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Spicy Italian Chili Oil
What You’ll Need:
1 cup olive oil

1 tablespoon red pepper flakes

3 dried chili peppers

What You’ll Do:
1. This recipe is meant to be multiplied based on how much chili oil you want to make. So, my

first step is to fill up the containers I will be storing the chili oil in with plain olive oil. Then I

measure out how much oil that is, in cups. Now I know exactly how much oil I will need to

make! From there, I can use the ratio amounts above to make my chili oil. Yes, it's a little bit of

a tedious back and forth process to measure, but well worth it in the end!

2. Take your cup(s) of olive oil and pour in a pan. Place on the stove over medium for about five

minutes. We want it to be warm to the touch, and that's about it.

3. Meanwhile, add your red pepper flakes to an empty bowl or pitcher. Pour your warm oil over

the flakes and stir. Let oil cool.

4. You can totally add more or less chili for different spice levels! This is for a medium spice.

5. Using a funnel, carefully pour your cooled oil into your special oil bottle(s) or jar(s). Add any

remaining chili flakes as well. Then add your three dried chili peppers. These are for

decoration, but will add a little extra kick! If you don't have them, don't worry.

6. Seal your bottle(s) or jar(s) and start using your oil! It will get stronger over time, and lasts

about 3 months.

7. Be sure to use fully dried chilis—store bought is best. Any moisture can grow bacteria, and

you do not want that!
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