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Spiced Pecan Halves

Gena W., Queen of the BEARables, submitted this recipe.  Thank you Gena.

This recipe is included in The Red Hat Society Cookbook.

“A little something sweet for the snack table.  If you like a heavy glaze, use 2 cups pecans.  For a lighter coating add the other cup of nuts.”

1 cup of sugar

1/3 cup evaporated milk

½ teaspoon cinnamon

2 to 3 cups of pecan halves

½ teaspoon vanilla extract

In a large saucepan boil the sugar, milk, and cinnamon until it starts to thicken.  Add the pecan halves and vanilla.  With a slotted spoon, remove the pecans individually onto waxed paper. 

Makes 10 to 24 servings.
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