‘Pole Nuts - (Spiced Almonds)           
1 cup of raw ALMONDS
2 Tablespoons of BUTTER
3 Tablespoons of SUGAR
1 Tablespoon of WORCESTERSHIRE SAUCE
¼ Teaspoon CAYENNE PEPPER

1 teaspoon SALT
-Preheat oven to 350°

-Melt all ingredients together in sauce pan except nuts
-Add nuts to sauce pan and mix thoroughly
-Pour nuts evenly on baking sheet with nuts coated with sauce

-Bake for 5 minutes and stir nuts

-Repeat bake and stir process 3 times

-Empty nuts to cool baking sheet and separate nuts while they are cooling


-KEEP IN AIR TIGHT CONTAINER

GOOD LUCK AND GOOD EATING!! 


Flagman 5/04/10

