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wa great | Olive Tapenade (spread) ‘
y to perSOnali ze 1 32 CUP kalamata olives, pitted 1 thsp. capers: well drained i
and Share h o) 1 1/, cup green olives., p'\tted 1 thsp. lemon juice 1
0 ; mEmade T 4 anchovy filets 1 tbsp. extra-v'\rg'\n olive oil 1
g odies. Whil | 1tsp garlic, mince \
e e coopion o o \
S |Ike COOki es i combine all '\ngred'\ents, except the olive oil in & food processor. combine 1
Cand and '\ngred'\ents to coarse texture, then drizz\e i the olive oil i
y are often the “ with the motor running. i
tradition, h \
, Nere are a Refrigerate for at least 1 hour for flavors 10 develop: 1
few creative ai rapenade will keeP for abo eek in the 1
. g|ﬂS to refrigerator serve on € ckers, i ntly toasted french |‘
give that are health 7 gﬁé‘&é’éé‘é"&‘i‘i’éﬁf‘fﬁ“ an iz, U \
Slmp|e to Ys . ' P- 1
oh make and \
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1 Spi 1
|‘ 2 tsp. canola o! “
\ 1ts kosher of sea 2 cups whole unb\anched almonds 1
i /a 1SP cayenne pepper (or to taste) canola oil spray 1
1 preheatovento 200 degrees: \arge, shallow powl, combine tnyme, salt 1
|‘ pepper and oil Set aside |‘
1 place nuts in medium pow! Wwhile tossing with fork lightly spray with canola \
i oil so all surfaces ar€ coate i
o 1 Lightly coat baking sheet with canola oil spr Turn nuts onto sheet and 1
1 gpread evenl across surface. pPlace paking sheet 1N center of oven oast 1
1 until nuts ar€ lightly prowned and fragrant — about 8 mins. Occas'\ona\\y, 1
|‘ shake pan to shift nuts and prevent scorching. ‘|
i remove from oven and immediately add hot nuts 10 spice mixture. St fora |
few minutes to coat nuts thoroughly te an adjust seasoning Serve |
| warm or at room temperature. Nuts can pe stored sealed for up to 2 weeks. 1
.|
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Source: American |\nstitute for cancer Research

r
‘| chocolate Balls (N0 paking requ'\red)
| .

1 cup peanut putter

| 13cup noney

| 21tsp. unsweetened cocoa powder
1, CUP chocolate chips

coa powder until well combined. Stir i

Mix peanut putter, honey and cO
Refrigerate

I raisins and 1/8 cup of the coconut. Stir i chocolate chips.
overnight.

pPlace remaining coconut into
peanut mixture from the bowl; roll into 13/5-INC

|
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\

“ your hands will warm the dough and shape
\ in more coconut. Arrange the

1 and refrigeraté at least 30 mins. Mak
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