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Candied Pecans

| 1/2 cup gronulo’red sugar
l 1/2 cup light brown sugar
1 Tablespoon ground cinnamon

1 teaspoon salf

16 ounces unsalted pecan halves about 4 CUPS

1 egg white

1/2 teaspoon vanilla extract

1 teaspoon water
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How do you say pecan??
Put a “x” beside the pronunciation you use.
puh-KAHN
PEE-kahn
PEE-can
Take a survey in your class and see how your

classmates pronounce pecan. Put the number of

classmates in the blank beside each pronunciation
below.

puh-KAHN
PEE-kahn

PEE-can

Use your results to finish the graph below.
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