SPICY PAPRIKA CASHEWS                    Eloise!
1 T kosher salt

2 T cayenne pepper

11/2 t paprika

1/2 c sugar

2 large egg whites

5 c cashews

Heat the oven to 300 degrees. Line rimmed baking sheets with parchment paper. 
In a small bowl combine salt, cayenne, paprika and sugar and set aside.
In a medium bow, beat the egg whites with a small whisk until foamy. Whisk in the spice mixture. Stir in the nuts. Spread the cashews in a single layer onto the baking sheets. Bake 15 minutrs. Reduce the oven temperature to 250 degrees. Rotate the pan in the oven and cook 10 minutes more. Immediately spread the cashews in a single layer on parchment paper. Set aside to cool.

