








ROASTED RED
PEPPER &
ROOIBOS DIP

INGREDIENTS

3 red peppers

2 garlic cloves

1lemon

1/4 cup almonds, raw or toasted
1/2 cup walnuts, raw

1/4 tsp cumin powder

1 bag LaagerRooibos teq, loose leaves
2 tsp smoked paprika

1 tsp cayenne pepper

2 Tbls olive oil

Salt & pepper, to taste
Pomegranate rubies, to garnish

METHOD

1.Roast the red peppers and garlic in the oven
for 25-30 minutes at 200 degrees C.

2.0nce peppers and garlic are charred and
cooked, leave to cool for 5 mins. In a pan, add
in the loose rooibos tea leaves and cumin.

3.Roast for 2-3 mins until fragrant. Peel red
peppers and de-seed.

4.Squeeze the garlic out of their skin. In a
blender, add red peppers, garlic cloves,
almonds and walnuts, cumin, rooibos,
paprika, cayenne and olive oil.

5. Blend till smooth. Add lemon juice and
season. Blend till all the flavours come
together. Add more olive oil if too thick. Spoon
the dip onto a bowl.

6.Garnish with roasted nuts and pomegranate
rubies
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