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ROASTED CHESTNUTS

HEARTH-ROASTED CHESTNUTS

You'll need:

Chestnuts (Look for dry, firm chestnuts as soft chestnuts may be rotted)
Chestnut roaster or long-handled frying pan (do not use non-stick!) with cover
Paring knife

Oven mitts

Salt (if desired)

Wipe any dirt from chestnuts, then carefully cut an "X" into the shell of each nut
with a paring knife. (Note: You MUST cut the "X" in each chestnut before cooking;
chestnuts that have not been cut to allow steam to escape may explode.)

Place chestnuts in pan and cover. Roast chestnuts over the coals of an open hearth
for approximately 15 to 25 minutes, or until they become tender and the shells
begin to open. Remove from heat and allow to cool slightly.

When they are cool enough to handle, peel (making sure you remove both the
shell and inner skin) and enjoy. If you prefer, you can add a bit of salt.

OVEN-ROASTED CHESTNUTS

You'll need:

Chestnuts (Look for dry, firm chestnuts as soft chestnuts may be rotted)
Baking sheet

Paring knife

Oven mitts

Salt (if desired)

Preheat oven to 425 degrees. Wipe any dirt from chestnuts, then carefully cut an
"X" into the shell of each nut with a paring knife. (Note: You MUST cut the "X" in
each chestnut before cooking; chestnuts that have not been cut to allow steam to
escape may explode.)

Arrange chestnuts on a baking sheet or in a shallow pan, with the cut sides up,
then roast in oven for 15 to 25 minutes, or until they become tender and the shells
begin to open.

When they are cool enough to handle, peel (making sure you remove both the
shell and inner skin) and enjoy. If you prefer, you can add a bit of salt.



