	
Pecan Pralines

	


	Yield: 34 oz.   17 two oz. portions
	Method: Softball sugar

	Ingredients
	Quantity: 

	White Sugar
	8 oz.

	Brown sugar
	8 oz. 

	Evaporated milk
	4 oz. 

	Butter 
	2 oz.

	Vanilla 
	Dash 

	Chopped pecans
	12 oz. 

	
	

	
	

	
	



Instructions:
· In a saucepan pan combine both sugars and evaporated milk.
· Mix well and heat until the mixture reaches the soft ball stage (about 240 degrees Fahrenheit). 
· Add butter and let sit for one or two minutes. 
· Add pecans and vanilla and stir gently.
· The mixture will start to set.
· Once firm enough to hold its shape (but not too firm to stir).
· Place two oz. portions onto a greased sheet pan to cool. 
