Ras el Hanout Pecans with Toasted Sesame
Ingredients:
· 2 cups raw pecans
· 1 tablespoon sesame oil
· 1 tablespoon olive oil
· 2 teaspoons ras el hanout (Moroccan spice blend)
· 1 tablespoon sesame seeds, lightly toasted
· 1 tablespoon brown sugar
· 1/2 teaspoon flaky sea salt
· Pinch of saffron threads (optional, crushed)
Instructions:
1. Preheat oven to 325°F (165°C).
2. Mix both oils with ras el hanout, sugar, and saffron if using.
3. Toss pecans in the spice mixture.
4. Spread on a baking sheet and toast for 12-15 minutes, stirring once.
5. Remove from oven, immediately toss with toasted sesame seeds and salt.
6. Cool completely before serving.

