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Chili Roasted Peanuts with Dried Cherries

Yield: 1 1b
INGREDIENTS AMOUNTS

Butter 1wt oz
Roasted Peanuts 11b
Mild chili powder 1 Tbhsp
Ground cumin 2 tsp
Ground black pepper 2 tsp
Salt Yo tsp
Dried Oregano V2 tsp
Cayenne V2 tsp
Dried Cherries 8 wt oz

Process

1. Melt the butter in a small saucepan and coat the peanuts with the melted

butter.

2. Mix together the chili powder, cumin, pepper, salt, oregano, and cayenne.
3. Place the peanuts on a large sheet pan and lightly toast in a 300° oven for
10 minutes, shaking the pan occasionally.

o oA

Transfer the peanuts to a large bowl and coat with the dry ingredients.
Mix in the cherries until uniformly blended.
Serve immediately or store in an airtight container for up to 2 weeks




