Homemade Harissa
http://thedomesticman.com/2012/12/04/homemade-harissa/

4 large dried Anaheim chilies

1 bird’s eye chili or piri piri (fresh or dried
okay)

2 cloves garlic

1 tsp each salt, cumin, ground coriander
seeds, caraway seeds

1/4 cup olive oil

The recipe as you see it above is only slightly spicy; to increase the spiciness, add more
bird’s eye or piri piri chilies.

Your first step is to soak the chili peppers for 30 minutes in warm water, until soft, then
remove the stems and seeds. If you are using a dried bird’s eye chili or piri piri you
should soak them, too.

Next, get your other ingredients together. If using a fresh chili like the one | used above,
be sure to cut the stem off and remove any seeds you find (use a glove or wash your
hands immediately!). Next comes the hard part: blend it all together. My handy Magic
Bullet worked perfectly (seriously, | can’t recommend this gadget enough).

That’s it! Throw it in the fridge and it should keep for a couple of weeks. The flavors will
marry much better after a few hours



