
ROASTED CINNAMON ALMONDS 

 

 

 

 

 

 

 

 

 

2 cups almonds (or favorite nuts) 

½ cup favorite granulated sweetener 

¾ teaspoon cinnamon 

 

Place a piece of parchment paper on the counter so it is ready for use.  Place almonds and 

granulated sweetener into a medium size skillet.  Turn heat onto medium and stir constant and 

slow (be patient as it takes a couple minutes to start to liquify and can take longer on electric 

stove verses gas).  Once granulated sweetener has all become “wet” sprinkle cinnamon over top 

and stir until well incorporated.  Immediately pour nuts out onto parchment paper and lightly 

separate.  Let cool completely before storing in an airtight container. 

 


