BLACK ARTISTS +
DESIGNERS GUILD

POTTERYRARN

SUGARED PECANS

YIELD “Simple and sweet, these nuts can be enjoyed as a snack or as a sugary bite
4 Cups aftera meal. | also use them to add texture to other desserts. | really like
pecans prepared this way, but | encourage you to experiment with other nuts

to see what moves you.”

INGREDIENTS BRYANT TERRY, James Beard & NAACP Image Award-winning chef, educator and author

Dressing

4 cups pecan halves, toasted Put the pecans in a large bowl. Transfer the pecans to a sheet of

(see sidebar) Drizzle with the oil and stir until parchment paper and quickly

3 tbs. sunflower oil thoroughly coated. Sprinkle with spread them out, separating them

/4 CUp raw cane sugar the sugar and stir until thoroughly with 2 forks. Let cool to room
coated. Warm a large, dry cast-iron temperature. Stored in a sealed
skillet over medium-high heat until container at room temperature,
hot. Add the pecans, scraping the the pecans will keep for a
bowl to get everything into the few weeks.

skillet, and cook, stirring
constantly, until the pecans are
fragrant and most of the liquid has

evaporated, about 172 minutes.

Toasting nuts and seeds

Toasted nuts and seeds add texture, unique flavors, and protein to salads,
stir-fries, and other dishes. To bring out their natural oil and enhance their
taste, toast them in a dry skillet over medium heat, shaking often, until
fragrant, about 4 minutes; or toast on a baking sheet in an oven at 325° F for
5 to 7/ minutes, shaking the pan a few times for even cooking. Nuts and seeds

contain oils that will go rancid, so store them in a freezer.

Find the joy. Spread the love.



