Harrisa.
If you like your food HOT then this is for you.
It is a great sauce to mix into yoghurt for a dip (or spread your sandwich with instead of butter).  Mrs Owen love’s to put this inside her cooked jacket potato – what a healthy choice!
	This will make 1 large jar

	This is what you will need:

	Ingredients
	Equipment

	5 mild long red chillies
	1 food processor

	1 long sweet red pepper (halved and de-seeded)
	1 mixing bowl

	2 cloves of garlic (peeled)
	1 large spoon

	2 tsp caraway seeds
	1 very clean jam jar.

	2 tsp cumin seeds
	

	2 tsp tomato puree
	

	1 tsp smoked paprika
	

	Salt and pepper.
	

	2 tsp red wine vinegar
	

	5 tbsp olive oil.
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	First, put all the ingredients EXCEPT the oil and vinegar in a food processor.

	2
	Next, use the processor to puree the ingredients.

	3
	Then, tip the puree into a bowl and mix in the vinegar and 3 tbsp of the oil.

	4
	After that, put the mix into a very clean jam jar and cover the sauce with the rest of the oil (this keeps the air out and helps the sauce to last).


