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For more information, please contact: 

Benteh Nuutah  

Valley Native Primary Care Center 

Wellness Center 

(907) 631-7630 
southcentralfoundation.com 

 
 

Ingredients: 
                 

1 pound pecan halves 

1/2 cup butter, melted 

1/2 cup stevia 

2 teaspoons cinnamon 

1/2 teaspoon allspice 

Directions: 
 
1. Line slow cooker with foil. Place the pecans on the bottom.  
2. Drizzle with the melted butter and stir until every pecan is coated. 
3. Add the stevia and spices, and stir thoroughly. 
4. Set the slow cooker on low and let it cook for 3 hours, uncovered, and stirring occasionally. 
5. Place parchment paper on jelly roll pan, spread nuts evenly on pan, and let cool. 
6. Enjoy! Store in airtight container or Ziploc bags. 

 

Slow Cooker Spiced Pecans 

Source: fitmomjourney.com 
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