BROWN SUGAR DERBY PECANS
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If you love pecans, roasted and glazed with the most perfect browned butter and brown sugar, you are going to LOVE these!  Just a touch of vanilla and hint of fresh rosemary make these perfect for Kentucky Derby parties or just for something special to munch on with a tall summer drink…
INGREDIENTS:

10 ounces fresh pecans (halved)
4 tablespoons unsalted butter

4 tablespoons dark brown sugar

½ teaspoon Rodelle Pure Vanilla Extract

Sea salt

Fresh Rosemary (1/2 tablespoon finely chopped, and additional sprigs for garnish)

HOW I MAKE THESE:

1. Roast Pecans:  Preheat oven to 250 degrees and place rack in center of oven.  Spread pecan halves on a large baking sheet that has been lined with nonstick foil; roast them for 15 minutes, turning over with a spatula carefully at 7 minutes.  

2. Make Browned Butter:  In a medium saucepan over medium heat, melt butter.  It will start to foam up the tiniest bit, and then subside.  Keep stirring and watch carefully.  After 3-4 minutes, the butter will turn from light brown and turn a darker brown – the butter will start to smell “nutty” at this point.  Once you reach this point, remove from heat immediately so that it doesn’t burn.   
3. Caramelize Pecans:  Add pecans to browned butter, add brown sugar, vanilla and finely chopped rosemary, stirring gently until the pecans are evenly coated.  

4. Pour pecans into a single layer on the baking sheet and continue baking for 15 minutes.  Remove from oven and immediately sprinkle with sea salt.  

5. Serve warm or store in an airtight container.  
YIELD:  about 2 cups
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