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Ingredients 2 Portions
 = Kot�nyi Produkte

1 C�n of precooked

chickpe�s (dr�ined net

weight 250 g)

3 tsp. Olive oil

1 tsp.  C�yenne Pepper,

Ground

1 tsp.  Him�l�y�n S�lt

1 pinch  G�rlic, Piqu�nt

1 tsp.  Org�nic Speci�l Sweet

P�prik�, Ground

Spicy Chickpe�s Ro�sted in

C�yenne Pepper

40—45 Min

Prep�r�tion

1 Prehe�t the oven to 200°C (392°F) �nd line the tr�y with b�king

p�rchment.

2 Dr�in the chickpe�s in � sieve, w�sh thoroughly then p�t dry with p�per

towel.

3 Now �dd the chickpe�s to � bowl. Mix with 3 tbsp. of olive oil �nd �rr�nge

evenly on the b�king tr�y. B�ke for �round 30 minutes.

4 Mix 2 tbsp. of Kot�nyi C�yenne Pepper, � pinch of Kot�nyi Him�l�y�n S�lt,

1 tbsp. of Kot�nyi G�rlic Gr�nules �nd 1 tbsp. of Kot�nyi Sweet P�prik�

together thoroughly in � bowl.

5 To ensure the chickpe�s brown evenly �nd become crispy, turn them twice

while cooking.

6 At the end of the cooking time: Pour the still hot chickpe�s into � piping

b�g with the spices. Now give everything � good sh�ke, m�king sure the

chickpe�s �re co�ted in the spices.

7 Allow to cool �nd enjoy.


