
3 Tbsp. butter
3 Tbsp. coconut oil
1/2 cup water
1/2 cup allulose
1 tsp. maple extract
1 tsp. vanilla extract
1/2 cup chopped pecans12 Tbsp. half and half
/2 tsp . sunflower lecithin

After chopping your pecans put them in a dry sauce an and lightly toast them, just for a
couple mof inutes, not enough to make the kitchen smoke up.

Add all the other ingredients  to the pan (except the sunflower lecithin)after the pecans
a reslightly toasted.

Cook down to your desired syrup consistency., ten vigorously whisk in the sunflower
lecithin.

enJOY!

https://www.joyfullifewithkj.com/dips-sauces-and-whippy-things/pecan-syrup

Pecan Syrup
THM-Friendly: S

https://www.amazon.com/dp/B00U1RKGOW?tag=onamzjoyfulth-20&linkCode=ssc&creativeASIN=B00U1RKGOW&asc_item-id=amzn1.ideas.3EYLB3Q9PXOQK&ref_=aip_sf_list_spv_ofs_mixed_d_asin
https://www.amazon.com/dp/B07VV73YZD?tag=onamzjoyfulth-20&linkCode=ssc&creativeASIN=B07VV73YZD&asc_item-id=amzn1.ideas.3EYLB3Q9PXOQK&ref_=aip_sf_list_spv_ofs_mixed_d_asin
https://store.trimhealthymama.com/product/maple-natural-burst-2oz/?ref=482
https://store.trimhealthymama.com/product/vanilla-natural-burst-2oz/?ref=482
https://store.trimhealthymama.com/product/simply-sunflower-lecithin-6oz-bag/?ref=482
https://www.joyfullifewithkj.com/dips-sauces-and-whippy-things/pecan-syrup

