Roasted Red Pepper Coulis

2 red peppers, roasted and skinned, ribs, and seeds removed
1/4 cup red wine vinegar
3/4 cup canola oil
Salt and freshly ground black pepper 
Puree and emulsify the coulis.
John’s Mod’s:

Use ¼ cup olive oil and ½ cup canola.  Or ½ cup olive and the rest canola.

Use Malt vinegar instead of red wine. Or cider vinegar. 

Use Orange peppers for a change of pace.

Add just a touch of Sesame oil too.

Add a little Adobo seasoning.

This is an emulsification, so add the oil slowly at first, then after about half is in, you can go faster.

Procedure for roasting the red peppers:

If you don’t know how to roast the peppers here’s how, it’s easy.

Get out the tongs, fire up the grill or do it on your gas stove top or broiler.

Cook the peppers on each side until they are charred VERY BLACK.

Place in a paper bag and let sit for 10 to 15 mins.  

Take out and the skins peel right off.  

De-Seed those puppies and they are ready for the blender or food processor.

That’s it, super easy.

This is a great dressing for pasta salads!
