sweet toasted pecans-my number one favorite holiday nibble! 

For each cup of pecan halves use 2 tablespoons of butter, 1/4 tsp vanilla, 1/4 tsp maple flavoring and 6-10 drops of sweetzfree liquid splenda, depending on how sweet you like things. or equivalent-(4-8 packets of splenda, though I have no idea how using this would turn out as I haven't tried it--should be fine though) put all this in a frying pan over medium heat and stir until the pecan are coated well and lightly toasted--about 10 min--you dont have to stir constantly, just keep a close watch on it. I usually make at least 4 cups at a time. 

