Barb Adelman’s Glazed Pecans

2 cups nuts, pecans, walnuts or almonds or a combination
2 cup sugar

2 Tbsp unsalted butter

1 tsp vanilla

Wax paper or Parchment paper

Melt butter and sugar. Stir until glaze becomes thick and then caramelizes. Add nuts. Stir
until nuts are coated. Remove from heat and add vanilla. Stir and allow to cool a bit.
Spread on wax paper or parchment paper. The nuts can be lightly salted if you wish.



