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Toasted Walnut and Sun-Dried Tomato Dip with 
Homemade Crackers 
Recipe by: Chef Jonathan Poyourow, RD, LD 
Yield: Serves about 10 
 
Ingredients: 
1 garlic clove, roasted (see directions) 
Olive oil, enough to moisten full  
Boiling water 
3 ounces sun-dried tomatoes, not in oil 
1 ½ cups walnut pieces 
¾ cup roasted red peppers, chopped 
2 teaspoons balsamic vinegar 
½ teaspoon kosher salt 
½ teaspoon freshly ground black pepper 
¼ teaspoon ground cinnamon 
 
For the homemade crackers 
1 ½ cups all-purpose flour 
2 teaspoons fresh herbs of choice  
1 teaspoon freshly ground black pepper  
1 teaspoon kosher salt 
1 teaspoon sugar 
2 tablespoons olive oil 
½ cup cold water 
 
Method of Preparation: 
 
1. For roasted garlic, preheat oven to 400 degrees. 
2. Remove the top if a head of garlic. Coat entire head with olive oil, and season with salt and pepper 

(and any dried herbs, if desired) and wrap in foil. Bake in the oven for about 45 minutes. (Use one 
clove for this recipe, and reserve the rest for other recipes). 

3. Prepare the sun-dried tomatoes (not in oil) by allowing them to soak for one hour in boiling water in a 
medium bowl. 

4. While tomatoes are soaking, toast the walnuts until lightly browned and fragrant in a skillet over 
medium-heat, about five minutes. Once toasted, add them to a food processor. 

5. Once the tomatoes have softened, drain the liquid, reserving the half for later. Add the tomatoes to the 
food processor.  

6. Add remaining ingredients, pulse until smooth. Transfer to a bowl and refrigerate up to three days.  
7. For the crackers, preheat oven to 450 degrees. Pulse the flour, herbs of choice, pepper, salt, sugar and 

olive oil in a food processor until evenly distributed.  
8. Add the water and pulse just until the dough starts to stick together. Remove the dough, press together 

gently with your hands to form a single ball, and cut into four pieces. Let the dough rest for about 10 
minutes.  

9. Roll out each individual piece of dough as thin as possible. If the dough starts to shrink up, allow it to 
rest a little longer. You want the dough to get very thin. Once it is rolled, place it on a piece of 
parchment paper and transfer to baking sheet.  

10. Bake for 4-5 minutes, but check periodically to make sure it not getting too brown, flip each cracker 
piece and bake another 4-5 minutes. Turn the oven off and let the crackers sit in the oven for 1-2 
hours to really dry out and get crispy.  
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Nutritional Analysis: 
Calories: 242 
Carbohydrates: 20 g 
Sodium: 309 mg 
Protein: 7 g 
Fat: 15 g 
Fiber: 3 g 

11. Break into pieces and serve with dip.  


