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	Recipe:
	Candied Pecans


Yield:



4 Cups
Ingredients:


4 Oz. Egg Whites, whipped





½ Cup Sugar





2 Tsp. Cinnamon





Pinch of Salt





Pinch of Cayenne


4 Cups Pecan Halves
Directions:

1) Preheat the oven to 350 degrees F. 
2) Gently fold the sugar, cinnamon, salt and cayenne into the whipped egg whites. 
3) In a large mixing bowl, pour the spiced mixture over the pecans and stir until completely coated. 
4) Spread the pecans out in an even layer over a parchment lined baking tray(s) and bake for eight minutes. 
5) After the first timer, take the pecans out and stir them around with a spatula. 
6) Place them back in the oven for approximately five more minutes, or until they are golden brown. 
7) Allow the pecans to cool and then remove them with a spatula into an airtight container. 
	Amounts
	Unit
	Ingredients
	Bulk Cost
	Cost Per Unit
	Final Cost

	½ Cup
	4 oz.
	Egg Whites
	6-5# = 65.96 
	.14/oz.
	0.56

	½ Cup
	4 oz.
	Sugar
	50# = 38.51
	.05/oz.
	 0.20

	2 Tsp
	.33 oz.
	Cinnamon
	15 oz. = 9.01 
	.60/oz.
	 0.20

	Pinch
	N/A
	Salt
	36# = 27.39
	Approx. .01
	 0.01

	Pinch
	N/A
	Cayenne
	9.5 oz. = 13.89 
	Approx. .01
	 0.01

	4 Cups 
	N/A
	Pecans
	5 lb. (20 Cups) = 47.58
	.59/oz., 2.38/Cup
	 9.52

	 
	 
	 
	 
	Total Cost
	 10.50

	 
	 
	 
	 
	Cost Per Serving (16)
	 0.66
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