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1 cup-240ml 

  1. Combine all of the ingredients in a food processor 
     and blend until smooth. Can easily be doubled. 

    Store in the refrigerator. 
 
    Goes great on Chicken Burgers too!
    

 

  • ½ cup (120g) Mayonnaise
  • ½ cup (120g) Roasted Red Peppers, 
     drained (jarred or fresh)
  • 1–2 cloves (3–6g) Garlic, minced
  • 1 tsp (5g) Lemon Juice
  • Pinch of Salt and Pepper
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 A “fake” Aioli, but the chips and crackers 
on the charcuterie board don’t need to know. 



Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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