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Spiced-Roasted Almonds 
16 Servings •  1 Serving =  2  T a b le s p o o n s  

INGREDIENTS

• 1 Tablespoon chili powder
• 1 Tablespoon extra virgin olive oil
• ½  teaspoon salt
• ½  teaspoon ground cumin
• ½  teaspoon ground coriander 
• ¼  teaspoon ground cinnamon
• ¼  teaspoon freshly ground black pepper
• 2 cups whole raw almonds

DIRECTIONS

1. Preheat oven to 350ºF. In a medium bowl, combine chili 
powder, olive oil, salt, cumin, coriander, cinnamon, and 
pepper. Add almonds and toss to coat. 

2. Transfer the almonds to a baking sheet and spread in an 
even layer.

3. Bake for about 10 minutes or until almonds are toasted, 
stirring twice.

4. Let cool completely before serving. 


