winexpert” PRESENTS

IMPRESSIVE ® PAIRINGS

lNGREDlENTS:
4 t0 6 sma|| cloves garlic, peeled
Ya cup (60 ml) each:

cilantro leaves (or parsley)

fresh lime juice
D%V@ \_/&LYDO [,(,0// tahini (sesame seed paste)
' B x pert 2 tbsp. (30 ml) olive oj| and more for drizzling

residentw 2 cups (500 m|) canned pure pumpkin
T tbsp. (15 ml) groungd cumin
Ttsp. (5 ml) each:

kosher salt

chipotle chijj; powder or chipotle Tabasco sauce
Pepitas (green pPumpkin seeds)

METHOD: Columbia Valley

In food Processor, pulse garlic untjl finely chopped. Adq NIELINE

cilantro, Iimejuice, tahinj, 2 tbsp oil, pumpkin, cumin,

salt and chjjj Powder. Pyree until smooth Transfer to

Serving bow|. Garnish with Pepitas angd drizzle with oil.
efrigerate in Covered container,

Makes aboyt 2 1/4 cups. Serve with baked Pita chips or
baguette Crisps.

ING
WINE SELECTION: OFF-DRY RIESL

W iesling cleanses
: idity of the Ries
i e ey, Gl bl Do 0 10
The sweet notes 'ni:]gi;ve richness of the dip. Chill the
the palate temper

winexpert
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LOVE YOUR WINE. GUARAN
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