Spiced Nuts

1 pound pecan halves or 1.5 pounds whole almonds

1 egg whites

1 tsp cold water

½ cup sugar

¼ tesp salt

½ tsp cinnamon

Mix sugar, salt and cinnamon – set aside.  Beat egg white, add water and continue beating until frothy, but not stiff.

Fold nuts and sugar mixture into egg white.  Spread onto 9 x 13 pan so the nuts are one layer deep.  Bake @250˚ for 1 hour, stirring once or twice.
