ZINFANDEL

ROASTED TOMATO REMOULADE
From Jennifer Schmitt

One 12-ounce can organic fire roasted diced tomatoes

2 cloves fresh garlic, finely chopped

1 teaspoon fresh tarragon leaves, finely chopped

2 Tablespoons extra virgin olive oil

Salt and fresh ground pepper to taste

Zest of 1 orange or lemon, very finely chopped (optional)

Heat olive oil in a skillet. Add tomatoes and garlic; sauté on medium heat until
mixture is reduced, almost to a paste. Add all the seasonings towards the end to
keep flavors vibrant.




