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MARINATED SAGE CHILLI OLIVES
SERVES 6-8










Ingredients:

3-4 tablespoons olive oil
500g black olives, preferably Kalamata
7 Sage leaves
2 small Bay leaves
1 tablespoon “maldon” sea salt
2 small fresh red chillies
Method:

Drain the Olives, rinse well and dry.
In a frying pan or wok, heat the olive oil to warm only, and then fry the olives for approximately 3-4 minutes, slowly stirring until they heat.

Meantime, add the sage and bay leaves (the bay leaf may be broken up if to large), then the salt and lastly the chilli.  If in doubt whether the chilli is too hot for your guests, leave whole so they can be easily removed, otherwise shred them.

Serve lukewarm as an appetizer.

