Sweet & Sour Olive 
Raisin Relish

Serves 4
Ingredients

½ cup golden raisins

1 cup pitted green olives, roughly chopped

1 tablespoon minced shallots

½ cup extra virgin olive oil

2 tablespoons good quality red wine vinegar

Instructions

Place raisins in a small bowl and add warm water to cover, about 1 cup. Soak until plump and soft, about 5-10 minutes, then drain and discard liquid. Roughly chop raisins on a clean work surface. Set aside in a clean bowl.

Add olives, shallots, olive oil, and vinegar to raisins and mix with a wooden spoon. For a smoother consistency, transfer to the bowl of a food processor and pulse until desired consistency is reached.

Serve with grilled fish or chicken, or as a dip or spread, on fresh, crusty bread or sandwiches.

