
Roasted Grapes
This is the simplest recipe.

NOTE:  While I roasted both red and white seedless grapes, I prefer the red grape.  The flavor it 
more intense and so they hold up against the foods they are used with.  For the purposes of thi 
spost you will see images showing both red and white grapes.

PREPARATION

Pre-heat your oven to 350º.  Buy grapes.  Place them in a large enough bowl to easily 
manipulate them while covered in water.   Wash in cold water.  While sitting in the water pull the 
grapes from the bunch. Once all the grapes are off stem, swirl around in the water to remove 
any debris.  Pour off water.  Sprinkle a generous amount of sugar onto the grapes.  The sugar 
should stick to the skin of the grapes.  The actual amount of sugar is a personal preference.  Are 
you making for a dessert or for something savory.

Place the grapes on a sheet pan.  Make sure they are spread out and have not all rolled close 
together.  Bake for 15-20 minutes or until they are soft to the touch or you can see that the skins 
have split.  The larger your grapes the longer it may take.   When cooked, carefully remove the 
grapes from the sheet pan and into a bowl and let cool.  Wah La!  You are done.

Now what should you do with them.

I just eat out of the bowl.
Put some in with Kefir or Yogurt
Bake a wheel of brie and top with roasted grapes
Place in your salad
It is also really good with most any cheese - make up an 
appetizer
Drizzle over pound cake
Pour over ice cream
The options are endless.  Just taste a few on their own so 
you can understand what it now tastes like and make 
something amazing.  If you make a new appetizer or other 
food item with Roasted Grapes please share your creating in 
the comments section.


