AROUND THE KITCHEN TABLE | RECIPES 

INA GARTEN'S CHIPOTLE & ROSEMARY SPICED NUTS 

makes about 8 cups 

Vegetable oil. 

3 cups whole roasted unsalted cashews (14 ounces). 

2 cups whole walnut halves (7 ounces). 

2 cups whole pecan halves (7 ounces)

1/2 cup whole almonds (3 ounces)

1/3 cup pure maple syrup

1/3 cup light brown sugar, lightly packed3 tablespoons freshly squeezed orange juice. 

2 teaspoons ground chipotle powder. 

4 tablespoons minced fresh rosemary leaves, divided

Kosher salt 

1. Preheat the oven to 350 degrees. Line a sheet pan with parchment paper and brush 

it generously with vegetable oil. 

2. Combine the cashews, walnuts, pecans, and almonds in a large bowl. Mix in 2 

tablespoons of vegetable oil, the maple syrup, brown sugar, orange juice, and chipotle 

powder. Toss to coat the nuts evenly. Add 2 tablespoons of the rosemary and 2 

teaspoons of salt and toss again. 

3. Spread the nuts in one layer on the prepared sheet pan. Roast the nuts for about 20minutes, stirring twice with a large metal spatula, until the nuts are glazed and goldenbrown. Remove from the oven and sprinkle with 2 more teaspoons of salt and the 

remaining 2 tablespoons of rosemary. 

4. Toss well and set aside at room temperature, stirring occasionally to prevent sticking 

as they cool. Taste for seasoning. Serve warm or cool completely and store in airtightcontainers at room temperature. 

To Package: Line a take-out box with decorative parchment or wax paper and put 

about 1 cup of the finished cool nuts inside. Close the box and finish with a ribbon and 

a tag. 

Cost per serving: I spent about $50 on the ingredients for a double batch of these, 

which means about $50 for 16 cups of nuts. This comes out to about $3 per serving. If 

you add in a little more for a box, some tissue, and a tag, then about $4.50 per gift. 

Adapted from Ina Garten’s How Easy Is That? 
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