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Sunset Roasted Red Pepper Dip

Ingredients

• 2 large roasted red peppers (jarred or 
homemade)

• 1 cup walnuts, toasted
• 2 tbsp balsamic glaze 
• 1 clove garlic
• ½ cup breadcrumbs (or almond meal for 

gluten-free)
• 2–3 tbsp olive oil
• 1 tsp smoked paprika
• ½ tsp cumin
• Salt and pepper to taste
• For Serving: Pita, crackers or veggies
• Optional: pinch of cayenne for heat

Instructions

1. Toast walnuts in a dry skillet over medium heat for 5–7 minutes until fragrant.
2. Blend roasted peppers, walnuts, breadcrumbs, garlic, olive oil, paprika, cumin, salt, and 

pepper in a food processor until smooth.
3. Taste and adjust seasoning.
4. Serve with warm pita, crackers, or fresh veggies. Drizzle with extra olive oil before 

serving.

Servings: 2 cups

Prep Time: ~10 minutes

Cook Time: ~20 minutes


