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How to Make Candied Pecans: A Sweet and Crunchy Delight

how to make candied pecans is a question many food lovers ask when they want to add a sweet,
crunchy twist to their snacks, salads, or desserts. Candied pecans are a delicious treat that perfectly
balances the natural nuttiness of pecans with the irresistible sweetness of caramelized sugar and
spices. Whether you want to sprinkle them on your favorite salad, add a crunchy topping to ice
cream, or simply enjoy them as a snack, learning the art of making candied pecans at home can
elevate your culinary repertoire.

In this article, we’ll walk through the process step-by-step, share tips to perfect your recipe, and
explore variations that can satisfy any taste preference. You'll also discover why homemade candied
pecans are often fresher and more flavorful than store-bought options, plus how to store them
properly so they stay crispy.

The Basics of Making Candied Pecans

At its core, making candied pecans involves coating pecan halves in a sugary glaze and baking or
cooking them until the sugar caramelizes. This process creates a crunchy, sweet shell around each
nut. The beauty of this treat lies in its simplicity—just a few ingredients and straightforward steps
can yield a dessert-worthy snack.

Essential Ingredients

To get started, you only need a handful of pantry staples:

- Pecans: Fresh, raw pecan halves work best. Avoid pre-roasted or salted nuts as they alter the flavor
and texture.

- Sugar: Granulated white sugar is classic, but brown sugar or a mix of both can add depth and a
hint of molasses.

- Butter or oil: Adds richness and helps the sugar adhere to the nuts.

- Spices: Cinnamon, nutmeg, or even a pinch of cayenne pepper can add warmth and complexity.

- Salt: A little salt enhances the sweetness and balances the flavors.

- Vanilla extract (optional): For a subtle, aromatic sweetness.

Tools You’ll Need

- Baking sheet or skillet

- Parchment paper or silicone baking mat
- Mixing bowl

- Spoon or spatula

- Stove or oven



Step-by-Step Guide on How to Make Candied Pecans

Step 1: Prepare Your Pecans

Start by preheating your oven to around 300°F (150°C). Spread your raw pecans evenly on a baking
sheet lined with parchment paper or a silicone mat. Toasting the nuts lightly for about 5-7 minutes
before coating them enhances their flavor and crunch. Keep an eye on them to avoid burning.

Step 2: Create the Sugar Coating

In a mixing bowl, combine sugar, cinnamon, and salt. Melt butter gently, then stir it into the sugar
mixture. If you're using vanilla extract, add it now. The mixture should be sticky and aromatic—a
sign that it’s ready to cling to your pecans.

Step 3: Coat the Pecans

Add the toasted pecans into the bowl with the sugar mixture. Use a spatula or spoon to toss the nuts
until they are fully coated with the sugary glaze. Make sure each pecan is evenly covered to get that
perfect candy shell after baking.

Step 4: Bake the Coated Pecans

Return the coated pecans to the baking sheet, spreading them out in a single layer. Bake for 15-20
minutes, stirring every 5 minutes to ensure even caramelization and prevent burning. The pecans
will darken slightly and develop a crisp texture.

Step 5: Cool and Store

Once baked, transfer the pecans to a wire rack or spread them out on parchment paper to cool
completely. This step is crucial because the candy coating hardens as it cools, giving you that
signature crunch. After cooling, store the candied pecans in an airtight container at room
temperature. They typically stay fresh for up to two weeks.

Tips for Perfect Candied Pecans Every Time

Making candied pecans is simple, but a few insider tips can help you avoid common pitfalls:

- Use fresh nuts: Stale pecans won't taste as good and might not crisp up well.



- Don’t skip toasting: Pre-toasting boosts flavor and removes moisture.

- Stir often during baking: This prevents burning and ensures an even coat.

- Don’t overcrowd the pan: Give pecans space so they roast evenly.

- Use parchment paper or a silicone mat: This stops sticking and makes cleanup easier.

- Adjust sweetness and spice: Feel free to experiment with honey, maple syrup, or chili powder for
unique flavors.

Variations and Flavor Twists

Once you master the classic candied pecans, you might want to try a few creative spins. Here are
some ideas to inspire your next batch:

Maple Candied Pecans

Swap the sugar with pure maple syrup or mix maple syrup with brown sugar for a rich, woodsy
sweetness. This variation pairs wonderfully with autumn-themed dishes or breakfast toppings.

Spicy Candied Pecans

Add a pinch of cayenne pepper or chili powder into your sugar mixture. The subtle heat contrasts
beautifully with the sweetness, making these nuts perfect for savory salads or as an intriguing
snack.

Chocolate-Dipped Candied Pecans

After cooling the candied pecans, dip half of each nut in melted dark or milk chocolate. Let them set
on parchment paper. These make excellent gifts or party treats.

Honey and Sea Salt Pecans

Replace the sugar with honey and sprinkle flaky sea salt on top before baking. The combination of
sweet honey and crunchy salt adds a gourmet touch.

Why Make Candied Pecans at Home?

While store-bought candied pecans are convenient, making them yourself offers several benefits:

- Freshness: Homemade nuts taste fresher and have a better crunch.
- Control over ingredients: You can adjust sugar levels, spices, and eliminate preservatives.



- Customization: Tailor flavors to your liking, whether you want extra cinnamon or a hint of heat.

- Cost-effective: Buying raw pecans and candying them at home is often cheaper than premium
packaged options.

- Fun and satisfying: There’s a special joy in crafting your own sweet treats, perfect for holidays or
gifting.

How to Use Candied Pecans in Your Cooking

Candied pecans are incredibly versatile and can elevate many dishes:

- Toss them into green salads for a sweet crunch.

- Sprinkle over oatmeal or yogurt bowls.

