
Buttered Pecan Winter Mix 

This recipe is not for the holiday dieters. It’s decadent, rich, and can be used in a variety 

of dishes both warm and cold. This batch makes about 9 cups, which I freeze in bags or 

containers and use all through the season. 

Ingredients: 

• 1 Gallon of Butter Pecan Ice Cream 

• 1 lb. Unsalted butter 

• 1 lb. Dark Brown Sugar 

• 1/3 cup Butter Pecan Syrup 

 

 

 

 

 

Directions: 

1. Soften the ice cream and butter in a large 

pan at room temperature. Do not heat. All 

the ingredients to become running. Strain 

the ice cream if you don’t like chunks of 

pecan in your hot rum drinks! 

2. Add all ingredients to a mixer and stir on 

medium until smooth and well mixed. About 

five minutes to make sure the butter whips in 

well.  

3. Portion into freezer bags or containers. 

Freeze. Serve as needed.  

 

Hot Buttered Rum 

2 oz. Rum 

6 oz. Hot water 

1/3 cup Buttered Pecan winter mix 

 

Other Buttered Pecan Winter Mix Uses: 

Mix into morning oatmeal, ¼ cup per serving 

Melt and drizzle over ice cream 

Makes an excellent latte 

Place 2 Tbsp between your favorite holiday 

cookies for an ice cream sandwich 

Scoop over hot brownies or cobbler 

 

 

Hot Buttered Coffee 

8 oz.  Fresh coffee 

2 Tbsp Buttered Pecan winter mix 

 


