Cooking Class Instructions: Romesco Sauce for 2
Ingredients:
· 3 oz jarred roasted red peppers, drained
· 5 oz canned fire-roasted tomatoes, well drained
· 1/4 cup raw blanched almonds, toasted
· 2 tablespoons raw blanched hazelnuts, toasted (optional; you can use 1/4 cup almonds instead)
· 2 tablespoons chopped flat-leaf parsley
· 2 tablespoons extra virgin olive oil
· 1/4 teaspoon kosher salt (more to taste)
· 1/4 teaspoon smoked paprika
· 1/4 teaspoon red pepper flakes (adjust to taste)
· 1 garlic clove, chopped
· Juice of 1/4 lemon
· 1/4 teaspoon sherry vinegar or red wine vinegar

Instructions:
1. Gather Your Ingredients:
· Make sure all ingredients are prepped and ready to go. Drain the jarred roasted red peppers and the canned tomatoes.
2. Blend the Sauce:
· In the bowl of a food processor fitted with a blade, combine:
· 3 oz jarred roasted red peppers
· 5 oz canned fire-roasted tomatoes
· 1/4 cup toasted almonds
· 2 tablespoons toasted hazelnuts (if using)
· 2 tablespoons chopped parsley
· 2 tablespoons extra virgin olive oil
· 1/4 teaspoon kosher salt
· 1/4 teaspoon smoked paprika
· 1/4 teaspoon red pepper flakes
· 1 chopped garlic clove
· Juice of 1/4 lemon
· 1/4 teaspoon sherry or red wine vinegar
· Blend or pulse until you reach your desired consistency. You can make it smooth or leave it a bit chunky!
3. Taste and Adjust:
· Taste the sauce and adjust the seasoning if needed. Add more salt, lemon juice, or red pepper flakes to suit your preferences.
4. Serve or Store:
· This recipe makes about 1 cup of romesco sauce. Serve it fresh with vegetables, bread, or as a dip.
· Leftovers: Store in an airtight container in the fridge for up to 5 days. You can also freeze it for up to 6 months in a freezer-safe container.
5. Tip for Fresh Peppers:
· If you prefer using fresh red peppers, roast 2 small peppers at 425°F (220°C) until charred and soft. Cover them in a bowl to steam for easier peeling.
Enjoy your delicious homemade romesco sauce!