- Use as a topping for ice cream or frozen yogurt.

- Add to baked goods like muffins, cakes, or bread.

- Serve alongside cheese boards for texture contrast.
- Enjoy as a standalone snack with tea or coffee.

Their sweet, nutty flavor complements both sweet and savory recipes, making them a pantry staple
worth having.

Making candied pecans at home is a delightful and rewarding experience that adds a touch of
sweetness and crunch to your everyday meals and special occasions. With just a few simple
ingredients and easy steps, you can create these scrumptious treats to enjoy or share. So next time
you're wondering how to make candied pecans, remember that the secret lies in balancing the right
amount of sugar and spice, perfect to satisfy any craving.

Frequently Asked Questions

What ingredients do I need to make candied pecans?

To make candied pecans, you typically need pecan halves, granulated sugar, water, salt, and
optionally cinnamon or vanilla extract for extra flavor.

What is the basic process for making candied pecans?

The basic process involves boiling sugar and water to create a syrup, then tossing pecans in the
syrup until coated, and finally baking or cooking them until the sugar crystallizes and coats the nuts.

Can I make candied pecans without baking them?

Yes, you can make no-bake candied pecans by cooking the sugar syrup on the stovetop with the
pecans until the sugar crystallizes, then spreading them out to cool and harden.



How long does it take to make candied pecans?

Making candied pecans usually takes about 20 to 30 minutes, including cooking and cooling time.

What is the best type of pecans to use for candied pecans?

Raw pecan halves or pieces work best, as they absorb the sugar coating evenly and have a fresh,
natural flavor.

How can I add extra flavor to my candied pecans?

You can add cinnamon, nutmeg, vanilla extract, or even a pinch of cayenne pepper to the sugar
mixture to enhance the flavor of candied pecans.

How do I store candied pecans to keep them fresh?

Store candied pecans in an airtight container at room temperature for up to two weeks or
refrigerate for longer freshness.

Can candied pecans be made vegan or gluten-free?

Yes, candied pecans are naturally gluten-free and vegan if made with just sugar, pecans, and water
without any animal products or gluten-containing additives.

What are some common uses for candied pecans?

Candied pecans are great as a snack, salad topping, dessert garnish, or mixed into baked goods like
cookies and cakes.

How do I prevent candied pecans from becoming sticky or
clumping together?

To prevent stickiness, spread the candied pecans on parchment paper immediately after cooking and
let them cool completely. Tossing them gently after cooling can help separate pieces.

Additional Resources

How to Make Candied Pecans: A Professional Guide to Crafting the Perfect Sweet Crunch

how to make candied pecans is a culinary question that attracts both home cooks and professional
chefs alike. These sweet, crunchy nuts are not only a delicious snack but also a versatile ingredient
that elevates salads, desserts, and even main courses. Understanding the methods to create
perfectly candied pecans involves delving into the science of caramelization, the selection of quality
ingredients, and mastering precise cooking techniques. This article explores the nuances behind the
process, offers detailed insights, and examines the variables that can impact the final product,
making it an essential read for anyone looking to refine their approach to this classic treat.



The Fundamentals of Candied Pecans

At its core, candied pecans are pecan nuts coated with a sugar-based glaze that hardens into a
sweet, crunchy shell. The simplicity of the concept belies the technical precision required to achieve
the ideal texture and flavor balance. The process typically involves heating sugar with butter and
spices, then tossing the pecans in this mixture before baking or cooling them to solidify the coating.

The primary ingredients include pecans, granulated sugar (or alternatives like brown sugar), a fat
source such as butter or oil, and often a pinch of salt and spices like cinnamon or vanilla. Each
component plays a vital role in the final taste and texture. For instance, the type of sugar influences
caramelization temperature and flavor complexity, while butter adds richness and helps the sugar
adhere evenly.

Choosing the Right Pecans

Pecans vary in size, freshness, and quality, all of which affect the outcome of your candied nuts.
Fresh, raw pecans are preferable because pre-roasted or salted nuts can interfere with the glaze’s
ability to adhere and may introduce unintended flavors. When selecting pecans, look for halves
rather than pieces, as wholes tend to coat more evenly and provide a better mouthfeel.

Storage also matters; pecans stored improperly can become rancid, leading to off-flavors in the final
product. Keeping them in airtight containers in a cool, dark place preserves their natural oils and
freshness.

Understanding the Sugar Coating Process

The essence of how to make candied pecans lies in mastering the sugar coating process. There are
two predominant methods: stovetop caramelization and oven baking.

The stovetop method involves melting sugar and butter together in a pan, sometimes with the
addition of water or cream, until the mixture reaches the desired caramel consistency. Pecans are
then stirred in until evenly coated. This technique demands close attention to temperature to avoid
burning the sugar, which can turn bitter.

Alternatively, the oven-baking method mixes pecans with sugar, butter, and spices, spreading them
on a baking sheet and roasting until the sugar caramelizes. Baking offers a more hands-off approach,
allowing for even cooking and a consistent glaze, though it requires careful monitoring to prevent
over-browning.

Step-By-Step Guide: How to Make Candied Pecans

Breaking down the process into clear, actionable steps helps demystify the preparation and ensures
reproducible results.



1. Prepare the Pecans: Start with raw pecan halves, ensuring they are clean and dry. Preheat
the oven to 300°F (150°C) if using the baking method.

2. Mix the Coating: In a medium bowl, combine granulated sugar, ground cinnamon (optional),
salt, and a small amount of melted butter. Some recipes recommend adding egg white for a

firmer coating.

