ALMOND dukkah

-8 measures
almond meal
-4 each ground
cumin, ground
coriander

Dukkah is a savoury
spice mix that brings in
the protein of nuts and
seeds to revive you on
hot or hard-working
days.
It is good for making
you look like a legend
when friends pop in
unexpectedly - just
have a jar of this ready
in the cupboard.
Serve with small pieces
of whatever bread you
like - dip in olive oil,
then dip in the dukkah.
Of course, the better
the olive oil, the better
the overall taste!

The idea with this
recipe is that it doesn’t
matter what measure
you use, so long as you
use the same measure
for everything. If I am
making enough for my
sisters to share with
their families, a
measure is a half a cup.
When I want just a
small amount for a gift,
a measure is one
tablespoon.
Method: use a food
processor to munch up
pepitas or other large
seeds if you are using
them - so they’ll stick
to the oil on the bread.

Put these in a large bowl
and add all the other
ingredients. Use a large
ballon whisk to mix
thoroughly.

-2 measures
sesame seeds
plus same of
pepitas or

Store in an airtight jar.

pine nuts if

Hint: Salt is crucial to the
taste. This is a medium
salty blend - make a
small test batch and see
how it suits you. If it is
not ‘tasty’ enough for
you, it probably needs
more salt. If you need to
suit a range of tastes,
stick with this level (or
less) and individuals can
grind some more salt
over the dukkah when
served.

you like
-1/2 measure
sea salt
-1/4 measure
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ground ginger
and/or ground
cardamon if
you like

