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Monstrous Red. Pepper, Tomato
& Cashew nut dip

METHOD
1. Heat the oven to 180 C.

2. Place the sliced bodies of the red peppers, gomatoes, red
~ onion, garlic and paprika into a baking tray and. toss this
. monster mix together with 2 vablespoons of olive oil.

3. Place tray into the oven and roast the veggies for
30 minutes until they are no longer able to fighe.
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Monstrous Red Pepper, Tomato & Cashew nut dip ~J
INGREDIENTS

.2 x Red peppers - sliced into 2cm squares
- 2009 x Cherry tomatoes = sliced in half
"« 1 x Red onion - sliced

_« 3 x Garlic cloves - squashed skin on with back of a knife
_+1 x cup Cashew nubs

_+Olive Ol

<1 Thsp Apple cuder vinegar

+1Tsp paprika powder

. Sea salt & pepper

" Optional: finger chilli, cayenne pepper,
" herbs of chotce
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Eay ency. The vegetables blood dip is now ready, i
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