3. Toss the Pecans: Add the pecans to the sugar mixture, stirring thoroughly to coat all pieces
evenly.

4. Bake or Cook:

o Baking: Spread the coated pecans in a single layer on a parchment-lined baking sheet.
Bake for approximately 20-25 minutes, stirring every 10 minutes.

o Stovetop: Melt sugar and butter in a skillet over medium heat, stirring until caramelized.
Add pecans and coat quickly before transferring to parchment paper to cool.

5. Cool and Separate: Once cooked, allow the pecans to cool completely to harden the glaze.
Use a fork or your fingers to separate any clumps.

Important Tips for Success

The process is deceptively simple but requires attention to detail:
e Temperature control: Whether using the stovetop or oven, monitoring heat prevents burning
and ensures a smooth glaze.

¢ Even coating: Stirring pecans during baking helps prevent clumping and promotes
uniformity.

¢ Cooling method: Cooling on parchment or wax paper avoids sticking and facilitates easy
removal.

e Ingredient quality: Using fresh spices and high-quality butter enhances flavor depth.

Variations and Flavor Profiles in Candied Pecans

Candied pecans are highly customizable, allowing for diverse flavor profiles that cater to different
palates and culinary applications.



Classic Sweet and Spicy

Combining sugar with cinnamon and a pinch of cayenne pepper delivers a sweet yet subtly spicy
profile, ideal for adding complexity to salads or cheese boards.

Maple and Bourbon Infusion

Incorporating maple syrup and a splash of bourbon into the glaze introduces rich, woody notes that
pair excellently with autumnal dishes and desserts.

Chocolate-Dipped Candied Pecans

After the traditional candied pecans have cooled, dipping them in tempered dark or milk chocolate
adds a luxurious dimension, perfect for gifting or specialty desserts.

Comparing Homemade vs. Store-Bought Candied
Pecans

From a professional standpoint, homemade candied pecans offer superior freshness, customization,
and control over ingredients compared to commercial varieties. Store-bought options may contain
preservatives, artificial flavors, or excess sugars to extend shelf life, which can detract from the
authentic taste and texture.

However, convenience is a significant advantage of pre-packaged nuts, especially for those with
limited kitchen time. For culinary professionals seeking precision and bespoke flavors, learning how
to make candied pecans at home or in the kitchen is invaluable.

Health Considerations

While candied pecans are inherently high in sugar and calories, opting for natural sweeteners or
reducing sugar content can make them a more balanced treat. Additionally, pecans themselves are
nutrient-dense, providing healthy fats, fiber, and antioxidants, which contribute positively to a diet
when consumed in moderation.

Conclusion: Elevating Culinary Craft with Candied
Pecans

Mastering how to make candied pecans unlocks a world of culinary possibilities. Their sweet,
crunchy character complements a wide range of dishes, from salads and baked goods to cocktails



and cheese platters. By understanding ingredient selection, cooking techniques, and flavor
customization, cooks at all levels can produce candied pecans that rival those from artisanal
producers. The process embodies the intersection of science and artistry—a testament to the
transformative power of simple ingredients when treated with skill and care.

How To Make Candied Pecans

Find other PDF articles:

https://espanol.centerforautism.com/archive-th-119/files?ID=RUK1 3-4653&title=blanchard-different
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how to make candied pecans: The Sweet Book of Candy Making Elizabeth LaBau, 2012-09-01
Create your own delicious, gorgeous, and professional-quality candies with The Sweet Book of Candy
Making. Whether you're a beginner or a seasoned candy maker, you will find mouthwatering recipes
and expert tips to inspire you—and satisfy your sweet tooth. Inside, you'll find: —Candy-making
essentials: all you need to know about equipment, ingredients, and techniques, including
step-by-step lessons on pulling taffy, rolling truffles, filling peanut butter cups, and more —More
than 50 recipes for sugar candies, fondant, caramels, toffee, fudge, truffles, chocolates,
marshmallows, and fruit and nut candies —Troubleshooting tips for each type of candy —How to
perfect the classics you love, from English Toffee to Chocolate Fudge to Peanut Brittle —Try your
hand at something new: Pistachio Marzipan Squares, Passion Fruit Marshmallows,
Mango-Macadamia Nut Caramels, Lemon Meringue Lollipops, and more —Decorating techniques to
show off your tasty results Get started in your kitchen with The Sweet Book of Candy Making!

how to make candied pecans: Making Artisan Chocolates Andrew Garrison Shotts,
2007-01-01 Forget milk chocolate molded into childish candy bars. Today's chocolate candies use
chocolates with high cocoa content and less sugar then previously available and are molded into
highly decorated pieces of art. Once only accessible to pastry chefs and candy makers, home cooks
can now purchase high-end domestic and imported chocolates in their local specialty stores. The
recent availability of bittersweet chocolates coupled with our access to a global food market and
unique ingredients has created an increased interest in artisanal chocolates. Drew Shotts has been
at the forefront of this renaissance because of his daring use of unique flavor combinations not
typically associated with chocolates, such as chili peppers, maple syrup, and spiced chai tea. Making
Artisan Chocolates shows readers how to recreate Drew's unexpected flavors at home through the
use of herbs, flowers, chilies, spices, vegetables, fruits, dairies and liquors.

how to make candied pecans: Martha Stewart's Cake Perfection Editors of Martha Stewart
Living, 2020-10-13 Martha Stewart perfects the art of cakes with 125 recipes for all occasions,
featuring exciting flavors, must-try designs, and dependable techniques. NAMED ONE OF THE
BEST COOKBOOKS OF THE YEAR BY FOOD NETWORK Martha Stewart’s authoritative baking
guide presents a beautiful collection of tiers and tortes, batters and buttercreams, and sheet cakes
and chiffons to tackle every cake creation. Teaching and inspiring like only she can, Martha Stewart
demystifies even the most extraordinary creations with her guidance and tricks for delicious cake
perfection. From everyday favorites to stunning showstoppers, Martha creates bold, modern flavors
and striking decorations perfect for birthdays, celebrations, and big bakes for a crowd. Think
comforting classics like Snickerdoodle Crumb Cake and Apricot Cheesecake and treats that take it
up a notch like Strawberry Ombré Cake and Coconut Chiffon Cake, plus a whole chapter on
cupcakes alone. With Martha's expert tips, even the most impressive, towering cakes will be in your
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reach.

