Pan Roasted Spicy Okra 
· 1 pound okra 

· 2 to 3 tablespoons vegetable
· Fivespice Blend (see recipe[image: image1.png]


 below) 

· Lemon juice[image: image2.png]


 

· Coarse salt[image: image3.png]


 

Directions

Wash okra and wipe dry.  Slice okra in half, lengthwise.   Toss okra in a bowl with spice mix.  In a non-stick pan over medium-high heat, heat the oil until hot.  Add the okra and cook about 4 minutes on each side or until the okra is crisp.  You may have to lower the heat a bit so that the okra does not burn.  Sprinkle with lemon juice and salt and serve. 

FIVESPICE BLEND:

· 1/2 teaspoon cumin 

· 1/2 teaspoon paparika 

· 1 teaspoon fennel seeds (you could substitute ½ tsp ground coriander instead) 

· 1/2 teaspoon tumeric (you could substitute ½ tsp of ground ginger instead)
· 1/2 teaspoon red pepper flakes 

