Prep. Time: 30 Minutes Total Cooking Time: 1 Hour No. of Servings: 4 pax
Total Calorie Count: 2730 Cal Calorie Count per Serving: 682 Cal/Serving
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INGREDIENTS:

2 medium beetroot, peeled and boiled Garnish:

1 cup tahina paste 5 tablespoons olive oil :
4 tablespoons fresh lemon juice 1 tablespoon pomegranate seeds *
1 teaspoon salt : :

1 pinch white pepper powder >+

Toasted Garlic Brown Baguette:

4 slices brown baguette, thin and elongated
» teaspoon fresh thyme, finely chopped

1 garlic clove chopped Finally

1 teaspoon olive oll

INSTRUCTIONS:

1.  In a cooking pot, boil beetroot over low heat until soft for about 30 minutes. Remove from the heat,
drain, and keep it cool in iced water.

2. Blend beetroot until creamy, then add tahina paste, lemon juice, salt, and white pepper powder and
continue blending until you reach the desired smooth consistency.

Transfer in a serving plate and drizzle with olive oill.

4. Garnish with fresh pomegranate seeds and serve with toasted garlic brown baguette slices on the
side.

W

Making the Toasted Garlic Brown Baguette:

1. In a small bowl, mix olive oil, thyme, and garlic.

2. Brush olive oil, thyme, and garlic mixture over bread slices with pastry brush.
3. Place in oven or grilled pan until bread crisps are golden or toasted
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