Pecan Pie
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Recipe by: Laura Vitale
Serves 8

Prep Time: 5 minutes
Cook Time: 55 minutes

Ingredients

__1 Pre-Made Pie Crust, fitted in a 9 pie plate
__ 1 cup of Light Corn Syrup

__ Y cup of Brown Sugar

__ Y cup of Granulated Sugar

1 % cups of Chopped Pecans
__11/2 Thsp of Corn Starch

__1 Tsp of Vanilla Extract

__3 Eggs

__ Y tsp of Salt

__1/3 cup of Unsalted Butter, melted

1) Preheat your oven to 350 degrees.
Place your pie plate on top of a large
baking sheet and set aside.

2) Scatter the pecans in the bottom of your
pie crust.

3) In a large bowl, whisk together all the
remaining ingredients and pour the batter
over the chopped pecans.

4) Cover the pie gently with some foil and
bake it for 30 minutes. Uncover and bake for another 25 to 30 minutes
or until its no longer super jiggly in the center.

Allow it to cool completely before serving.

Visit www.LauraintheKitchen.com for lots more de

licious recipes, and don't forget to subscribe!
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