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Nuts are a healthy alternative to many 
snack foods. These Cinnamon Maple Pecans 
and Sugar and Spice Almonds make perfect 
snacking treats at holiday parties. Alternatively, 
you can package them up in a cellophane bag 
with a bow and give them as inexpensive gifts. 
With such a simple recipe, you won’t feel too 
busy to make these delicious treats.
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Cinnamon Maple Pecans

Ingredients
2 cups pecan halves
¼ cup real maple syrup
¼ teaspoon vanilla
1 tablespoon butter
¼ teaspoon cinnamon
2 dashes salt

Directions
Preheat oven to 300°F. Spread pecans out on a baking 
sheet. Place the pecans in the oven and toast for 8–10 
minutes, or until fragrant.

Remove pecans from oven and set aside to cool. In 
a small saucepan combine the maple syrup, vanilla, 
butter, cinnamon and salt. Stir until combined and 
butter is melted.

Add pecans to a medium sized bowl. Drizzle with 
maple syrup mixture and toss to combine. Spray 
a baking sheet with spray oil, such as PAM. Spread 
pecans on greased baking sheet. Return to oven 
and roast at 300°F for 20–25 minutes. 

Spread parchment paper on a cookie cooling rack or 
counter. Place nuts on top of the parchment, spread-
ing so they don’t stick to each other while they cool. 
When cool, package as you’d like or simple place in 
a bowl on the counter for snacking.

Sugar and Spice Almonds

Directions
Preheat oven to 300°F. Spread almonds out on a 
baking sheet. Place the almonds in the oven and toast 
for 8–10 minutes, or until fragrant.

Remove almonds from oven and set aside to cool. 
In a small saucepan combine the butter, water, sugar, 
paprika, cumin, cinnamon, cayenne, and salt. Stir until 
combined, butter is melted, and sugar has dissolved.

Add almonds to a medium sized bowl. Drizzle with 
sugar and spice mixture and toss to combine. Spray 
a baking sheet with spray oil, such as PAM. Spread 
almonds on greased baking sheet. Return to oven 
and roast at 300°F for 20–25 minutes. 

Spread parchment paper on a cookie cooling rack or 
counter. Place nuts on top of the parchment, spread-
ing so they don’t stick to each other while they cool. 
When cool, package as you’d like or simple place in 
a bowl on the counter for snacking.

Ingredients
2 cups whole almonds
2 tablespoons butter
1 tablespoon water
¼ cup brown sugar
¼ teaspoon paprika
¼ teaspoon cumin

¼ teaspoon cinnamon
¼ teaspoon salt
3 dashes cayenne*
* This recipe is for mild spice. 
 For medium spice, increase 

cayenne to 1 teaspoon. 
For hot, ¼ teaspoon.

NOTE: I recommend buying nuts in bulk at Costco if you are 
giving these as gifts. They have the best price and they keep 
their tree nuts separate from peanuts in processing if you 
have family or friends who are allergic to peanuts like I do.


