
INGREDIENTS

6-8 serv ings

 

4 Tbsp Ol ive oi l

180g dr ied fru i t  (apr icots ,  mango,  f igs ,  dates) ,  cut  into smal l  chunks

240g unsalted nuts (a lmonds,  cashews,  pecans,  walnuts ,  macadamia. . . )

f inely  grated zest  of  one lemon or  l ime

1 red chi l l i ,  deseeded & f inely  chopped (opt ional)

Salt  & pepper

 

Other seasoning opt ions:  chopped ci lantro,  papr ika,  gar l ic powder,  chi l l i  

 

 

Sundowner
Fruits & Nuts

 

INSTRUCTIONS

1 .  Warm the oi l  in  a f ry ing pan over medium heat

2.  Add nuts and roast ,  st i r r ing,  unt i l  they begin to brown.

3.  Add dr ied fru i t  and cont inue to roast  br ief ly .

4.  Remove from heat.

5.  Add seasonings and st i r  wel l  to coat.

6.  Enjoy with a cold Savanna Dry ,  Applet iser  or  other dr ink of  choice.
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Note:  i f  you f ind the seasonings are not

"st ick ing" to the nuts ,  you can dissolve the

salt  in  a l i t t le bit  of  water and spr ink le th is

over the hot f ru i t  & nuts.  Cont inue to roast

to dry them out.


