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cIhis elassic dessert is known for jis sweet, gr.ﬁﬂ ﬁﬂm Eéﬂ rich peean (opping.

For Iht Pie Crust
*Al-Purpose Flour: | % cups For the Pie Crusl
*Salt: ¥% teaspoon
*Unsalted Butter: ¥ cup ( cold and cubed |
*lce Water: 4 to 6 tablespoons

INstructions:

Meaking the Pie Crust: y
L Mix Flour and Salt: In & large bow L i
2 Cut In Butter: Add the '

4 Chill Dough: Form the lastic, and refrigerate
ﬁwﬂnaMrﬁaﬁfﬂmrﬂlmﬁd&@mmm Hnch ple pan
6. Place In Pan: Transfer the dough to the pie pan, trim any excess, and crimp the edges.

Making the Filing:
| Preheat Oven: Preheat your oven 1o 350°F I75°C)

2 Prepare Pecans: Spread the pecans evenly at the bottom of the unbaked pie crust

3 Mix Ingredients: In & large bowl, whisk together eggs, com syrup, granulated sugar, brown sugar,
melted, butter, vanilla extract, and salt

4 Powr Over Pecans: Genitly pour the mixture over the pecans in the crust

king the Pie:
L Bake: Place the pie in the preheated oven and bake for about S0-60 minutes. The pie is done
when the filing is set and the crust is golden brown
2 Coot Allow the pie to cool completely before serving. This is important as it lets the filing set

properly.

Tips:
I Check the Pie: If the crust is brewning t00 quickly, you can coventhe edges with foll
2 Codling Time: Its erucial to let the ple cool completely; this can take several hours.
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