
PINCH(IS
Pinchos ane l i t t lp  rnonssls  which ane usual lg
eaten cn an honestg sgstem. Vuu help gnunself
ts  ths d i f fenent  vapiet ies nn d isp lag.  Genenal lg ,
theg ane eaten withsut a plate, and in sums
hans gnu ane changed acrnndinq tu  thp numben
mf tnuthpi rks gnu 've used.

Put  t he  o i t ,  ga r [ i c ,  peppe r  f t akes ,  and  thyme
in  a  saucepan ,  b r i ng  t o  a  bo i [ .  t hen  remove
from the heat .  Let  coot .

Pu t  t he  aspa ragus  j n  a  b tende r  and  pu tse  un t i t

2 f i fmooth.  Sl .owty add the st ra ined o i t  and b lend
a g a i n .  M i x  i n  t h e  g r o u n d  a l m o n d s  a n d  s a t t  a n d
pepper to taste.

SL i ce  the  p im ien to  i n to  t h i n  s t r i ps .  Spoon  the
aspa ragus  m ix tu re  on to  t he  s t i ced  b read  and
top wi th the s l . iced p imiento.  Add a few thyme
leaves  and  se rve  on  a  t r ay  f o r  you r  gues ts  t o
hetp themselves.
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"White aspamgus, sold
in cans or jarS is a
tmditional Spanish
ingrcdient.
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