Tapenade

Ingredients

11/2 cups olive oil

2 cups pitted kalamato  olives chopped
2 cups sun dried tomatoes chopped

8-10 cloves of garlic chopped

4 shallot heads

2 cups red and green sweet peppers chopped

1 seeded Anaheim chili pepper chopped

 1 tsp capers chopped

3 ozs anchovy fillets drained

1 bunch Italian parsley chopped

Fresh ground pepper to taste

Heat ½ cup olive oil over medium heat and sauté olives, tomatoes, garlic, shallots, peppers and capers until well blended. About 30 minutes. Remove and cool completely. Puree in food processor slowly adding remaining oil, anchovy, parsley and black pepper. Store refrigerated for about 2 weeks or packed tightly in freezer for up to 6 months. Stir well before serving. Serve with Italian bread.

