EXPERT SERIES: GIVE YOUR KITCHEN AN ECO-MAKEOVER
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What the dukkah?

Dukkah is an Egyptian blend of dry
roasted nuts, seeds and fragrant

spices, oftan served as a side dish,
E{ISfer'H fEﬂSt sprinkled on bread or eaten with
s . hard-boiled eggs. In New Zealand
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it's usuwally served as a party snack
with crusty bread and virgin olive
oil, but it's also delicious added to
stews, sprinkled over fresh salads
or used to coat chicken or fish
before pan-frying. Before having

a go at making your own, try the

=l
\[ 2 E — nut-free dukkah from Attitude

HE s Foods. Its four dukkah blends are
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