
Recipe title:  Pecan Brittle 
Recipe source or inspiration:  from MYRECIPES.COM 

Recipe:  
1 cup sugar 
 

½ cup light-colored corn syrup 
 
¾ cup coarsely chopped pecans 

 
1 tablespoon butter 
 

½ teaspoon vanilla extract 
 
..13 teaspoon salt 

 
1 teaspoon baking soda 
 

Line a jelly-roll pan with parchment paper. Combine sugar and syrup in a 2-quart glass 
bowl. Microwave at HIGH 3 minutes (sugar mixture will be clear and bubbly). Stir in 
almonds. Microwave at HIGH 3 minutes or until mixture is a light caramel color, stirring 

every minute. Stir in butter, vanilla, and salt. Microwave at HIGH 1 1/2 minutes or until 
mixture is the color of peanut butter. Add baking soda, and stir until texture is foamy. 
Quickly pour mixture onto prepared pan. Spread to 1/4-inch thickness. Let stand 30 

minutes. Break brittle into pieces, and store in an airtight container for up to a week.  
This was a favorite in my gift boxes. Another easy idea is to purchase lady finger 
cookies and dip them in melted white chocolate and dip the chocolate ends into crushed 

peppermint candy. 

  



Recipe title:  Candied Pecans 
Recipe source or inspiration:  My own 

Recipe:  
1/2 c brown sugar, light or dark, or a mix of the two 
2/3 c butter, salted 

1 to 1 1/2 c pecan halves 
 
—Cover a large cookie sheet with parchment or waxed paper and set aside. 

—In a large skillet on medium heat, melt the butter. Do not let it brown or burn, 
—Add the brown sugar and stir until the sugar is melted and well incorporated into the 
butter. Mixture should bubble slightly. If it is too active or getting too dark, lower the 

heat.  
—Add pecans and stir constantly for about 4-5 minutes, until all pecans are well-coated 
with butter/brown sugar mixture. There should be very little butter/sugar left in the pan. 

Add more pecans if necessary. 
—Remove pan from heat and spread pecans out onto prepared cookie sheet, 
separating them from each other as much as possible. Use a small spatula or a fork to 

separate into individual pieces. 
—Let cool for at least 20 minutes, then carefully scoop up individual pecans with spatula 
or shallow spoon into desired serving dish. 

 
Great to serve with drinks or in salads or just as a snack. Some folks like to add flavors 
such as a teaspoon of vanilla or a dash or two of cinnamon. Be creative until you get the 

flavor that suits you best. 

  



Recipe title:  Dry Spice Rub 
Recipe source or inspiration:  Unknown... 

Recipe:  
1 Tbsp. black pepper 
2 tsp. cayenne pepper 

2 Tbsp. mild Chili powder 
2 Tbsp. cumin 
2 Tbsp. packed dark brown sugar 

1 Tbsp. white sugar 
1 Tbsp. ground oregano 
4 Tbsp. paprika 

2 Tbsp. salt 
1 Tbsp. ground white pepper 
3 Tbsp. celery salt 

3 Tbsp. garlic powder 
 
Rub on poultry, fish or beef an hour before roasting.  

Brush with favorite sauce if desired. Keeps in freezer for approximately 1 year...  

  



Recipe title:  Microwave Peanut Brittle 
Recipe source or inspiration:  A Recipe Shared between Friends 

Recipe:  
1 c white sugar 
1/2 Clear Karo Syrup 

1 c raw peanuts 
1 Tablespoon Butter 
1 teaspoon Vanilla 

1 teaspoon baking soda 
 
Line a baking sheet w/non stick foil OR spray w/Pam 

 
Stir sugar and karo together .. Microwave on high 4 minutes 
Stir in peanuts and microwave 3 minutes and 15 seconds 

Stir in butter and vanilla microwave 45 seconds 
 
Stir in baking soda fast and pour onto a cookie sheet 

Spread brittle thinly & allow to cool  
 
(Notes .. source for raw peanuts is Sheridans 

The original recipe called for 4 minutes with the peanuts and 1 minute after the butter 
and vanilla .. I found this to be too long so tweaked the original time)  
Found it sets up rather quickly so be quick when it comes time to spread 

