
G r a n d m a s Ve c a n V i e * * *
G r a n d m a ' s R e c i p e ^

1 / 2 c u p d a r k K a r o 1 t s p . v a n i l l a
1 / 2 c u p w h i t e K a r o 1 C U P P e c a n s ^
1 c u p s u g a r 1 T b s p . fl o u r ^
3 e g g s , b e a t e n 1 ^ t s p . s a l t
2 Tbsp. butter, melted 1 unbaked pie crust

Mix all ingredients and pour into pie shell. Bake at 400° for 15
minutes; then reduce heat to 350° and bake for 35 minutes.

V>esl Vecan Vie
Stacy Lundy

Vz cup rea l bu t te r 1 tsp . van i l la ex t rac t
1 c u p s u g a r 1 4 t s p . s a l t
1 cup light corn syrup 1 9-inch pie shell
4 e g g s , b e a t e n 1 1 4 c u p p e c a n h a l v e s ^

Combine butter, sugar, and corn syrup in saucepan, and cook
over low heat, stirring constantly, until sugar dissolves. Let cool
slightly. Add eggs, vanilla, and salt to mixture. Mix well. Pour
filling into unbaked pie crust and top with pecan halves. Bake at
325° for 50 to 55 minutes or until pecans look nice and toasty.
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