Sweet and Spicy Dry Roasted Chickpeas

3-4 cups of cooked chickpeas or two cans of chickpeas
olive oil cooking spray (or regular Pam spray)
2 tsp. sugar
2 tsp. cayenne pepper
1 tsp. garlic powder
1 tsp. ground cumin
1 tsp. sweet paprika
1 tsp. salt
pinch of cinnamon (optional)
pinch of cloves (optional)
* I didn't use the cinnamon or cloves as I don't really like those flavours on something like this.

Preheat the oven to 400 degrees F.  Line a cookie sheet with foil and spread the chickpeas out on it.  Bake the chickpeas in the oven for about 45 minutes, or until desired crunchiness is reached.  Shake the pan every 15 minutes or so to move the chickpeas around so the don't stick.

Meanwhile, mix the sugar, cayenne, garlic powder, cumin, paprika, salt, cinnamon (if using), and cloves (if using) in a small bowl and set aside.

When the chickpeas are crunchy, remove the pan from the oven and lightly spray the chickpeas with the cooking spray.  Transfer to a heat proof glass or plastic container and toss in the seasoning mixture.  Put the container lid on and shake until all of the chickpeas are coated.  Discard any extra spice mixture.

Refrigerate coated chickpeas.
