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Beetroot Dip
Season: Summer
Type: Dip
Difficulty: Easy
Serves: 30 tastes in classroom
Fresh from the garden: beetroot,
Recipe source: Women’s Weekly Kids Cooking
	Equipment:
* knife

* food processor
* mixing bowl

* teaspoon

* measuring spoons

* measuring cups

* 3 serving bowls

* juicer

* spatula
	Ingredients:
500g fresh cooked beetroot

½ clove of garlic
3 teaspoons tahini

3 teaspoons lemon juice

½ cup sour cream




What to do:
· Cut the beetroot into chunks.
· Dice ½ a garlic clove into small pieces.

· Place all ingredients in food processor with chopping blade and blend until smooth.

· Divide beetroot dip  into 3 small serving bowls. 

Notes: 

Beetroot dip will keep, covered in the fridge for up to 2 days.

Serve with vegetable sticks such as carrot, capsicum, beans, celery, crackers or flatbread for a yummy snack.
