A Taste of Place

Andrea DeLong-Amaya, Director of Horticulture
Lady Bird Johnson Wildflower Center
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fl SPICED PECANS
2 tablespoons packed dark brown sugar
2 tablespoons smoked paprika
1 teaspoon cayenne pepper
1 teaspoon kosher salt
*1/2 teaspoon ground coriander
*14 teaspoon ground cumin
*1/8 teaspoon ground allspice
2 cups pecan halves
12 a beaten egg white
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Practicing Herbalist
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UNCOMMON ACCOUNTS
OF DUR MATT
COMMON NATIVES WARNOCK

TURNER
Including Recipes, Toar, Spices, Medicinals,
Harmfid Plants, Natural Dyes, and Texeile Fibers - DELENA TULL




Bon appetit!
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