Zaytoun Palestinian Almonds – Recipe Ideas

Almonds have the perfect blend of essential fatty acids and vitamin E for the human body, making it a natural immune-booster and powerful ally for better health. Certainly almonds are high in vitamin E, magnesium, and potassium, and studies suggest that they offer cardiovascular benefits by reducing bad cholesterol and helping to prevent high blood pressure and heart disease–making them a great addition to our health-conscious diet. (http://www.care2.com)

During our trips to Palestine we have enjoyed almonds served up in rice dishes (whole almonds blanched and toasted), used in a stuffing for chicken and just eaten as is.

Zaytoun plain almonds are good to eat straight from the pack as a healthy snack; below are some recipes tried and tested by the Zaytoun team which are delicious ways to use them too.

Basil Pesto with Almonds
Ingredients

2 cups of firmly packed basil leaves
1/4 cup (1 oz) almonds
1/4 cup extra virgin olive oil
1/2 cup Parmesan cheese
1 clove garlic (optional)
salt (optional)

Directions:
Using a blender or food processor (much easier), blend basil leaves, garlic clove, 1/2 of the almonds, the 1/2 cup Parmesan cheese, and the 1/4 cup olive oil until the mixture is smooth. Add additional oil in small amounts, if necessary to make a smooth paste. Salt if necessary.

To store leftovers, smooth the pesto into narrow jar and float a layer of olive oil on the top to keep the air out.

Copied from: http://forums.jpfitness.com/tnt-recipes/29988-basil-pesto-almonds.html 

Soy Glazed Almonds 

Ingredients:

2 cups whole almonds

1/4 cup soy sauce

1 tablespoon packed brown sugar

1/4 teaspoon ground ginger

1/4 teaspoon garlic powder

1/4 teaspoon cayenne pepper

2 teaspoons olive oil

2 teaspoons sesame seeds (optional)

Directions:

Preheat oven to 150 degrees.

In a small saucepan, combine soy sauce, brown sugar, ginger, garlic powder, and cayenne pepper. Mix well.

Add almonds to pan and bring to a boil, stirring frequently, over medium heat. Allow mixture to boil for about five minutes, stirring frequently, until liquid is reduced and absorbed.

Stir in the oil and spread almonds out evenly on a cookie sheet. Bake in the preheated oven for 8-10 minutes, stirring mid-way through cooking time, until nuts are very fragrant and no longer wet to the touch.

Immediately after removing almonds from the oven, sprinkle with sesame seeds, if desired. Allow almonds to cool completely before storing in an air-tight container. Almonds can be served warm from the oven or at room temperature.

Recipe copied from http://appetizers-finger-food.suite101.com/article.cfm/spiced_almond_recipes 

Candied Almonds

Ingredients:
1/4 cup water
1 1/4 cup sugar
1 teaspoon cinnamon or more to taste
250g pack of almonds
Directions:

Bring water, sugar and cinnamon to a boil;stirring constantly Add almonds and toss to coat. Remove almonds with slotted spoon. Arrange on greased oven pan. Bake at 180 degrees for 20 minutes, basting twice with reserved syrup. Cool. Store airtight. 

Copied from http://www.cdkitchen.com/recipes/recs/146/Candied_Almonds47040.shtml 

Moroccan Almond Macaroons Recipe

Ingredients

250g of whole almonds

125g sugar

2 small eggs

1 small lemon

1 teaspoon of baking powder

1 tablespoon of cooking oil for rolling

Whole almonds for decoration

Directions:
Grind the almonds in a grinder until you get an almond powder with a fine texture.

Grate the peel of the lemon to get the lemon zest.

Separate the egg yolks from the egg whites.

Mix the egg yolks with the almond powder, powdered sugar, lemon zest, and the baking powder.

Beat the egg whites until you obtain a thick white foam.

Incorporate the egg whites in the egg yolks mixture. Use your hand to mix the dough to ensure that all ingredients are well incorporated.

To roll the macaroons, put some cooking oil in your hands so that the dough does not stick to them. Take a small amount of the dough and roll it in a ball, flatten it a bit, and place it in a baking pan with wax paper.

Preheat your oven at 180 degrees and bake the macaroons for 15 minutes.

Note: When still hot, the macaroons are very soft, their texture will change as they cool down.
Copied from: http://arabic-food.blogspot.com/2009/04/moroccan-almond-macaroons-recipe.html 
Almond Butter Crunch Recipe

Ingredients

1 cup butter

1 1/3 cups sugar

1 tablespoon light corn syrup

3 tablespoons water

1 cup coarsely chopped almonds, toasted

4 41/2-ounce bars milk chocolate, melted 

1 cup finely chopped blanched almonds, toasted (put almonds into boiling water and then pinch out of skins before toasting)
Directions:

Melt butter in heavy 2 quart saucepan. Add sugar, corn syrup, and water.
Cook, stirring often until all sugar has melted
Quickly stir in coarsely chopped nuts; spread in well greased 13x9x2 inch pan.
Cool thoroughly. Turn out on waxed paper; spread top with half the chocolate; sprinkle with half of finely chopped nuts.
Cover with waxed paper; invert and top with remaining chocolate and nuts.
If necessary, chill to firm chocolate. Break in pieces. 

Copied from: http://www.ifood.tv/recipe/almond_butter_crunch_0

