
Directions 

1. Preheat oven to 350° F.  Line a large baking pan with parchment 
paper. Set aside.

2. In a large bowl, combine the butter, syrup, brown sugar, 
cinnamon, and salt. Add the pecans and lightly toss to coat. 
Spread the pecans in a single layer on the prepared baking pan.

3. Bake for 10-15 minutes, or until coating is set and  
pecans are lightly browned. 

4. Cool for 10 minutes.

Ingredients
2 cups halved pecans

2 TBS unsalted butter (melted)

4 TBS maple syrup

2 TBS packed light brown sugar

2 tsp ground cinnamon

Dash of salt

BRING THESE TEMPTING 
TREATS TO YOUR OFFICE 
GATHERING AND YOU’LL 
BE THE HIT OF THE PARTY

Maple Cinnamon Pecans


