WINE BAKED OLIVES

INGREDIENTS:

1 1lb. Greek olives, such as kalamanta, drained

1/3 cup dry, red wine.

3 Tbs. olive oil

3 sprigs fresh thyme

PREPARATION:

Heat oven to 375°. 

Place olives in a saucepan and cover with water. Bring to a boil. Cook 1 – 2 minutes. Drain.

Transfer olives to a glass or ceramic baking dish.  Add wine, olive oil and thyme – stir to coat.

Bake 30 minutes, stirring once. Serve warm or at room temperature. 

Serves 6 – 8 as an appetizer. Keeps 3 – 4 weeks in refrigerator.

