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Spiced Almonds

In a large measuring cup place


3 cups raw almonds

Cover with water and let sit for at least 15 minutes

In the mean time, measure in a separate bowl


¼ cup succanat sugar


1 teaspoon dried thyme


1 teaspoon ground cumin


1 teaspoon sea salt


¼ teaspoon cayenne pepper, optional

Mix together and set aside.

Drain water from almonds and then toss with succanat mixture. Pour onto a large rimmed baking pan coated with cooking spray. Spread evenly on pan and bake at 300 degrees for 20 minutes, stir nuts and return to oven, reducing heat to 200 degress for 40 minutes. Remove from heat and then let sit until cool. 

Store in an air tight container for 10 days. If storing longer keep in the freezer for up to 90 days.
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