



Sweet & Salty Pecans


From Lucky’s Natural Foods 





1 pound Lucky’s pecan halves


2 egg whites beaten stiff


½ cup Organic Valley butter


1 cup Wholesome Organic Sugar


Celtic Sea Salt to taste


Preheat oven to 325 degrees. Melt butter in a cake pan, stir in nuts. Add sugar to beaten egg whites, pour over nuts and butter. Bake 10 minutes, turn nuts, and bake another 10 minutes. Sprinkle with salt, bake another 10 minutes. (Yields about 8 servings)  
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