Swedish Meringue Pecans
Ingredients
	5 cups
	Shelled pecan halves (about 1 lb.)

	½ stick (4 oz.)
	Salted butter (1/8th lb.)

	2
	Egg whites

	1 cup
	Granulated sugar

	¼ tsp.
	Salt

	½ tsp.
	Cinnamon, Nutmeg or Ginger (optional, to taste)


Procedure
Preheat oven to 300 degrees F.

Place butter in jellyroll pan.  Place in oven until melted.

Add nuts to butter in pan.  Mix gently but thoroughly.

Heat in oven for 10 minutes.

Mix egg whites with an electric beater, adding sugar and salt in small amounts until small peaks form.  Fold nuts gently into meringue after their first 10-minute roasting.  Spread in jellyroll pan.

Bake for 10 minutes, then remove from oven and stir for pecans to gently break up the clusters of nuts.

Repeat twice more for a total cooking time of 30 minutes with the meringue on the pecans.

Cool and refrigerate.  Do not bag nuts until they are cool.

Enjoy!

Notes

From Karen Ingmundsen by way of Pattie Kennedy.

