PRALINE COOKIES
(Quick & Easy)


24 graham crackers
 squares

1 cup chopped pecans


1 cup packed light brown sugar

½ tsp. vanilla


½ cup real butter  (1 stick)

Line the bottom of a greased 15 x 10" baking pan with crackers.  Mix brown sugar and butter in small saucepan, bring to rolling boil, cook and stir for 1 1/2 minutes.  Remove from heat and stir in the *pecans and vanilla.  Spoon and spread over graham crackers.  Bake @ 350 degrees for 10 minutes.  Do not over cook.  Cool five minutes then cut into 24 squares or 48 (2x1") bars.  Then transfer to a rack.  *Note:  May sprinkle pecans over crackers then pour hot syrup evenly over all, whichever is easiest .

