Maple Pecans
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Paul Family Farms
Since 1865

Ingredients:

Spicq Pecans:

*) ¢ pecans (or> casl\ews)

Directions:
Spicq Pecans: Mix foqeﬂ]ep |iqui<J smoke, This o’ Thaf, Paul Fomilq Farms Pure
Maple Sqrup, and brown sugar in a bowl. Add pecans and stir to coat them with syrup.

* | Tlos |iquic] smoLe
* | Tlos Mcwq Moc This n, Thaf

mixture. Covep a Pimmec] l)aLinq sheef Wi”‘l pcmchmeml paper cmd sppeacj out fhe pecans

evenlq on ﬂie Eakinq sheef. Bake at 350°F convection (or 325°|: Pequlcm) l(or

Opiqinal Spice Mix
* | Tlos mople syrup

10 minutes. Af 5 minufes, tuen ﬂ]e pan so ﬂleq cool< evenlq. Cool cmd store in an

oipfith confainer.

* | —”35 ljpown sugar

SmoLq Deccms: In a medium Ioowl, mix foqeﬂmer |iqui<J smoke, smoLec' pGpPiLCI,

SmoLq DGCCII’IS:

maple syrup, and brown sugar. Add pecans and stir to coat them with syrup mixture.

*) ¢ pecans (or> casl\ews)
* | Tlos |iquic] smoLe
* | Tlos soy sauce

* 1 Ths smoked papr’il«:l
* | Tlos mople syrup

* | —”35 ljpown sugar

(:over> a Pimmed Ioakinq sheef wiﬂ] papchmenf paper anc| SPPQCIC] ouf fl\e pecans evenlq

on ﬂ\e [oakinq sheef. BaLe at 3500F convection (3Q5°|: Pequlap) l(op 10 minufes. Af

5 minufes, fur’n ﬂme pan so ﬂleq COOL evenlq. Lef COOl, ﬂ\en l)PGGL up pecans WIH’I your

finqeps. \Sfope inan aipfith conlainer.

Nofe: nof G” SOy sauce is vegan, so maLe sure i'O CI’]GCI< ﬂme |(]IZ)€| I{ you are mal<inq

ﬂlese as a vegan sulosfifufion. These can Ioe choppec' anc| used as a sulo l(orJ Lacon l)ills.




