Ingredients:

1. 1/4 cup of almonds

2 teaspoons of water

2 teaspoons of honey

3/4 teaspoon of vegetable oil
1 tablespoon of white sugar

6. a sprinkle of salt
Directions:
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1. start off by setting the temperature of your oven to 350 degrees
Fahrenheit and place your almonds immediately into the oven for 12
minutes

2. 1n the meantime, using a large saucepan, boil the honey, oil, and
water on low heat

3. once the almonds are removed from the
oven, place them into the boiling pot

4. continue to stir until the almonds absorb all
the mixture

5. once that is done, place the almonds into a
large bowl and add the sugar and salt to
the almonds




