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Method |

Rough/_(/ cholu all the olives

Mix all the ingrea’/'enfs fogeﬂ;er



Method |

Lay nuts on a non-stick /m/e/'ng sheet

Coat inl fab/espoons of oil and /i fab/eslpoons of

oney.

‘ Spr/nk/e over sp/ces and mix.

Sépreaa’ 0(47[ on bak/ng fray GVTC/ ba/ee 7[0/" approx.

mins or until the nuts star fo change colour,

Add more honey, sfir, and

return 4o over for
another 10 mins.

Stir from time fo fime.

> ﬁ:"“ Keelp an eye on nuts to make sure *hey don't
: A

bum.

Eemove from oven and allow 1o cool sligh#/

before em‘ing as honey will be very hof?

Tip!

d spices
type of nuts an _
% PﬂPrifea and chili are

Vou can vary the
s+e$ =

but not aM'H"e”J”C"

fo your own ta

a’SO nice,




Method

Dry fry Ip/'ne nuts fo //g/n‘/y foast
H;em, then rough/y cho/p.

Mix all the ingrea’ienfs, scluishing the

mixture well

Form into small meaﬂaa//s, about the

size of a /arge walnut

s fish sauce
3 fablespoons ! sarsle

1 feaspoons Fre”
9rOMV‘d

Add oil 1o a frying pan to coat and
fry meaﬂaa//s, *urning freoluen*/y until

brown on the outside and cooked rigﬁn‘
the way Hhrough
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