Sugar and Spice Pecans

4 C pecan halves

1/2 C Sugar

1 egg white

2 1/2 tsp water

1/2 tsp allspice

1/4 tsp cinnamon

1/4 tsp salt

Combine last six ingredients. Pour over pecan halves and mix well. Bake @ 275 degrees in an oiled 9x13 cake pan for 45 minutes to an hour, stirring every 15 minutes.  Make sure these are done by letting one cool and then tasting. They will be crunchy, not chewy.  Cool on wax paper

