
Roasted Red Pepper Sauce 

Leslie Warmke, MG 

 

1 cup roasted red peppers from a jar 

1/4 cup almonds or walnuts 

1 slice hearty white sandwich bread, toasted, and torn into pieces 

OR ½ cup panko bread crumbs 

2 Tbs. water/lemon juice 

2 garlic cloves, blanched, minced 

1/4 cup olive oil 

  

Add peppers, almonds, bread, water and garlic to blender and 

process until smooth.  With processor running, add ¼ cup oil and 

blend until creamy.  Store in refrigerator. 

 

 

Use as a vegetable dip, 

condiment for roasted 

chicken or other meat. 
 


