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Layered Sun-dried Tomato and Basil Spread
Recipe courtesy: Southern Living

Ingredients:

For cream cheese mixture:
2- 8 oz cream cheese, softened to room temperature
3/4 cup butter, softened
1 tsp salt
1/4 tsp pepper

For pesto:
1 -10 oz of pesto
1 - 3 oz cream cheese

or, if you choose to make your own:
1 - 3 oz cream cheese
4 garlic cloves, minced
1 1/2 cups of firmly packed fresh Basil
1/4 cup pine nuts
2 tbs olive oil
2 tbs fresh lemon juice
1/4 cup grated Parmesan cheese

For sun-dried tomato mixture:
1 1/3 cup of sun-dried tomatoes in oil, drained ( about 1 1/2jar of 8.5 oz jar)
1 - 3 oz package cream cheese
1/3 cup tomato paste

Preparation:

For cream cheese mixture:
Beat cream cheese, butter, salt, and pepper with a mixer in a medium speed until well blended.  Set aside.

For pesto mixture:
If using jar pesto: mix pesto and cream cheese together.
If making your own: In a food processor, process garlic, fresh basil, pine nuts, olive oil and lemon juice
until chopped.  Then add cream cheese, Parmesan cheese and salt, pulse until the mixture is well
blended.  Set aside.

For sun-dried tomato mixture:
Process sun-dried tomato, cream cheese, tomato paste and salt in a food processor until well blended.

Create a round parchment paper cutout of the bottom of the spring form pan.  Tape a piece of long string
of parchment paper to the round cutout so it creates a holder where the layered dip can be easily lifted
from the bottom of the pan.

Line a six inch spring form pan with parchment paper.  Spray the inside of the spring form pan with
cooking spray.

Spread 1/2 cup of cream cheese mixture at the bottom of the pan. Layered with half of sun-dried tomato
mixture. Layered with 1/2 cup of cream cheese mixture.  Add 1/2 cup of the pesto mixture, spread it
evenly.  

Spread 1/2 cup of the cream cheese mixture. Spread with the remaining of sun-dried tomato mixture.  
Add the remaining pesto, spread evenly.  And lastly, top with cream cheese mixture.

Wrap in saran wrap and chill at least 8 hours.

Garnish with fresh rosemary and pieces of sun-dried tomato.
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Serve with crackers or garlic mini bagel chips.