  



Recipe title:  White Toasted Almond Bark w/Sea Sal 
Recipe source or inspiration:  Website "View from Great Island" 

Recipe:  
Oven to 350 
 

1 cup whole almonds 
2 10 ounce bags of white chocolate chips 
sea salt, ground fairly fine 

 
Put nuts on a baking sheet in a 350 degree oven for about 20 minutes. Give the pan a 
shake from time to time, and watch carefully for the last 5 minutes. You want the 

almonds to get dark roasted, but not burnt. Let the nuts cool on the pan. 
 
Line a baking sheet w/a silpat mat, parchment paper or non stick foil.  

 
Put the chocolate in a glass microwave safe bowl and heat on 50% power for a minute.  
Keep heating, checking, and stirring until the chocolate is melted. The chips won't look 

melted until you stir them.  
 
When the chocolate is melted and smooth, add the almonds and quickly spread out the 

mixture on the lined baking sheet. 
 
Dust the warm chocolate w/sea salt 

 
Set pan in the refrigerator to cool until fully set, at least an hour. 
 

(Notes ... I usually cut recipe in half, but upping the nuts to 3/4 c 
I also cut the individual almonds in half, on the diagonal. Set the microwave to 50% 
power for 5 or 6 minutes and then stir every minute until melted and smooth) 

  



Recipe title:  Slow-Roasted Nuts w/Sage Leaves 
Recipe source or inspiration:  My Pantry, by Alice Waters  

Recipe:  
1 cup Walnuts 
1 Cup Almonds 

1 Cup Pecans 
1 1/2 cups loosely packed sage leaves 
3 Tablespoons Extra-virgin olive oil 

1 teaspoon salt 
 
Preheat oven to 275 degrees. Line a rimmed baking sheet w/parchment paper 

In a bowl, mix together nuts and sage. Add the oil and salt. Toss gently 
 
Spread nuts and sage on the baking sheet and bake for 20 minutes. 

 
Stir nuts and return them to the oven for 10 more minutes. 
 

Remove pan from the oven and break a few nuts open. If their centers are golden 
brown, they are done; if the nuts still need more time, stir them and return them to the 
oven, checking every 5 minutes or so. 

 
(notes ... I usually add more time ... you want crispy sage leaves without burning the 
nuts. My best source for fresh Sage is at New Seasons in bulk) 

  



Recipe title:  Sugar and Spice Candied Nuts 
Recipe source or inspiration:  Smitten Kitchen: 

https://smittenkitchen.com/2008/12/sugar-and-spice-candied-nuts/ 
Recipe:  
1/3 cup dark-brown sugar 

2/3 cup white granulated sugar 
1 teaspoon kosher salt  
Generous pinch of cayenne pepper (author swapped this with 1/4 teaspoon of hot 

smoked paprika) 
1 teaspoon ground cinnamon 
1 pound walnut or pecan halves or whole peeled hazelnuts 

1 egg white, room temperature 
1 tablespoon water 
 

Preheat oven to 300 degrees. Mix sugars, salt, cayenne, and cinnamon, making sure 
there are no lumps; set aside. Beat egg white and water until frothy but not stiff. Add 
pecans and stir to coat evenly. Sprinkle nuts with sugar mixture, and toss until evenly 

coated. Spread sugared nuts in a single layer on a cookie sheet fitted with parchment 
paper. Bake for 30 minutes, stirring every ten minutes. Remove from oven, and 
separate nuts as they cool. When completely cool, pour the nuts into a bowl, breaking 

up any that stick together. 
 
My Notes: I used 1-1/2 tsp kosher salt. I'm storing them in a mason jar. I would use an 

extra generous pinch of cayenne next time. 

