
roasting chestnuts
lay chestnuts flat on cutting board,

rounded side facing up

cut x across rounded side, through outer
brown shell but not into the meat of the nut

soak 30 minutes to an hour, cold water - drain thoroughly

preheat oven 425°F (220°C)
place scored nuts on baking sheet
roast for 20-35 minutes

cool and peel

325°F (165°C)

cashews

7-10 minutes
325°F (165°C)

Walnuts

10-15 minutes

350°F (175°C)

pecans

7-10 minutes

350°F (175°C)

almonds

10-15 minutes

300°F (150°C

pumpkin seeds

10-15 minutes
325°F (165°C)

macadamia nuts

7-10 minutes

350°F (175°C)

hazelnuts

10-12 minutes


