Zippy Trail Nuts


Zippy Trail Nuts

     
1  
tablespoon peanut oil

     
2  
teaspoons Chili Powder Plus

            2  
teaspoons sugar

   
1/2 
teaspoon ground cumin

   
1/2  
teaspoon garlic powder

   
1/2  
teaspoon cayenne

 
2‑1/2  
cups unsalted nuts, such as peanuts, slivered almonds, walnuts, or pecan.

Preheat oven to 300 deg. F. Heat oil in heavy, large skillet over medium heat. Add sugar and spices and stir until aromatic, about 30 seconds. Add nuts. Stir until well‑coated, about 1‑1/2 to 2 minutes. Transfer nuts to large cookie sheet. Bake nuts, stirring occasionally, for about 10 minutes. If desired, season to taste with salt. Drain on paper towels. When cool, store in an air‑tight container.

Yields 2‑1/2 cups.
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