Coffee Thumbprints  (originally from Aunt Jane)

1 c. butter
1/2 c. brown sugar
2 c. flour
1/4 tsp. salt
2 egg yolks
1 tsp. vanilla
2 egg whites beaten
2 c. chopped pecans

Cream butter w/ sugar. Beat in egg yolks and vanilla. Sift in flour & salt and blend well. Chill. Make small balls and dip in beaten egg whites & roll in nuts. Put a thumbprint in each cookie. Bake for about 10 min. at 375 degrees. 

May top with Jelly or frosting:

Coffee Frosting:
1/3 c. soft butter
1 1/2 tsp. vanilla
3 c. conf. sugar
3 T. cold coffee (if you want coffee flavored frosting) or cream (if you want vanilla frosting)

Candied Pecans

1 egg white
1 T. water
5 c. pecan halves
1 c. sugar
3/4 tsp. salt, 1/4 tsp. cloves, 1/4 tsp. nutmeg, 1 tsp. cinnamon

Beat the egg white and water. Stir in pecans and sprinkle with the dry ingredients (already blended together).  Mix well to coat each pecan well. Pour on to well buttered cookie sheet. Bake at 300 degrees for 30 min.  Cool.  Break apart and enjoy.