  

https://smittenkitchen.com/2008/12/sugar-and-spice-candied-nuts/


Recipe title:  Cinnamon Walnuts 
Recipe source or inspiration:  Was my paternal grandmother's recipe 

Recipe:  
1 cup sugar* 
1 T cinnamon 

5 T water  
1 t vanilla 
pinch of cream of tartar 

2 cups walnuts 
 
Cook the sugar, cinnamon, water, vanilla and cream of tartar until they spin a thread, 

about 5-10 minutes. Remove from heat and add walnuts. Stir until coated. Spread on a 
buttered platter or parchment paper. 
 

*I tried recipe with both regular sugar and coconut sugar. They both work, but the 

coconut sugar is not as sweet.  

  



Recipe title: Turkish Delights 
Recipe source or inspiration: https://www.thespruceeats.com/turkish-delight-521388 

Recipe:  
 
The Turkish name for this confection, lokma or lokum, means morsel, and these sweet 

squares are exactly that: a delicately chewy treat, perfectly sweetened, and infused with 
the fascinating and sweet flavor of either rosewater, bergamot, lemon, or mastic. Dates, 
pistachios, hazelnuts, and walnuts are bound in a gel-like concoction that is then 

perfumed with other flavors and colored by food coloring or natural ingredients. The 
squares are dusted with icing sugar, cream of tartar, or copra (dried coconutmeat) to 
avoid sticking and caking, and are usually sold by the pound or in decorative, festive  

boxes with different flavors. 

Vegan and gluten free, freshly made Turkish delight needs top-quality ingredients for 

best results, as store-bought sweets are commercially produced with flavor and quality 
often sacrificed for value. Check Middle Eastern online retailers or local specialized 
supermarkets to find rosewater or other Middle Eastern flavors that can be hard to find 

in standard food stores. 

Prep: 10 mins 

Cook: 2 hrs 

Resting: 8 hrs 

Total: 10 hrs 10 mins 

Ingredients 

■ 4 cups granulated sugar 

■ 4 1/2 cups water 

■ 2 teaspoons lemon juice 

■ 1 1/4 cups cornstarch 

■ 1 teaspoon cream of tartar 

■ 1 1/2 tablespoon rose water 

■ Optional: 2 drops red food coloring 

■ 1 cup powdered sugar 

Steps to Make It 

Gather the ingredients. Prepare a 9 x 9-inch pan by lining it with aluminum foil and 

spraying the foil with nonstick cooking spray. Set aside. 

https://www.thespruceeats.com/turkish-delight-521388


Place the granulated sugar, 1 1/2 cups of the water, and lemon juice in a medium 
saucepan over medium heat. Stir until the sugar dissolves and bring the mixture to a 

boil. 

Brush down the sides of the pan with a wet pastry brush to prevent sugar crystals from 

forming and insert a candy thermometer to keep track of the temperature. 

Allow the sugar mixture to continue boiling, without stirring, until it reaches 240 F on the 

candy thermometer. This process can take from 45 minutes to an hour. When the sugar 

syrup is around 225 F, gather the rest of the candy ingredients. 

Place the remaining 3 cups of water in another, slightly larger saucepan. Add the 
cornstarch and cream of tartar and whisk until the starch dissolves and there are no 

lumps. 

Place the saucepan over medium heat and bring the mixture to a boil, stirring or 

whisking constantly. The mixture will become thick and pasty. 

Once the sugar syrup is at 240 F, remove it from the heat. Slowly and carefully pour it 

into the cornstarch mixture, whisking until it is fully incorporated. 

Reduce the heat to low and simmer, whisking it every 8 to 10 minutes, for about an 

hour, until the candy has turned a light golden yellow color and is very thick and gluey. 

Remove the pan from the heat and stir the rosewater and the food coloring into the 

preparation. 

Pour the candy into the prepared pan and allow it to set uncovered overnight. 

The next day, remove the candy from the pan using the foil as handles. Dust a clean 

and nonporous work station with 

powdered sugar and flip the candy onto it. Carefully peel off the foil from the back and 

dust the top with more sugar. 

Use an oiled and sharp chef’s knife to cut the Turkish delight into small squares. Dust 

each side of the square with powdered sugar to prevent stickiness. 

Note: I used lemon extract and yellow food coloring in place of the rosewater. Yum! 