how to make candied pecans: Cooking a la Heart, Fourth Edition: 500 Easy and
Delicious DASH and Mediterranean Diet Friendly Recipes for Heart-Conscious, Healthy
Meals (Fourth) Linda Hachfeld, Amy Myrdal Miller, 2023-02-07 Promote heart health, support
brain health, and reduce inflammation, with this comprehensive cookbook filled with 500 flexible,
flavorful recipes and practical tips for healthy eating, including 50 color photos and illustrations The
Mediterranean and DASH (Dietary Approaches to Stop Hypertension) eating patterns are
scientifically proven to be the healthiest for our hearts, and they even have added brain health
benefits. Combined, they make the MIND (Mediterranean-DASH Intervention for Neurodegenerative
Delay) diet, which further reduces the risk of dementia and Alzheimer’s disease. Cooking a la Heart
incorporates all three into one nourishing, wholesome, environmentally friendly cookbook with 500
delicious, health-promoting recipes for every meal (plus snacks and desserts), including: Spinach
Scramble Pita Pockets * Turkey-Vegetable Soup ¢ Cilantro-Lime Chicken & Corn Salad * A la Heart
Mexican Inspired Mac & Cheese ¢ Shrimp Tacos * Blueberry Crisp * Pumpkin Spice Ginger Bars an
emphasis on plant-based ingredients, healthy fats, and thoughtful use of dairy, poultry, and lean red
meat nutrition facts for calories, protein, total carbs, dietary fiber, added sugars, total fat, saturated
fat, omega-3s, sodium, and potassium More than 35 color photographs show off how indulgent
heart-healthy eating can truly be.With Cooking a la Heart, eating better isn’t difficult or boring—it’s
an investment to keep you enjoying good food for many years to come.

how to make candied pecans: The Easy Anti-Inflammatory Cookbook Molly Thompson,
2022-12-06 Manage inflammation naturally with 100+ simple recipes. Inflammatory reactions can
have a debilitating effect on your daily life. Over time, inflammation can harm your organ functions,
your energy levels, and your cognitive abilities—but most inflammation can be healed. The Easy
Anti-Inflammatory Cookbook, adapted from Molly Thompson’s The Anti-Inflammatory Diet Made
Simple, is a collection of easy-to-make recipes with simple ingredients based on foods that are
scientifically proven to reduce inflammation naturally. The right food choices can return your body
function to its most efficient and ultimately eliminate symptoms associated with inflammatory
disorders, including: digestive issues (leaky gut, bloating, gas, irritable bowel syndrome [IBS],
constipation); headaches; hormone imbalances (irregular cycles, polycystic ovarian syndrome
[PCOS]); autoimmune diseases (Hashimoto’s disease, rheumatoid arthritis); skin issues (acne,
psoriasis, eczema); mood disorders (anxiety, depression); trouble sleeping; and trouble losing
weight. Delicious, and ranging from snacks to dinners, the recipes included offer something for
everyone and introduce the staples of anti-inflammatory eating. Alongside the recipes are details on
why the foods included work. You can mix and match your own ingredients for custom meals that
offer the power of inflammation-fighting leafy greens, fermented foods, and healthy fats high in
Omega-3. Bring relief to your plate with delicious recipes like: Double Chocolate Banana Muffins
Sweet Potato Waffle Breakfast Sandwich Blackened Chicken Tacos with Cilantro Lime Rice Chipotle
Shrimp and Grits Kale Chorizo Artichoke Dip Turkey-Sage Swedish Meatballs with Creamy Spinach
Gravy Roasted Carrot and Lentil Salad with Tahini Dressing Golden Turmeric Honey Latte With the
inflammation-fighting foods featured in these beginner-friendly recipes, you can: Boost lifelong
health Reduce inflammation Ease chronic pain Gain more energy Improve concentration Eliminate
headaches and skin conditions Slow the aging process And enjoy: Easy meal planning, including
meal plans, shopping lists, and substitution variations Simple, delicious, and hearty recipes featuring
accessible and affordable ingredients Anti-inflammatory know-how, with lists and details on the ins
and outs of anti-inflammatory eating

how to make candied pecans: The Cajun Vegan Cookbook Krimsey Lilleth, 2022-09-27
Plant-based foodies rejoice: you can finally indulge in New Orleans' iconic cuisine thanks to the
130+ recipes in this first-ever Cajun vegan cookbook. Classic dishes like jambalaya, étouffée,
gumbo, and hushpuppies have gone vegan in this delicious cookbook which blends Louisiana's
beloved flavor profiles with plant-forward ingredients that are fresh and sustainable, yet still
authentic and delicious. 130+ recipes inspired by the Big Easy (including 90+ gluten-free options): *



