
Ingredients
1 cup sunflower oil

1 oz. dried minced onion

2 tablespoons maple sugar

2 tablespoons salt

½ cup finely crushed dried chiles (mix of ancho, guajillo, etc.)

⅛ cup benne (sesame) seeds

½ cup roughly chopped pepitas

1 tablespoons benne (sesame) seed oil

Directions
Heat the oil in a saucepan over medium-high heat. Once the oil is hot, reduce

heat to medium, and add the minced dried onion and salt.

Cook, stirring frequently, until the onion is golden brown, about 3-5 minutes.

Add the chile flakes, chopped pepitas, and maple sugar.

Simmer for about 3-5 minutes more, until the oil looks red.

Remove from heat, then stir in benne seeds and benne seed oil.

Refrigerate after opening; use within 3 months.
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