                     TARAMOSALATA (FISH ROE DIP)
INGREDIENTS (FOR 4-5 PERSONS)

100gr tarama paste

lemon juice (2-3 lemons)

olive oil 1 ½ cup

veg oil 1 ½ cup

1 onion

1 carrot

600gr dry bread

METHOD

First we soak the bread in water.

We place the tarama paste, the lemon juice, the onion and the carrot in pieces in a blender and  beat until the mix is creamy.

Then we strain the bread with our hands very well and place in the bowl.

We add the oil slowly while we mix.

When the dip is ready we taste to see if we need to add some more lemon juice or oil and we place in refrigerator until serve.

We serve with pitta bread.

