Divine Dipping!

Red Pepper Cheese Dip

Ingredients

2 cloves garlic, peeled

8 0z. cream cheese block, cubed

1/2 cup prepared roasted sweet red peppers, drained*

1 medium sweet yellow pepper, seeds and core removed
2 green onions, cut into small pieces

2 Tbsp. lemon juice

1/2 tsp. ground cumin

Directions

In food processor, blend garlic until minced. Add cream cheese, red and yellow peppers, onions,

lemon juice, and cumin. Process until smooth. Spoon into glasses.

* Prepared red peppers are roasted, then jarred, and can be found at your local supermarket.



Wasabi Cucumber Ranch Dip

Ingredients

1/2 cup ranch dressing

1 medium cucumber, peeled and cut into chunks
3 Tbsp. sour cream

2 tsp. prepared horseradish

1 tsp. cider vinegar

2 tsp. wasabi paste*

1/4 cup cilantro, chopped

Salt and pepper to taste

Pinch of cayenne pepper (optional)

Directions
Combine all the ingredients in a food processor and blend for 1 minute or until very smooth.

Transfer to dip glasses.

* Known as Japanese horseradish, wasabi is a spicy condiment used to accompany sushi, sashimi
(raw seafood), and similar dishes. It has a strong hot and spicy flavor. Wasabi paste and its
powder form, from which the paste can be made, can be found in many large supermarkets in the
ethnic food section or in Asian specialty markets. For a less spicy dip, the horseradish may be

omitted from the recipe and the wasabi can be reduced to 1/2 teaspoon.



Cranberry Garbanzo Dip
Ingredients

One 15-0z. can garbanzo beans
2 Tbsp. Tahini paste™

2-1/2 Tbsp. lemon juice

1/4 cup jellied cranberry sauce
1-1/2 Tbsp. fresh basil, chopped
2 tsp. fresh ginger, peeled and chopped
1 tsp. salt

2 Tbsp. olive oil

1 tsp. black pepper

1 clove garlic, peeled

1/2 tsp. ground cumin

1/4 cup fresh cranberries, washed and drained

Directions
Put the beans and tahini paste into a food processor and blend. Add the remaining ingredients

and blend until very smooth. Spoon into glasses and serve.

* Tahini is a ground sesame seed paste with a creamy, oily texture. The paste may be sold in a tin
or jar, or it can be found in its powdered, dehydrated form in health food stores or in the ethnic
food aisle in most supermarkets. Larger grocery stores may stock fresh tahini in the refrigerated

section near the hummus and ethnic dips.



These dipping sauces can be made a day ahead and stored in the refrigerator until ready to

serve.



