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Tapenade
Ingredients

2 cups pimiento-stuffed green olives

1/2 cup pitted black olives

1 (6 ounce) jar marinated artichoke hearts, undrained

2 hot banana peppers, seeded and cut into pieces

1 red bell pepper, seeded and coarsely chopped

2 cloves garlic, minced

2 tbl. capers, drained and chopped

1/2 tsp. dried basil

1 tbl. lemon juice

1/4 cup olive oil

Directions

In a food processor or blender, chop green olives, black olives, and artichoke hearts in batches until just spreadable; pour into a mixing bowl.  Puree banana peppers and red bell pepper until just spreadable; mix into olive mixture.

Stir in garlic, capers, basil, lemon juice, and olive oil until well blended.  Tapenade will keep in refrigerator for up to 1 week.
Fran's Notes
The original submitter of this recipe commented that the tapenade could be mixed together with cream cheese and/or sour cream and used as a vegetable dip or tossed with pasta, potatoes, or rice.  It didn't last long enough for me to try any of those suggestions, but I hope to next time!
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