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SMOKY HARISSA OLIVES 
Time: 70 minutes (plus marinating time) 

Serves: 6 

Ingredients: 

120g extra-virgin olive oil 
20g harissa 
3 cloves garlic – chopped 
300g cracked green olives with pits – drained 
Zest of one lemon 
 

Preparation: 
 
In a small bowl, whisk together the olive oil, harissa, and garlic. 
 
Place the olives in a bowl just big enough to hold them, and cover with the oil mixture. 
 
Cover the bowl and let stand at room temperature overnight. 
 
Preheat your smoker to 110C (225F). 
 
Drain the olives, discarding the oil, and place in a single layer on a baking sheet. 
 
Smoke for one hour. 
 
Remove from the smoker and toss with lemon zest. 
 
Serve warm or refrigerate to serve later. 
 

Nutritional Information Per Serving: 
Calories: 91.8 
Fat: 9.1g 
Carbs: 2.9g 
Fibre: 1.8g 
Protein: 0.6g 

Hand-Size Portion Guide 
Palms of Protein: 0 
Fists of Vegetables: 0 
Cupped Hands of Carbs: 0 
Thumbs of fat: 1 

 


