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Irresistible Spiced Pecans
Ingredients
2 1/2 cups of pecans
2 tbl. of unsalted butter

1 tsp. of ground ginger

1 1/2 tsp. of ground cumin

1 tsp. of kosher salt (Morton)

1/4 tsp. ground cayenne

2 tbl. granulated sugar

1/2 tsp. low sodium soy sauce

Red pepper flakes for sprinkling (optional)
Extra granulated sugar for sprinkling (optional)
Directions

Preheat the oven to 350o F.  Line a large, rimmed baking sheet with nonstick aluminum foil.
In a large skillet, melt the butter.  Then, mix together the ginger, cumin, salt, cayenne and granulated sugar and add to the butter.  Add the soy sauce.
Add the nuts and toss until nuts are warm and coated with the spice mixture.
Spread nuts on a baking sheet and bake for about 8 to 10 minutes or until they are lightly toasted.  (Mine were done in exactly 8 minutes, and were delightfully crisp.)  Let cool.
If they’re not spicy enough for you, sprinkle with red pepper flakes.  If they’re too spicy for you, sprinkle with some granulated sugar.
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