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RoAsTED CHERRIES
Yields 4 servings

Prep Time: 5 minutes

4 cups pitted cherries
1 tablespoon olive oil
salt and pepper to taste

1. Preheat oven to 450°F.
2. Remove the stems and pits from cherries.

3. In a large bowl, toss cherries with olive oil, salt, and
pepper.
4. Spread on lined sheet pan and roast for 15 minutes.

5. Remove from oven. Serve with cheese and crackers,
on a salad, or eat them as a snack.

Recipe adapted from ©withfoodandlove.com
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