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B e s t  o f  S h a n n o n ’ s  C o l l e c t i o n

Roast the pecans by baking on a sheet pan at 275 degrees for 20-25 minutes, until slightly
browned.

While pecans are roasting, combine the sugars, milk, and vanilla and cook for about 15
minutes on medium heat.

Bring to a boil and add the stick of butter.

Stir and cook until the mixture reaches the soft ball stage (238-240 degrees).

Butter aluminum foil or parchment paper.

Remove mixture from heat; add pecans and stir to cover.

Spoon out on the buttered aluminum foil or parchment paper.

Let cool and cut up.

Measure 2 C pecans
2 C white sugar
1 C light brown sugar
2 tsp. vanilla

Have available 5-1/3 oz. can of Carnation milk, or use cream
1 stick butter
extra butter for foil/parchment paper

Choose foil or parchment paper.
Preheat oven to 275 degrees. 

If you love pralines, you’ll love this.  


