Tnow Beal Estate ts Becipes!

Tina’s Favorite Classic Pecan Pie!

Ineredients:

1 pie crust

2 % cups pecan halves

4 large egps

Y4 cup granulated sugar

Y4 cup packed dark brown sugar
1 Cup Dark Com Syrup

%2 Cup light corn syrup

2 TBS unsalted butter. melted &
cooled

1 tsp pure vanilla extract

1 TBS Bourbon (optional)

Y tsp salt -

Happy Tﬁﬂ

nksgiving!

Lirecticns:

Preheat oven to 350°. Place pie pastrv in 97 pie plate
that has been set on parchment-lined baking sheet.
Press pastry mnto bottom edges & along sides of pie
plate. Trum pastry using scissors or panng knife.
Trim or decorate edges of pastry if desired. Freeze
until firm about 15 nminutes.

Coarsely chop 1 : cup of pecans; set aside. In me-
dium bowl combine eggs. granulated sugar & brown
sugar. Whisk to combine. Add dark & light com
syrups. butter. bourbon .vamlla & salt. Whisk until
well combined. Add chopped pecans. & stir to com-
bine. Pour into prepared crust.

Arrange remaining 1 % cups pecan halves decora-
tively over top of pie. Bake on baking sheet until
crust 1s golden. filling 1s firm & cake tester inserted
in center comes out clean(50-55 minutes) Cool com-
pletely before slicing. Serve with whipped cream or
iCE cream.
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