CHOCOLATE PECAN TURTLE
CLUSTERS

Chocolate Turtle Clusters are delicious homemade candies with
walnuts, caramel and chocolate.

As much as I love Christmas and the New Year, one thing always
drives me nuts when these magic moments go into the past: a
look at my weight. I presume that most of you have the same
problem, because who can refuse the sweet magic that 1is
literally in front of you all the time during these ten days?
And if you are a real fan of sweets — you have got yourself a
problem This year, the holiday challenges were really serious.
And how to keep your ideal weight when, day after day, you
have treats 1like this on the table? First the
beautiful Snowball Cookies , and after that the devine
chocolate baklava from my good friend, and then Cannoli Cream
Puffs for New Years Eve ..and to end it all.. Eclairs. Mission
impossible!

To Make this Recipe You’'Il Need the following ingredients:

PLEASE, USE THE NEXT PAGE BUTTON BELOW FOR THE RECIPE AND
INGREDIENTS.
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Ingredients

2 1/2 C pecans

1/2 C butter (I use salted)

1 C brown sugar

1/2 C light corn syrup

7 ounces sweetened condensed milk (1/2 of a 14 ounce can)
1/2 t vanilla

1 (12 ounce) package milk chocolate chips

1/2 t shortening (I use butter flavored Crisco)

Directions

1. Toss 2 1/2 cups of pecans into a large skillet. Toast them
over medium high heat, stirring occasionally, until they have
darkened just a bit and smell fragrant and wonderful. Should
only take a few minutes

2. Find yourself 2 large cookie sheets. Line them with
parchment paper and spray it with cooking spray. Arrange your
pecans into clusters, three to a group works well. You want to
leave some space (about an inch) between each cluster.

3. Make your caramel (full tutorial with pictures found here).
Place 1/2 C butter into a medium-sized sauce pan. Melt it over
medium high heat. Add 1 C brown sugar, 1/2 C light corn syrup



and 7 ounces sweetened condensed milk to the pan. Increase the
heat just a bit and stir it continually. Cook and stir until
it reaches 235-240 degrees. I generally remove it from the
heat when it reaches about 234 degrees. It will continue to
rise in temperature just a bit even without the direct heat,
making the caramel just the right texture.

4, Stir in 1/2 teaspoon vanilla.

5. Carefully drizzle about 1 1/2 teaspoons of caramel over
each nut cluster. You’ll want to work quickly, as the caramel
will begin to set up. Be sure there is caramel touching all of
the nuts in your cluster. The caramel works like glue,
sticking the nuts together.

6. In a microwave safe bowl pour 12 ounces of milk chocolate
chips. Heat in the microwave for 30 seconds at a time,
stirring after each cooking interval.

7. Add 1/2 teaspoon of shortening to the melted chocolate.
Allow it to sit for a minute or two (so it can melt and make
the chocolate chips more spreadable). Stir it all together.

8. Spoon about 1 1/2 teaspoons of melted chocolate over the
top of the caramel and nuts. Swirl it around along the top
making a pretty swoop with your spoon.

9. Allow the chocolate to set up. Once it has hardened and
cooled you can serve them immediately, or transfer them to an
air tight container.

PLEASE, USE THE NEXT PAGE LINK BUTTON FOR MORE DELICIOUS
RECIPES AND DON’'T FORGET TO SHARE THIS POST WITH YOUR FRIENDS
AND FAMILY ON FACEBOOK.



