
SOUTHWESTERN ROASTED GARLIC DIP yields 2 cups
 





              recipe developed by The Clever Cleaver Brothers®
   4 bulbs of fresh garlic




1/2 teaspoon chili powder

      olive oil, as needed




1/2 teaspoon salt

      salt & black pepper, as needed



1/2 teaspoon white pepper

   4 oz. softened cream cheese




1/2 cup kernel corn, drained

1/2 cup sour cream





1/2 cup diced green chiles, drained

   1 teaspoon  olive oil





1/2 cup diced red roasted peppers, drained

   2 teaspoons Balsamic vinegar

1. 
Place the garlic bulbs in a pie tin or baking dish. Drizzle lightly with olive oil and season with salt and pepper. Place in a preheated 350-degree oven for 45 minutes.

2. 
Remove from oven and let cool so they can be handled.

3.
Pull off any of the loose skin and discard. Remove the outer cloves and squeeze the garlic into a 

mixing bowl. When the outer cloves have been squeezed, you can now squeeze the entire center 

cluster of cloves. Do this for all roasted garlic.

4. 
Using a large spoon or a small wire whip, mix in the remaining ingredients. Cover and refrigerate for use. This should be done ahead of time so the flavors combine.

5.
Remove from refrigerator approximately 20 minutes prior to use so it will temper. Serve with your favorite tortilla chips or crackers.

