ROMESCO SAUCE  (CATALAN)

YOU WILL NEED:  

½ CUP BOILING WATER 

2 CHIPOTLE CHILIES (IN PRODUCE)

1/3 CUP ROASTED UNSALTED ALMONDS 

4 RED BELL PEPPERS

1 TSP ROASTED MINCED GARLIC

1 SLICE (1 INCH THICK) BOULE ARTISAN BREAD, CUBED

1 CUP PEELED TOMATOES, DRAINED, RESERVE JUICE

2 TBS TOMATO PASTE 

1 TBS BALSAMIC VINEGAR

SALT TO TASTE (OPTIONAL)

¼ TSP BLACK PEPPER 

PARSLEY FOR GARNISH

POUR BOILING WATER OVER CHIPOTLE CHILIES AND LET SIT FOR 30 MINUTES.  MEANWHILE, PREHEAT BROILER.  LINE A BAKING SHEET WITH FOIL AND SPRAY WITH VEGETABLE COOKING SPRAY.  PLACE ALMONDS IN A FOOD PROCESSOR AND PULSE UNTIL THEY RESEMBLE COURSE BREAD CRUMBS, ABOUT 15 SECONDS. CUT PEPPERS IN HALF, DISCARDING STEMS AND SEEDS.  PLACE ON PREPARED BAKING SHEET, PRESSING TO FLATTEN. IT’S OK IF THEY CRACK.  BROIL UNTIL SKINS BEGIN TO BLISTER AND BLACKEN, ABOUT 10 MINUTES.  ROTATE PAN IF NEEDED SO THEY ROAST EVENLY.  REMOVE FROM OVEN AND COOL ENOUGH SO YOU CAN HANDLE.  PEEL CHARRED SKIN AND DISCARD.  ADD PEPPERS TO FOOD PROCESSOR.  DRAIN CHILIES, BUT RESERVE THE WATER.  STEM AND SEED THE CHILIES AND ADD TO PROCESSOR.  ADD GARLIC, BREAD, TOMATOES, PASTE, VINEGAR, SALT AND PEPPER.  PUREE TIL SLIGHTLY CHUNKY.  THIN SAUCE WITH RESERVED TOMATO JUICE AND CHILI WATER IF NEEDED.  SERVE OVER YOUR FAVORITE PASTA.  I LIKE THIS WITH CHEESE RAVIOLI.  SERVE THE REST OF YOUR ARTISAN BREAD.

NEXT WEEK:  CARROT CAKE MINI TEA SANDWICHES

