                                                            Spreads

Smoked Oyster Spread

1-8 oz. pkg cream cheese                 1- can smoked oysters                  Dash of hot sauce                                                     Dried onion and parsley to taste.

Mix all ingredients. Add spices to taste. This spread could also include olives or nuts and should keep for 2-3 days. Makes a good spread for crackers or pita.
Sweet Potato Hummus

1# sweet potato – cut into pieces and steam until soft

1 can garbanzo beans                 ¼ C lemon juice                      ¼ C tahini

2t cumin                                         2T olive oil                              4 chopped garlic cloves

At home, puree cooked potato and remainder of ingredients in a food processor. You may need to add just a little water to get the mixture to be like a paste. Then spread the mixture in the dehydrator and dry at 135 degrees until dry and crumbly. 

In camp, add just enough water to cover. It will rehydrate quickly into a thick, spreadable mixture that is great on tortillas or pita.
Carlsbad Spread
16 oz canned diced tomatoes with juice                   ½ C lemon juice

2 C garbanzos – drained and rinsed                            5 garlic cloves

4 T chopped fresh basil or 1 T dry                                2 T olive oil

2 roasted sweet red peppers

Combine all ingredients in a food processor and puree until smooth. Spread the mixture on dehydrator trays and dry until crumbly – about 8 hours. Break the dried mixture into very small pieces (the smaller the easier it is to rehydrate) and store in a Ziploc.

In camp, moisten with water (cold water is fine), knead the mix, and let sit for 5 to 10 minutes. Makes 4 servings.

