Pecan Pralines





The perfect candy! Do try to watch pralines being made whenever you get the chance. It’s amazing that something so wonderful just gets poured out to cool, praline after praline. Oh yes, of course, it’s praw-leens, not pray-leens!  





2 cups of light brown sugar


½ cup of heavy whipping cream


1 tablespoon of butter


2 teaspoons of vanilla extract, divided


¼ teaspoon of salt


1½ cups of shelled pecans





1. In a large stainless steel pot, combine sugar, cream, butter, one teaspoon of vanilla and salt. Cook until mixture reaches the soft-ball stage, about 235 degrees. (You can check this by cooking with a candy thermometer.)


2. Add pecans and stir before removing from heat.


3. Add second teaspoon of vanilla.


4. Drop mixture by the spoonful on buttered wax paper. Cool until the candy hardens.





Note: Make sure to cook in a dry area without a lot of humidity.





Makes about a dozen and a half.


