Recipe from FormerChef.com
Three Olive Tapenade Recipe

1 cup kalamata olives, pitted

1 cup large green olives, pitted

1 cup California olives, pitted

1 each red bell pepper, roasted and cut into 1" pieces (see instructions below)
4-5 cloves of garlic

1/2 oz parsley, loosely chopped

1/2 oz basil, loosely chopped

3 tsp lemon juice

2 Tbsp capers

5 Tbsp olive oil

Tools needed: Cuisinart or other food processor. If you don't have one, you can chop everything
very fine by hand, it will just take you longer.

Notes: This tapenade is an easy option for something to bring to a holiday party or potluck and
makes quite a bit (about 3.5 cups of tapenade). The recipe can be cut in half, but it also keeps for
a few weeks in the refrigerator in an air tight container. You can use any kind of olives you like
but I selected these three because they are easy to find in just about any grocery store and they
offer a nice mix of color and a balance of flavors between mild and salty.

1. Put the olives, capers, garlic and peppers into the cuisinart. Pulse in 1 second intervals 10-15
times. Scrape down the sides of the bowl.

2. Add the herbs, lemon juice and olive oil. Pulse another 10 times or so, stopping in the middle
to scrape down the sides of the bowl. In the end, you want the pieces to be 1/8" to 1/4 " in size
and you want to see all the colors of the olives and peppers. Be careful not to over-process it or it
will turn into a smooth gray/brown paste.

Yield: 3.5 cups

How to Roast a Pepper

It's really very simple to roast a pepper and there's no need to buy the ones which come in jars if
you have a few minutes to roast your own. If you want to roast a lot at one time, I recommend
doing them on a BBQ or putting them on a sheet pan and roasting them in the oven. But if you
only need one, you can do the first part as seen below, on top of a gas burner on the stove.

**PDo not do this on an electric stove burner and do not walk away from the pepper when it is on
the stove**

1. Brush or spray the pepper lightly with olive oil.
2. Put the pepper over a low flame and turn it frequently with tongs, allowing it to char on all
sides.
3. When done (this takes 7-10 minutes), place in a bowl covered with plastic wrap while the
pepper is still warm. The heat will create steam and will loosen the skin.
4. When cool, cut the pepper in half, peel off the skin and rinse to remove the seeds and any little
black pieces of charred skin. Use as needed.
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