Zacusca (Roasted Vegetable Spread) Recipe ~ yield 1 generous pint

Ingredients:
3 large red bell peppers
1 medium eggplants
2 medium roasted fresh tomatoes coarsely chopped, or 1/2 can diced tomatoes
1/2 large yellow onion -finely chopped
3 cloves minced garlic (optional)
1 bay leaf
1 tablespoon smoked paprika
1 teaspoon red chili flakes (or to taste)
1 pinch sea salt (+ more to taste)
Chopped parsley as needed- it adds color

Instructions: Preheat Oven 450 degrees (F), if not grilling

1. Rinse the eggplant and pierce with a knife in a few spots. Roast together with the bell
peppers on grill or in 450 degree oven until charred on all sides. Flip a few times, then
transfer to a bowl. Cover with a lid until cool enough to handle.

2. Peel the charred skins from the peppers, discard the seeds.

3. Scoop the flesh from inside the roasted eggplants and mix with the roasted peppers.
Lightly puree mixture in blender/food processor.

4. In heavy bottom pot saute the onion with a pinch of sea salt, pepper flakes and a splash
of water (or a drizzle of olive oil) until translucent. Stir in the garlic and cook 10 seconds
until fragrant.

5. Stirin the roasted pepper, eggplant, smoked paprika and bay leaves and bring to a
simmer.

6. Partially cover with a lid and cook down until most of the juices from the tomatoes have
cooked down into a thick spread / sauce - about 35 minutes or so.

7. Add the chopped parsley and season to taste with more sea salt and extra pepper
flakes. (At this point you can use a potato masher for a smoother consistency). Adjust

seasonings as needed.

Use this as dip for vegetables, spread on toasted baguette or as pasta sauce.



