
 SERVES 6 -8

Make Ordinary Amazing
Thyme Roasted Marcona Almonds or Cashews
1 lb. roasted, unsalted Marcona almonds or natural 
almonds
2 tbsp. finely chopped fresh thyme or rosemary leaves
2 tsp. olive oil
1 tsp. Kosher salt
1 tsp. fleur de sel or coarse sea salt (optional)
Preheat oven to 350 degrees F.
On a cookie sheet, toss almonds, thyme, rosemary, oil, and 
kosher salt. Roast 10 to 15 minutes or until lightly browned, 
stirring with a spatula every 5 minutes.
Sprinkle almonds with fleur de sel; toss to combine. Let cool 
slightly. Serve warm or cooled completely; can be stored in 
airtight container up to 1 week.Serve warm.

Marinated Olives with Citrus and Herbs
1/4 cup extra-virgin olive oil
1/4 teaspoon crushed red pepper flakes 
2 sprigs fresh thyme  or 1 spring of rosemary
1 clove garlic, thinly sliced 
1 strip lemon zest, removed with a vegetable peeler plus 1 
teaspoon lemon juice
1 strip orange zest, removed with a vegetable peeler plus 
1 tablespoon orange juice
Kosher salt and freshly ground black pepper
1 cup Kalamata olives 
Heat the olive oil in a small saucepan over medium heat. Add 
the red pepper flakes thyme, garlic, lemon zest, orange zest, 
salt, and pepper to taste and cook, stirring occasionally, until the 
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garlic is pale golden, about 2 minutes. Stir in the olives and 
cook, stirring, until just warm, about 2 minutes. Turn off the 
heat. Stir in the lemon juice and orange juice and transfer to a 
decorative jar or serving bowl. Serve warm or at room 
temperature.

Marinated Grapes
2  cups dry white wine (such as Sauvignon Blanc)
1/8 cup plus 3 tablespoons sugar
1 pound red and/or green seedless grapes, cut into 
small clusters
1/2 tablespoon grated lemon peel (or more)
Pour wine into large nonaluminum bowl. Add 1/8 cup sugar 
and stir until dissolved. Add grapes and peel; mix gently. 
Cover; chill at least 3 hours and up to 1 day.
Using a slotted spoon, transfer grapes to a shallow bowl. 
Sprinkle with remaining 3 tablespoons sugar and serve

Marinated Bocconcini
16 ounces drained bocconcini
1/2 cup extra-virgin olive oil
2 tablespoons finely chopped fresh Italian parsley leaves
1 tablespoon finely chopped fresh thyme, oregano or 
basil leaves
1 garlic clove, thinly sliced
1/2 teaspoon kosher salt
1/2 teaspoon freshly ground black pepper.
Mix all of the ingredients together store them in the fridge for 
a few hours.  Will keep for 1 week refrigerated in a covered 
container.


