
Mama's Divinity
 Vegetarian   Gluten Free   Dairy Free

SIDE DISH

Ingredients
1 cup plus  white 

3  egg whites

2 cups pecans  chopped 

4 cups sugar

1 teaspoon vanilla  pure 

0.8 cup water  cold 

Equipment
sauce pan

READY IN

40 min.

SERVINGS

10

CALORIES

479 kcal

https://whatsheate.com


candy thermometer

Directions
In a heavy saucepan over medium heat, stir together the sugar, corn syrup, and water. Stir

only until sugar has dissolved. Do not stir after this point. Cook syrup mixture until it reaches

250 degrees F on a candy thermometer, bringing it to a hard ball stage.

While the syrup is cooking, beat the egg whites until stiff peaks form. Once the sugar mixture

reaches 250 degrees F, carefully pour a slow steady stream of syrup into the stiffly beaten

egg whites, beating constantly at high speed.

Add the vanilla and continue to beat until mixture holds its shape, approximately 5 minutes.

Stir in pecans.

Using 2 spoons, drop the divinity onto waxed paper, using 1 spoon to push the candy off the

other. This may take a little practice because the technique is to twirl the pushing spoon,

making the candy look like the top of a soft serve ice cream. If the candy becomes too stiff,

add a few drops of hot water. You will need to work fast when making this type of candy.

After you spoon the cooked sugar and nuts onto the waxed paper, you're done. Cool the

candies on racks completely. You can store them in an airtight container for up to 2 weeks.

Nutrition Facts

 PROTEIN 2.77%
  FAT 28.88%

  CARBS 68.35%

Properties
Glycemic Index:8.01, Glycemic Load:55.94, Inflammation Score:-1, Nutrition Score:6.2660869807005%

Flavonoids
Cyanidin: 2.34mg, Cyanidin: 2.34mg, Cyanidin: 2.34mg, Cyanidin: 2.34mg Delphinidin: 1.59mg, Delphinidin: 1.59mg,

Delphinidin: 1.59mg, Delphinidin: 1.59mg Catechin: 1.58mg, Catechin: 1.58mg, Catechin: 1.58mg, Catechin: 1.58mg

Epigallocatechin: 1.23mg, Epigallocatechin: 1.23mg, Epigallocatechin: 1.23mg, Epigallocatechin: 1.23mg Epicatechin:

0.18mg, Epicatechin: 0.18mg, Epicatechin: 0.18mg, Epicatechin: 0.18mg Epigallocatechin 3-gallate: 0.5mg,

Epigallocatechin 3-gallate: 0.5mg, Epigallocatechin 3-gallate: 0.5mg, Epigallocatechin 3-gallate: 0.5mg

Nutrients (% of daily need)
Calories: 479.41kcal (23.97%), Fat: 16.18g (24.9%), Saturated Fat: 1.38g (8.61%), Carbohydrates: 86.17g (28.72%), Net

Carbohydrates: 83.66g (30.42%), Sugar: 82.01g (91.12%), Cholesterol: 0mg (0%), Sodium: 17.13mg (0.74%), Alcohol:

0.14g (100%), Alcohol %: 0.12% (100%), Protein: 3.49g (6.99%), Manganese: 1.02mg (50.95%), Copper: 0.28mg

(14.06%), Vitamin B1: 0.16mg (10.54%), Fiber: 2.51g (10.03%), Magnesium: 32.37mg (8.09%), Phosphorus: 75.93mg



(7.59%), Zinc: 1.08mg (7.22%), Vitamin B2: 0.09mg (5.39%), Selenium: 3.23µg (4.62%), Potassium: 145.05mg

(4.14%), Iron: 0.68mg (3.8%), Vitamin B6: 0.07mg (3.29%), Vitamin B5: 0.32mg (3.21%), Vitamin B3: 0.52mg (2.61%),

Vitamin E: 0.32mg (2.13%), Folate: 8.24µg (2.06%), Calcium: 17.57mg (1.76%), Vitamin C: 1.19mg (1.45%)


