
Caramel Pecan Frosting for 
German Chocolate Cake 

1 cup evaporated milk, 

3 egg yolks, 

1 tsp vanilla, 

1 c chopped pecans or walnuts if you are 
cheap, 

1 c sugar, 

¼ pound margarine, 

1 1/3 cups coconut.


Method: combine milk, sugar, eggs, butter 
and vanilla. Cook on medium heat stirring 
constantly until it thickens – approximately 
12 minutes. Remove and add coconut and 
pecans. Beat until or spreading 
consistency.


