2 cups almonds (with skin, non-salted)

¼ cup sugar

½ tsp salt

2 tbs water

2tbs honey

1 tsp vegetable oil

Put almonds on a baking pan, flat. put baking pan in a cold oven, then bake at 350 degrees for 12-15 minutes, until middle is golden brown, stirring frequently (about every 2 minutes, note, put on middle rack or they WILL burn) take out and let cool. Stir sugar and salt together thoroughly. In a pot, mix together oil, water and honey and let boil. Then put the almonds in the pot and stir frequently for about 5 minutes, until almonds absorbed all the mixture. Put some of the salt/sugar mix in a bowel on the bottom, then put the almonds in and put the rest of the sugar/salt mix in. stir until thoroughly coated. Place on wax paper and let cool down to room temperature. 
