Gy Ve COUNTRY LiF€

CaNDi€D ALMONDS

SiIMPLY PUT: ADDICTiVe. IF YOU Like MORE CiNNAMON, aDD MORE (UM, DuH).

2 3 CUPS WHOLE aLMONDS

2 1 e66 wHite

2 41 TSP. VANiLLa

2 Y CuP BROWN SUGAR

2 Y CUP WHiT€ SuGaR

2 Y TSP SaLT

2 1 TSP CiNNAMON

2 Y TSP CaYeNNe PEPPER (DON'T aSK Me wWHY)

1. PReHeat OVeN TO 250°. LiNe a RiMMED BaKiNG SHeet witH FOiL aND SPRAY
THE FOiL WiTH NON-STiCK SPRaY.

2. IN 3 LarGe-iSH BOWL, Beat THe e6G wHiTe aND VaNiLLa UNTiL RealLy
FROTHY BUT NOT Quite STiFF. ADD THE NUTS aND STiR TO COatT €VeNLY. FOLD iN
THE REMAiNING iNGREDIENTS.

3. TRY @S HaRD aS YOUu CaN TO PUT ‘€M iN 8 SiNGLe LaYEeR ON THaT SHeer.
Bake FOR 40 MiNuTeS, THEN TURN THEM OVER (BReaK aPaRT if NeeD Be) aND
Bake aNOTHER 30 MiNUTES.

4. ReSoLve TO START YOUR DieT aGaiN TOMORROW MORNING.