Breakfasts and Breads: Molasses & Roasted Pecan Pancakes, Backwoods Buttermilk Biscuits and
Gray, and Strawberry Peach Heart Tarts ¢ Soups, Salads, and Poboys: Southern Belle Pepper Salad,
Gulf Coast Oyster Mushroom Soup, and Swamp Queen Poboy ¢ Entrees: Heart of the Bayou
Etouffée, Jambalaya Collard Wraps, and Chili-Rubbed Butternut Squash Steaks ¢ Sides: Fried Green
Tomatoes, Kale & Tempeh'd Black-Eyed Peas, and Cajun Potato Wedges * Dressings, Sauces, and
Toppings: Tangy Tabasco Dressing, Cajun Nacho Sauce, and Smoky Maple Bacon Bits ¢ Desserts:
French Quarter Beignets, Cinnamon King Cake, and Salted Pecan Pralines ¢ Drinks: Jalapefio
Cauldron Lemonade, Café Au Lait, and Hurricane Party Each of the recipes was created under the
influence of powdered sugar, café au lait, Louisiana jazz, and a sprinkling of '90s jams by Krimsey
Lilleth, founder of the late-and-great Los Angeles restaurant Krimsey's Cajun Kitchen. May this
cookbook inspire you to try new things, have fun with your food, and be reminded that life is one big
party. Enjoy! “Krimsey’s restaurant was a real favorite of ours. We had her food at Billie’s rehearsals
often...fortunately for all of us, she just put out a Cajun vegan cookbook.” - Maggie Baird, mother of
Billie Eilish and FINNEAS and founder of the plant-based food initiative Support+Feed

how to make candied pecans: Living Vegetarian For Dummies Suzanne Havala Hobbs,
2009-11-05 Practical ways to explore and adapt a vegetarian lifestyle Are you considering a
vegetarian diet for yourself or your family? Wondering if it's safe and how you'll get the right amount
of nutrients? This authoritative guide has all the answers you need about living vegetarian, featuring
healthful advice as well as delicious dishes involving vegetables, fruits, grains, and dairy. Inside
you'll find expert advice on adopting a vegetarian lifestyle, from creating a vegetarian shopping list
and understanding the nutritional aspects of vegetarian eating, to using the right cooking supplies to
vegetarian etiquette, eating out, and converting a kitchen-and your family's mindset-away from
meat. You'll discover how to make it work when you're the only member of the house who is
vegetarian, as well as how to support a family member, including a child. Provides the latest
information on vegetarian diets as they relate to health, the environment, and other areas of our
lives Includes tips for gradually reducing your meat intake Explains the benefits of a vegetarian
lifestyle Offers dozens of new recipes designed to ease the transition from omnivore to vegetarian
Whether you're a long-time vegetarian or just starting out, Living Vegetarian For Dummies, 2nd
Edition is your guide to evaluating and enjoying a meat-free lifestyle.

how to make candied pecans: Cured Steve McHugh, 2024-03-26 Boost the flavor of any meal
with Cured, “a master class” (Saveur) on cooking with pickles, jams, preserves, sauces, and
more—whether made from scratch or store-bought—featuring 150+ recipes for everything from
quick weeknight meals to Sunday suppers. “Insightful, brilliant, clever, and beautiful.”—John
Currence, James Beard Award winner and author of Tailgreat To cure something is to transform it,
allowing it to emerge as something new. Six-time James Beard Award nominee Steve himself was
transformed after battling lymphoma when he was just thirty-three; he came through that
experience wanting to prolong moments of joy in everyday life. That philosophy extends to how he
approaches food and cooking, sourcing the best ingredients when they are at their peak and then
curing them to enjoy later. He intensifies these cured flavors, changing them into charcuterie,
pickles, mustards, and more, making his seasonal favorites available year-round. And with Cured,
you can have access to this arsenal of flavor as well, whether it’s making your own preserves from
scratch or using store-bought ingredients in your daily cooking. Cured include dishes like: ¢ Israeli
Couscous with Preserved Lemon, Bacon, and Greens ¢ Kimchi Meatloaf ¢« Chipotle Marmalade
Chicken Wings ¢ Creamy Smoked Seafood, Parsnip, and Celery Root Soup * Smoked Nuts Chocolate
Tart Whether you dabble in making your own preserves from scratch or want to learn how to use
what you already have at home, Cured’s 150+ recipes will become hundreds and thousands as you
start to mix and match the ingredients with your own favorites.

how to make candied pecans: Layered Tessa Huff, 2016-04-19 “Tessa elevates the art of layer
cakes to new heights . . . [She] will have you whipping up drool-worthy, gourmet cakes at home.”
—Carrie Selman of The Cake Blog It’s time to venture beyond vanilla and chocolate and take your
baking skills up a notch. We’'re talking layers—two, three, four, or more! Create sky-high,



bakery-quality treats at home with 150 innovative recipes from Tessa Huff, the founder of Style
Sweet. They combine new and exciting flavors of cake, fillings, and frostings—everything from pink
peppercorn cherry to bourbon butterscotch, and pumpkin vanilla chai to riesling rhubarb and
raspberry chocolate stout. Including contemporary baking methods and industry tips and tricks,
Layered covers every decorating technique you’ll ever need with simple instructions and gorgeous
step-by-step photos that speak to bakers of every skill level—and to anyone who wants to transform
dessert into layer upon layer of edible art. “Tessa Huff is a cake whisperer. Every cake you will
immediately want to bake . . . everyone will be gobsmacked by a multi-tiered, multi-component
offering.” —The Cookbook Junkies “Ms. Huff has created a beautiful book, loaded with equal
measure classic technique and modern flavor sensibility. Anyone who considers themselves a baker
will feel their pulse subtly accelerate simply by thumbing through these pages.” —Leslie Bilderback,
author of Mug Meals “Layered is a book that will have a permanent spot in my kitchen. From the
stunning imagery to the decadent recipes, Tessa has created a must-have book for all bakers and
cake lovers. She’s an amazing stylist and her recipes are flawless!” —Courtney Whitmore, author of
The Southern Entertainer’s Cookbook

