White Beetroot Dip
  
Season:  Winter
  
Serves:  30 tastes
  
Fresh from the garden:  white beetroot, lemon, garlic chives

Notes: The beetroot and already been roasted to allow time for the recipe to be prepared in the session.

	Equipment: 
Chopping boards
Knives
Scissors
Colander
Garlic press
Measuring spoons
Medium mixing bowl
Food processor
Spatula
Citrus juicer
4 serving bowls
teaspoons
	Ingredients: 
4 small beetroot, chopped and roasted
2 x 400g cans cannellini beans
3 cloves garlic, chopped or crushed
¼ cup tahini
¼ cup lemon juice, plus extra if needed
1 tablespoon olive oil
1 teaspoon salt
Good grind of black pepper
Topping
Olive oil
Chopped garlic chives
Black sesame seeds 


  
What to do: 
1. Drain cannellini beans in the colander and rinse. Tip into food processor.
2. Add roasted beetroot to the food processor along with tahini, garlic, lemon juice, olive oil, salt and pepper. Blend until smooth.
3. Taste and add more seasoning or lemon juice if required.
4. Divide between serving bowls and garnish with chopped chives, black sesame seeds and a drizzle of olive oil.

