
V|àç j|yx  Country Life  
Candied Almonds 

Simply put: Addictive. If you like more Cinnamon, add more (um, duh).  

 3 cups whole almonds 
 1 egg white 
 1 tsp. vanilla 
 ¼ cup brown sugar 
 ½ cup white sugar 
 ¼ tsp salt 
 1 tsp cinnamon 
 ½ tsp cayenne pepper (don’t ask me why) 

 
1. Preheat oven to 250º. Line a rimmed baking sheet with foil and spray 
the foil with non-stick spray. 
 
2. In a large-ish bowl, Beat the egg white and vanilla until really 
frothy but not quite stiff. Add the nuts and stir to coat evenly. Fold in 
the remaining ingredients. 
 
3. Try as hard as you can to put ‘em in a single layer on that sheet. 
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. 