how to make candied pecans: The Gourmet Kitchen Jennifer Farley, 2016-10-25 “These are
approachable, produce-heavy, modifiable, impressive, and healthy recipes for the home gourmet.”
—Booklist, Starred Review Acclaimed food blogger Jennifer Farley, creator of the Savory Simple
food blog and website, showcases a tempting collection of unique and bold-flavored recipes that take
home-cooked meals to a gourmet level. In 2009, longtime home cook Jennifer Farley decided to take
a leap of faith, change career paths, and attend culinary school. Since then, she has employed her
professional training to build a flourishing online food empire, creating original enticing recipes,
bringing together vibrant flavors, quality ingredients, and classic culinary techniques. Drawing
inspiration from a variety of cultures and cooking styles from around the world, The Gourmet
Kitchen offers more than 100 sophisticated recipes and her dazzling, bold photography. From quick
and healthy weeknight dinners, to zesty appetizers, to the perfect cinnamon buns for a Sunday
brunch, Jennifer provides classic recipes with inventive twists, as well as essential know-how for
beginner chefs and the most seasoned cooks alike.

how to make candied pecans: Plants Taste Better Richard Buckley, 2018-03-15 You will
truly push the envelope on what you can accomplish in the kitchen with Plants Taste Better. This
plant-based recipe book puts vegetables on center-stage, and gives you a deeper understanding of
the techniques which make them shine. Cooking plants is an art form completely different from
cooking meat or fish. It requires not only a solid grounding in traditional cooking techniques, but
also a deeper understanding of new techniques specific to working with plants. Current vegan
cookbooks rarely address finer cuisine the way traditional cookbooks present preparing meats.
Plants Taste Better presents you with stunning recipes that take vegetable cooking to a new level
and highlights specific techniques in each recipe to enhance your skills in the kitchen.

how to make candied pecans: Pizza from the Heart Paulie Giannone, Mary Ann Giannone,
2025-03-25 An essential pizza book from Brooklyn's beloved Paulie Gee's pizzeria that reveals the
secrets behind their most celebrated pies, alongside heartwarming stories from their decades-long
culinary adventure. This cookbook is a love story between Paulie, Mary Ann, and pizza. In 2010, at
the age of 56, Paulie left a career in corporate IT to turn his backyard culinary pursuit into his
retirement plan. Now that passion is Paulie Gee’s—a thriving pizzeria business with restaurants and
slice shops in cities all over the US. In this highly anticipated first cookbook, Paulie and Mary Ann
share their secrets not only for making their inventive, addictive pies at home, but also the lessons
they’ve learned during their 45-year marriage and 15-year restaurant partnership. (In both food and
love, watch the salt.) This book features over 100 recipes for their insanely popular pizzas like the
Hellboy (a soppressata pie topped with hot honey), the Mo Cheeks (a tomato and pecorino pie with
guanciale), and the In Ricotta da Vegan (a ricotta pie made with vegan sausage and cheese). There
are also family recipes from their home kitchen (including their famous vegetarian French onion
soup and Paulie's signature Penne a la Jack Daniels), and a selection of drinks (including the




restaurant’s famous limoncello) and desserts. Also included are recipes featuring collaborations with
some of New York’s other beloved institutions, such as the Brisket-Five-O, a pizza collaboration with
a local BBQ spot. The pizza recipes include instructions for cooking in a conventional home oven as
well as a wood-fired pizza oven. Level up your pizza night with this debut book from Brooklyn's
famous Paulie Gee's, featuring over 100 recipes that bring their innovative combinations and
time-tested techniques to home kitchens everywhere. More than just a pizza cookbook, this
collection weaves together their 45-year love story with hard-won restaurant wisdom, featuring both
beloved menu items from Paulie Gee's and cherished family recipes that showcase the couple's
culinary journey from backyard experimenters to celebrated restaurateurs.

how to make candied pecans: The Baker Creek Vegan Cookbook Jere and Emilee Gettle,
2012-09-04 Tired of genetically modified food, but unsure of what to make and how to cook it? Jere
and Emilee Gettle, cofounders of the Baker Creek Seed Company and coauthors of The Heirloom
Life Gardener, bring you all the delicious answers in The Baker Creek Vegan Cookbook. With a
friendly voice, the Gettles take you through 125-plus vegan recipes that are healthy, easy to make,
and appealing to vegetarians, meat-eaters, seasoned heirloom gardeners, and novice heirloom-eaters
alike. The dishes are diverse in origin -- with several plucked from the family's own fabulous
restaurant -- and will leave you satisfied at breakfast, lunch, dinner, and dessert. They also share
their tips and tricks on canning and preserving, as well as the staples that you need in your kitchen.
Replete with beautiful line drawings, this cookbook is a must-have for anyone interested in growing
or eating heirloom vegetables and fruits. Some of the recipes you'll love . . . Pink Pearl Applesauce,
Blueberry Pancakes, Cambodian Yellow Cucumber Salad with Crispy Shallots, Vegetable Tempura
with Thai Basil, Heirloom Spaghetti Squash with Heirloom Tomato Spaghetti Sauce, Edamame
Hummus, Melon Sorbet, and Heirloom Apple Pie

