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Spicy Peanut
Snack Mix:



Ingredients:
-1CUp peanuts
- Y2 tspolive oil
- -Yatspsalt
- % tsp cayenne pepper

- Yatspgarlic powd
- Yatsponion p& '




*

Instructions: |
L Preheat your ovento175°C.

2.In a mixing bowl, combine 1 cup of peanuts with ¥z tsp of olive 011 17
tsp of salt, Ya tsp of cayenne pepper, % tsp of garlic powder,and Yatsp
of onion powder. MlX well until the peanuts are evenly coated with the
spices.
3. Spread the seasoned peanuts on a baking sheet lined with parchment
paper.
4. Bakethe peanuts in the preheated ovenfor 10-12 minutes, stirring
halfway through. -



X

S, Dnce done, rzmovz the peanuts from the oven and let thzm cool for a
few minutes.- | |

6. Serve the spicy peanut snack mix as a delicious and ﬂavorful snack
You can also storeit in an airtight container for later use.

Enjoy your tasty and easy-to-make Spicy Peanut Snack Mix! You can
also experiment with different spices and seasonmgs to create your
own unique flavor combmatlons. |
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- Ingredients:
-2 cups rolled oats
- 1/ 2 cup dried fruits (raisins, cranberries, chopped apricots)
-1/ 4 cup chopped nuts (almonds, cashews, walnuts)
. -2 tablespoons honey
-2 tablzspoons olive oil
~1teaspoon cinnamon
-1/ 4 teaspoon salt




*

Instructions:

1. Preheat your oven to 350°F (180°C). | |
2. In amixing bowl, combine the z cups of rolled oats,1/2 cup of

- dried fruits,and 1/ 4 cup of chopped nuts. Mix well. = |
3.Inasmallbowl, whisk together 2 tablespoons of honey., 2

tablespoons of olive il 1 teaspoon of cinnamon, and 1/ 4

- teaspoon of salt. Pour this mixture over the dry mgredlmts and
mix until everything is coated evenly.

4. Spread the muesli mixture onto a bakmg shozet lined w1th
parchment paper | * |




)take for 15-20 minutes, stirring occasmnally, until thz oats are -
lightly golden and toasted. |
6. Remove from the oven and let it cool completely

7.0nce cooled, storein an airtight container orjar.

"Enjoy your homemade muesli for breakfast with some milk or
yogurt, or useit as a topping for smoothie bowls or as a

- crunchy addition to your favorite ice cream. You can also add
some fresh fruits or additional toppings of your choice to
customlze your muzsll. Emoy'







Ingredients:
: . S b ~ .




1 teaspoon dried tk
L red bel




minutes, turnit are shghtly
- charred.

m the grill and let

them cool for a few



,add the red and g r

flavors to meld
-Enjoy your deli orn Salad! This versatile
~dish can beserved: A topping for tacos,




