
 
 
 

Ingredients: 

Marinade: 

1/4 cup Greek yogurt 

1/8 tsp each ground cumin, chili powder, 

paprika 

1 Tbs. olive oil  

2 Tbs. fresh lemon juice 

1 tsp. fresh oregano 

        1/2 tsp. fresh dill 
        1 Tbs. chopped garlic 

1/8 tsp. black pepper 

1/8 tsp salt 

 

 

 

               

 

 
  

 

   
 

 

For more information, please contact: 

Benteh Nuutah  

Valley Native Primary Care Center 

Wellness Center 

(907) 631-7630 
southcentralfoundation.com    Source: http://www.aicr.org 

 
 

Ingredients: 
 

1 teaspoon olive oil or coconut oil 

1 cup raw pecan halves 

1 tablespoon pure honey, maple, or birch syrup 

1/8 teaspoon cinnamon 

1/4 teaspoon sea salt 

1/8 teaspoon ground cayenne pepper 

 

 
 

Directions: 

 
1. Preheat oven to 325°F. 
2. Grease roasting pan or cookie sheet with the oil. 
3. In a medium bowl, combine remaining ingredients. 
4. Spread pecans evenly over pan. Bake for 15 minutes, stirring every 5 minutes. Remove pan 

from oven and transfer nuts to a platter or plate and allow them to cool for 30 minutes 
before serving. 

 
 

Hot and Sweet Pecans 

http://www.southcentralfoundation.com/

	Ingredients:
	Marinade:
	(907) 631-7630