how to make candied pecans: Start Here Sohla El-Waylly, 2023-11-02 *** 2024 JAMES
BEARD FOUNDATION BOOK AWARD WINNER *** A NEW YORK TIMES BEST COOKBOOK OF
2023** 'A book to return to again and again and again' Yotam Ottolenghi | Foreword by Samin
Nosrat, author of Salt, Fat, Acid, Heat' | An instant classic' Dan Levy | '‘Sohla has improved my
cooking' Samin Nosrat Change the way you think about cooking! In this epic guide to better eating,
chef, recipe developer, and video producer Sohla El-Waylly reimagines what a cookbook can be,
teaching home cooks of all skill levels how cooking really works. A one-stop resource, regardless of
what you're hungry for, Start Here gives equal weight to savory and sweet dishes, with more than
200 mouthwatering recipes, including: - Chicken Soup with Masa Dumplings - Charred Lemon
Risotto - Crispy-Skinned Salmon with Radishes & Nuoc Cham - Fancy Restaurant-Style Glazed
Potatoes - Brothy Same-Day Slow-Roast Whole Chicken - Flaky Brown Butter Lachha Paratha -
Add-Anything Drop Cookies - Creamy Lemon Squares with Brown Butter Crust - Masa & Buttermilk
Tres Leches This practical, information-packed, and transformative guide to becoming a better cook
and conquering the kitchen is a must-have masterclass in levelling up your cooking. Across a dozen
technique-themed chapters - from Temperature Management 101 and Break it Down & Get Saucy to
Mix it Right, Go to Brown Town, and Getting to Know Dough - Sohla El-Waylly explains the hows and
whys of cooking, introducing the fundamental skills that you need to become a more intuitive,
inventive cook. Packed with practical advice and scientific background, helpful tips, and an almost
endless assortment of recipe variations, along with tips, guidance, and how-tos, Start Here is
culinary school - without the student loans. Perfect for novice cooks, and foodies who want to grow
their repertoire, alike.

how to make candied pecans: Cookin' Crunk Bianca Phillips, 2013-07-10 Crunk is a Southern
slang term that means “to get excited.” Keepin' it real and makin' it fun, vegan blogger Bianca
Phillips adopted the Southern slang term to convey passion and pride for her heritage and the
down-home food she was raised on. By incorporating country staples (beans, corn, and fresh
produce) that have been the basis of Southern cooking for generations, Bianca offers no-frills,
no-nonsense soul food dishes with a wholesome twist. These family classics, minus the meat, eggs,
and dairy products, help keep traditional Southern foodways alive while allowing vegans,



vegetarians, and anyone who cares about healthful eating to enjoy this satisfying down-home fare.
From cheese-free Ro*Tel dip and country-fried tempeh steak to eggplant jambalaya and smoky
stewed okra and tomatoes, Cookin’ Crunk offers plenty in the way of classic Southern comfort food.
There's also a bounty of sweet treats that includes cobblers, bread pudding, dark chocolate bourbon
pecan pie, and peanut butter and banana Elvis cupcakes.

how to make candied pecans: 365 Nights Holly Sinclair, 2012-09-30 Diversify your dinner
table every evening for a full year! The recipes found in this cookbook are not only simple to prepare
but also meticulously crafted to offer an array of flavors, ingredients, and nutrients. These dishes are
sure to please your family, regardless of age. Discover delectable fall recipes such as Autumn Fruit
Salad, Maple Glazed Ribs, Creamy Baked Pumpkin, and Pear Cider. When winter arrives, tantalize
your taste buds with German Stuffed Cabbage Rolls, Salmon Nested in Potatoes, Brunswick Stew,
and Homemade Chocolate Pudding. As spring blossoms, savor dishes like Pasta and Chicken
Primavera, Halibut Tacos, Greek Pizza, and Chocolate Mousse Cheesecake. And when summer
scorches, relish delights such as Southern Crab Cakes, Layered Fiesta Salad, Caesar Salmon, and
Cranberry Tea Spritzers. Get ready for a culinary journey throughout the seasons! This edition
includes more side and vegetable dishes to complement the entrees.

how to make candied pecans: Celebrate with Bread Baking Jenny Prior, 2025-06-17
Delightfully delicious breads from around the world to savor, share, and celebrate There are dozens
of holidays and special occasions across the world that are honored with bread—and creating your
own beautifully baked, golden loaf is a wonderful way to honor your culture and community and
share a tradition passed down through generations. This bread cookbook has everything you need to
celebrate your favorite holidays and biggest milestones—and bring everyone together with a slice of
homemade bread. This bread cookbook will get you started with a quick review of the bread baking
process, including handy terminology, how to work with starters, and more. Whether you're
planning to celebrate Diwali with crispy East African Chapati Flatbread or enjoy your morning coffee
with a Swedish Kanelbullar, this bread cookbook will make every celebration memorable and
meaningful, featuring 75 mouthwatering breads for every season or reason and perfect for
gatherings of any size. This bread cookbook includes: Bread passport—Explore a range of
international cultures and holidays in this bread cookbook, including recipes hailing from
Scandinavia, Korea, India, Morocco, Germany, and beyond. All you knead—Become a bread baking
pro with a walkthrough of the basics, including learning tools of the trade, must-have ingredients,
and troubleshooting tips. Year-round yum—Celebrate and savor special days with this bread
cookbook with 70 recipes such as Kulich Easter Bread, Native American Frybread, and Korean Bao.
With this bread cookbook, you'll find a world of festive breads to bake, break, and celebrate every
season and special occasion.

how to make candied pecans: Husbands That Cook Ryan Alvarez, Adam Merrin, 2025-08-22
FEATURED IN: LA Times ¢ Relish Magazine ¢ Epicurius.com * Eat Your Books * The Eagle Rock
Boulevard-Sentinel * Men's Vow's ¢ Powell's Books Blog * Bay Area Reporter ¢ Passport Magazine
Gaby Dalkin says: Adam and Ryan make vegetarian recipes that are not only delicious but they'll
satisfy any meat lover too! Molly Yeh says: I love this book! It is truly impossible not to love Adam
and Ryan and Husbands that Cook. Between the giggle-worthy headnotes and wildly craveable
recipes, this is a book that you will use again and again, and all the while feel as if you are cooking
with two great friends. From the award-winning bloggers behind Husbands That Cook comes a book
of original recipes inspired by their shared love of vegetarian food, entertaining, world travel—and
each other. Food has always been a key ingredient in Ryan Alvarez and Adam Merrin's
relationship—and this cookbook offers a unique glimpse into their lives beyond their California
kitchen. From their signature Coconut Curry with Chickpeas and Cauliflower, which was inspired by
their first date at a shopping mall food court, to the Communication Breakdown Carrot Cake (which
speaks for itself), these and other recipes reflect the husbands' marriage in all its flavor and variety.
Written with the same endearing, can-do spirit of their blog, the husbands present more than 120
brand-new recipes—plus some greatest hits from the site—that yield delicious results every time.



