Cherry Tomato Salad
with baharat spice mix
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2 T smoked paprika 2 C cherry tomatoes (crushed or sliced in half)
2T ground cumin 3radishes thinly sliced
2 tsp. ground coriander 1T olive oil

1 tsp red wine vinegar
salt to taste
a generous sprinkling of Baharat

1 tsp. black pepper
% tsp. nutmeg
1 tsp. cinnamon

1
%tsp. cardamom Mix everything together. Let it marinate in a fridge or at room

Yatsp. cloves temperature for an hour or two and serve.
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