Recipes

ROASTED PEPPER DRESSING
Pour this colourful dressing over wedges of iceberg lettuce or toss it with mixed greens.

1 cup (250 mL) coarsely chopped drained 1/2 tsp (2 mL) salt
canned roasted red peppers 1/4 tsp (1 mL) basil, crumbled
1/4 cup (50 mL) mayonnaise 1/4 tsp (1 mL) oregano, crumbled
1/4 cup (50 mL) oil 1/4 tsp (1 mL) freshly ground pepper
2 thsp (25 mL) red wine vinegar 1 clove garlic, peeled

Place all ingredients in a blender; puree until smooth. May be refrigerated for up to 3 days. Stir before using.
Makes 1 1/2 cups (375 mL).

Call the ATCO Blue Flame Kitchen home economists, Monday to Friday, 10 a.m. to 4 p.m.
m Edmonton area 420-1010 m Lloydminster toll-free 1-306-825-5010 m Other locations in Alberta toll-free 1-877-420-9090
To purchase cookbooks, call the order desk toll-free 1-800-840-3393.

For cooking ideas and great recipes, visit our website at www.atcoblueflamekitchen.com.



