TASTY TRI TIP BRUSCHETTA

An easy and yummy appetizer to start off your next party !

Ingredients

 1 Morton’s “Classic” Tri Tip



1 cup mayo

1/2 cup sour cream 




1 TB.+ grated horseradish

1 TB. + wasabi




pinch of kosher salt

1/3 cup chopped Italian parsley


1-2 sourdough baguettes

spray olive oil 





1 bag arugula

1 jar roasted red peppers, diced 

Directions
Grill tri tip to medium rare - let rest for at least 15 minutes, then slice thinly across the grain. Mix mayo, sour cream, horseradish, wasabi and salt-adjust “heat” to your taste-stir in chopped parsley.  Cut baguette into about 1/2 inch slices with a serrated knife.  Place them on a cookie sheet and spray lightly with olive oil and put under the broiler-WATCH THEM ! - they will be will golden brown in no time – flip them over and repeat.

To assemble…Slather the bruschetta with the mayo mix…top with several arugula leaves…then the tri tip…finish with a sprinkle of red peppers.
It’s all about love, baby.

