Ingredients:

Nutrition Facts
. . . Serving Size 1/4 Cup (34g)
1teaspoon olive oil or coconut oil Servings Per Container 4
1 cup raw pecan halves Amount Per Serving
1tablespoon pure honey, maple, or birch syrup Calories 210 _ Calories from Fat 190
1/8 teaspoon cinnamon % Dally Yaluo”
/ P Total Fat 21g 32%
1/4 teaspoon sea salt Saturated Fat 29 10%
1/8 teaspoon ground cayenne pepper Trans Fat Og
Cholesterol Omg 0%
Sodium 120mg 5%
Total Carbohydrate 7g 2%
Dietary Fiber 2g 8%
Sugars 4g
Directions: Erctelnizg
Vitamin A 0% » Vitamin C 0%
o Calcium 2% + lron 4%
1. Preheat ovento 325 F. *Percent Daily Values are based on a 2,000 calorie
2. Grease roasting pan or cookie sheet with the oil. i e e e
. . st . . Calories: 2,000 2,500
3. Inamedium bowl, combine remaining ingredients. T S e W
i irri i Saturated Fat  Less th 2 2
4. Spread pecans evenly over pan. Bake for 15 minutes, stirring every 5 minutes. Remove pan Cholssiorol | Lossthen 300mg  300mg
from oven and transfer nuts to a platter or plate and allow them to cool for 30 minutes Tl Carbotydrate T oy T vy
before serving  Dietary Fiber 259 30
: Calories per gram:
Fat9 + Carbohydrate 4 « Protein 4

For more information, please contact:

Benteh Nuutah

Valley Native Primary Care Center

Wellness Center

(907) 6317630

southcentralfoundation.com Source: http://www.aicr.org



http://www.southcentralfoundation.com/

	Ingredients:
	Marinade:
	(907) 631-7630