Each entry in Husbands That Cook is a reminder of how simple and satisfying vegetarian
meal-making can be, from hearty main dishes and sides to healthy snacks and decadent desserts and
drinks. Ryan and Adam also outline common pantry items and everyday tools you'll need to fully
stock your kitchen. Whether you're cooking for one or feeding the whole family, this book is
chock-full of great creative recipes for every day of the week, all year long.

how to make candied pecans: Procrastibaking Erin Gardner, 2020-03-31 “The delicious
distraction we need these days.” —The New York Times Whether you need a distraction, a treat, or
just a break from your responsibilities, beloved blogger Erin Gardner’s enticing collection of 100
recipes is here to provide a delicious diversion. Sometimes you need to take a mini vacation from the
demands of daily life, and the kitchen is the best space for it. How can you return those emails when
there’s dough on your hands? It would be counterproductive to handle clean laundry after dipping
chocolates all afternoon, right? Whether you're avoiding work, the news, or just trying to keep your
hands busy, baking offers the perfect escape. Pastry chef and beloved blogger Erin Gardner provides
the ultimate guide to procrastibaking with pride and purpose in this inspired collection of 100
recipes, from easy one-hour projects to weekend affairs. From Case-of-the-Mondays Morning Treats,
to Late-for-Everything Loaf Cakes and Fear-of-Success Snack Cakes, this book has a chapter for
every procrastibaking need, and recipes to satisfy any craving for distraction. Not feeling that work
project? Work on some Peanut Butter S’'more Bars instead. Term paper due tomorrow? Making some
No-Bake Cookies-n-Cream Pie will get the creative juices flowing. Does your mother-in-law have you
channeling Scrooge? This calls for a procrasti-masterpiece, like a Gingerbread House...from scratch.
So don’t worry. Put down the cleaning supplies. Ignore the emails. Treat yourself to a happiness
break. It’s time to procrastibake.

how to make candied pecans: The Good Book of Southern Baking Kelly Fields, Kate
Heddings, 2020-09-08 100+ beloved recipes proving that Southern baking is American baking—from
the James Beard Award-winning chef and owner of the New Orleans bakery Willa Jean. “Kelly Fields
bakes with the soul of a grandma, the curiosity of a student, and the skill of a master.”—Vivian
Howard, author of Deep Run Roots: Stories and Recipes from My Corner of the South NAMED ONE
OF THE BEST COOKBOOKS OF THE YEAR BY The New York Times Book Review ¢ Bon Appétit °
The Atlanta Journal-Constitution ¢ Garden & Gun Celebrated pastry chef Kelly Fields has spent
decades figuring out what makes the absolute best biscuits, cornbread, butterscotch pudding, peach
pie, and, well, every baked good in the Southern repertoire. Here, in her first book, Fields brings you
into her kitchen, generously sharing her boundless expertise and ingenious ideas. With more than
one hundred recipes for quick breads, muffins, biscuits, cookies and bars, puddings and custards,
cobblers, crisps, galettes, pies, tarts, and cakes—including dozens of variations on beloved
standards—this is the new bible for Southern baking.
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How to Make Candied Pecans (Hosted on MSN1y) Learn how to make irresistibly sweet and salty
candied pecans with this easy recipe! Perfectly crunchy and full of flavor, these pecans are a
delightful treat that can be enjoyed on their own or as a

How to Make Candied Pecans (Hosted on MSN1y) Learn how to make irresistibly sweet and salty
candied pecans with this easy recipe! Perfectly crunchy and full of flavor, these pecans are a
delightful treat that can be enjoyed on their own or as a

Kabocha squash soup with pomegranate seeds and spicy candied pecans (Los Angeles
Times16y) Geographically speaking, the South Pasadena kitchen where Craig Strong is cooking this
December afternoon is only a few miles from the elaborately outfitted kitchen and Michelin-starred
Kabocha squash soup with pomegranate seeds and spicy candied pecans (Los Angeles
Times16y) Geographically speaking, the South Pasadena kitchen where Craig Strong is cooking this
December afternoon is only a few miles from the elaborately outfitted kitchen and Michelin-starred
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Thanksgiving: Get all our Thanksgiving recipes, how-to’s and more! These sweet potatoes are sweet.
They’re spicy. They're easy to make and they’re beautiful. What else could you ask for in
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Recipe: Gingerbread roulade with maple whipped cream and candied pecans (Star
Tribunel4y) Preheat oven to 350 degrees and move rack to center. Cut a piece of parchment paper
or waxed paper to fit the bottom of a 10- by 15-inch rimmed jellyroll pan and spray with cooking
spray. Beat
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How to make maple covered pecans and chocolate covered chickpeas (WDAF-TV5y) This is an
archived article and the information in the article may be outdated. Please look at the time stamp on
the story to see when it was last updated. Combine all ingredients into a bowl and
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Go nuts: Easy caramelized pecans make tasty homemade gifts | Chula King (Yahooly)
Caramelized pecans are a Southern staple, and for good reason. They're a sweet treat with crunchy
pecans, caramelized brown sugar, and a hint of cinnamon. These yummy morsels can be enjoyed on
their
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