IE

A TASTEFUL PLACE

AT THE DALLAS ARBORETUM

RECIPE

Hero Vegetable: Cilantro

Zhug (Yemenite Hot Sauce)

Ingredients:

2 bunches cilantro

4 cloves garlic

4 chile de arbol or red fresno peppers, stems removed
1 cup oil

1 lime, juiced

1 tsp cumin

1 tsp cardamom

Salt and pepper to taste

Directions
Place all ingredients in a blender, blending until smooth.

*This sauce goes well with just about anything not just with Mediterranean/Middle
Eastern foods like falafel, meats, or hummus. Try it with vegetables or fish.



