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Every now and again, I accidentally cross paths with a recipe that has so many uses I have no choice but to add it to 

my repertoire. This is one of those sauces, and I can thank my husband, Les, who discovered this one last fall, 

tucked inside an email he received from New York Times Cooking. The sauce was intended for some kind of 

“couscous cake,” which sounds interesting for another day, but Les trusted his instinct to believe it a perfect 

dipping sauce for his spinach ball appetizer recipe, and indeed it was. 

We have since reimagined this sauce in a number of ways, including a pizza base, a brunch benedict and a flavorful 

addition to pasta with shrimp. The sauce begins in the oven, with the roasting of red bell peppers, a tomato and 

two whole bulbs of garlic, and it’s finished in the blender, where those ingredients come together with a splash of 

red wine vinegar, olive oil and the smallest kiss of maple syrup. Easy and absolutely delicious! 

Adapted from Giant Couscous Cake with Roasted Red Pepper Sauce 

INGREDIENTS 

2 medium red bell peppers 

1 Roma tomato, halved and seeded 

1/4 cup good quality extra virgin olive oil, divided 

Kosher salt and freshly ground black pepper 

2 bulbs roasted garlic (link to this post for instructions) 

1 Tbsp. red wine vinegar 

1 tsp. real maple syrup (or substitute honey) 

INSTRUCTIONS 

1. Preheat oven to 425°F, and line a baking sheet with parchment paper. 

2. Cut the bell peppers into segments, along the natural lines of the fruit. Discard the seeds and membranes. 

Lay the tomato halves and pepper segments, skin side up, on the parchment-lined baking sheet. Brush all 

pieces with 1 tablespoon of the olive oil. Roast about 40 minutes, until the skins on the peppers are nicely 

charred. You can roast the garlic alongside the peppers or roast them ahead separately. 

3. Transfer the tomatoes and pepper segments to a bowl. Cover the bowl and set it aside for several 

minutes, giving the skins time to soften for easy release. 

4. Once cooled, carefully peel the skins off the peppers and tomato halves. Transfer them to a food 

processor or standard blender. I do not recommend a “smoothie” blender for this step, because you will 

need to drizzle oil in later. An immersion blender would also work for this. Pulse a few times to chop the 

peppers and tomatoes into smaller pieces. Carefully squeeze in both bulbs of roasted garlic. 

5. Add the red wine vinegar, salt, pepper and maple syrup. Pulse a few times, then run processor or blender 

continuously while drizzling in the remaining 3 tablespoons of olive oil. Adjust salt and pepper to taste. 

Transfer sauce to a jar or bowl.  

Recipe makes about 2 cups. This roasted red pepper sauce will keep in the fridge for a couple of weeks, though we 

have not been able to make it last that long at our house.  
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