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President's Pecan Pie� 
1 cup sugar 1 cup +3 Tbsp dark corn sy rup 
I/ Z s tick butter (unsalted and melted) 4 large eggs, beaten 

1 tsp salt 1-2 cups pecan ha lves 

1 tsp rea l vanilla ex tract 10" pie crust (Recipe on reverse) 

Combine s uga r, butler, sa lt and vani lla, ,1I1d mi x together. Add co rn sy rup 
and blend until just co mb ine d. Add eggs and blend till mi xture is smooth. 
Place pecan halves ()(1 the bottom of the p ie crust. Pour filling 0 \'1.'1' the 
pecan s. (Pecans will float to the top .) Bak e a t 325" until filling is set, about 
55-75 minutes. Let COll I. Serve warm with vani lla ice cream or whipped 
cream. (Ma kes one pic .) 

(Con t in ued lll l b'leJ,.) 



(Con u nued tro m t ro n u 

Pie crust� 

1 Clip + 2 Tbsp all purpose flour % s tick butter (unsalted, cold and dic ed ) 

'h cu p cake flour 1 tsp sa lt 
3 tsp s uga r 3-4 Tbsp very cold water 
Vl cup s ho rten ing 

Combi ne bot h flo u rs, ~<1 1t and sugn r, a nd s ift in to a bowl , Usi ng ,1 fork or 
p<Js tr y cutter, cut b utter ,1I1d shorlL'ning II1tO the dry ing red ien ts unti l peJ­
si/.l' pebb k-, [orm . Add water to mi: ture. Work [ust u n til a d ough is formed . 
r lJrm ,1 11<1 11, wrap w ith plas tic, and n -tr igcra te for 2 hou rs . Divide in to tw o 
b.ill s , O n .J lig htlv floured surface, ro ll n ul each du ug h ball in to a circ le. 
Line a l)" or <1 10" p.lIl with the dough. Crimp l'dges a nd chill unti l readv 
to L1Sl' . (M.l krs 2 r rus ts .) 




