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Marinated olives

In a small skillet place

2 teaspoons fennel seeds

2 teaspoons cumin seeds

Dry fry seeds until you hear popping sounds and the fragrance of the herbs. Set aside to cool.

In a large bowl place 

2 teaspoon grated orange peel (1 medium orange)

2 Tablespoons fresh orange juice

2 teaspoons grated lemon peel (2 lemons)

2 Tablespoons fresh lemon juice

3 green onions finely chopped

1 Tablespoon fresh mint, chopped

1 Tablespoon fresh parsley, chopped

Stir until mixed together then add toasted seeds and toss again. Then add

1 ¼ cup green olives

1 ¼ cup black olives

Toss together and let sit for 1-2 days in refrigerator before serving.
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