
 

 
 
 

     Recipes 
 

 

Call the ATCO Blue Flame Kitchen home economists, Monday to Friday, 10 a.m. to 4 p.m. 

■ Edmonton area 780-420-1010  ■ Lloydminster toll-free 1-306-825-5010  ■ Other locations in Alberta toll-free 1-877-420-9090 

To purchase cookbooks, call the order desk toll-free 1-800-840-3393. 

For cooking ideas and great recipes, visit our website at www.atcoblueflamekitchen.com. 

 
 
 

SWEET AND SASSY PECANS 
 
 1/2 cup (125 mL) sugar 1/2 tsp (2 mL) salt 
 1/4 cup (50 mL) water 1/2 tsp (2 mL) freshly ground pepper 
 1/2 tsp (2 mL) garlic powder 1/4 tsp (1 mL) cayenne pepper 
 1/2 tsp (2 mL) smoked paprika 3 cups (750 mL) pecan halves 
 
Line a rimmed baking sheet with parchment paper or nonstick foil.  Combine all ingredients except pecans in a 
frypan.  Bring to a boil over medium heat, stirring until sugar is dissolved.  Remove from heat.  Add pecans and stir 
until pecans are coated with sugar mixture.  Spread pecan mixture in a single layer in prepared pan.  Bake at 325ºF 
(160ºC), stirring twice, for 15 - 20 minutes or until pecans are lightly toasted and sugar coating is slightly crystallized; 
cool.  Store in an airtight container in a cool dry place for up to 1 week or freeze for up to 1 month.  Thaw in 
refrigerator.  Makes 3 cups (750 mL). 
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