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Ingredients
1 cup roasted butternut squash
1 cup garbanzo beans
1 garlic clove
1/4 cup chicken stock
1 tsp cinnamon
1 t1 tsp curry powder
1/2 tsp red pepper akes
1/4 tsp tumeric 
1/2 tsp himalayan salt 
1/3 cup Brightland ALIVE
5 drops Rosebud 1000 mg CBD
(or whatever amount you choose)

Directions
1. Preheat oven to 400 degrees F.
2. Wash and de-stem beet, wrap in foil and place onto a 
baking sheet. 
3. Once oven is hot, place baking sheet with wrapped 
beet into the oven. 
4.4. Meanwhile, in a food processor add cashews, juice of 
lemon, tahini, Brightland ALIVE olive oil and 
himalayan salt. 
5. After 20 mins, take beet out of the oven. 
6. Take beet out of foil and under running water rub o  
the skin.
7.7. Place hot beet into the food processor with all the 
other ingredients. 
8. Add hot water and blend for 1 min.
9. Take out of food processor and transfer into 
refrigerator to cool. 
10. When ready to serve spoon into a bowl, top with 
desired amount of Rosebud CBD. 
11. 11. Stir to well combine. Drizzle with more Brightland 
ALIVE olive oil and garnish with whatever you choose!  

Creamy
Beet +
Cashew Dip

Roasted
Butternut
Squash
Hummus

About Amy of @peasthankyou

Amy lives in Venice Beach, CA where she works as a 
food stylist, food photographer, and recipe developer. 
She loves to shop at the farmers market year-
rround to gather the best ingredients. Follow 

@peasthankyou to see what she’s creating daily and 
visit her website peasthankyou.com for more 

colorful and delicious recipes! 

Directions
1. Preheat oven to 400 degrees F. 
2. Cut o  the ends of the squash. Cut in half and then 
each slice in half again. Take out the seeds and place 
onto a baking sheet. 
3.3. Drizzle each piece of butternut squash with 1 tbsp oil 
and season with salt and pepper. 
4. Once oven is hot, place the seasoned squash in the 
oven. 
5. Meanwhile, drain garbanzo beans from liquid you 
have been soaking in overnight or from the can. 
6. Place 1 cup of garbanzo beans into a food processor. 
7.7. Add peeled garlic clove, chicken stock, cinnamon, 
curry powder, red pepper akes, turmeric, himalayan 
salt and Brightland ALIVE to the food processor. 
8. After 20 mins, take the butternut squash out of the 
oven and allow to cool until okay to handle. 
9. Spoon the squash from the shell and add 1 cup to the 
food processor. 
10.10. Blend for 1 min until everything is well combined.
11. Take out of food processor and transfer into 
refrigerator to cool. 
12. When ready to serve spoon into a bowl, top with 
desired amount of Rosebud CBD. 
13. Stir well to combine. Drizzle with more Brightland 
ALIVE olive oil and garnish with whatever you choose!  

Fall Crudites with Creamy
Beet + Cashew Dip & Roasted
Butternut Squash Hummus

Pair spicy Brightland olive oil and herbaceous 
Rosebud CBD to highlight sweet butternut squash 
and earthy roasted beet flavors to pull this 
eye-catching fall crudite platter together. 

Ingredients
1 medium size whole roasted beet
1 cup raw cashews
1 lemon- juiced
1 tbsp tahini
1/4 c Brightland ALIVE olive oil
11/4 tsp himalayan salt
2 tbsp hot water 
5 drops Rosebud 1000 mg oil 
(or whatever amount you choose)

Developed by @peasthankyou

Arrange dips on platter alongside your favorite 
seasonal fruits, veggies, nuts, and crackers. We want 
to see your beautiful platter creations, so make sure 
to tag @rosebudcbd and @wearebrightland in your 
photos!


