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For those who havz mastered

pumpkin pie, this pecan pie re- 2 e. granuisted white stga:

cipe ‘{om Stephumie Sckeiove, Z . dark cornsyrup (RarT

chef-cwner of Stephanie’s on wrafarred)

ewbury, makes 2 nice ad<iticn ¢ T, Howr

to the Trhanksgiving buifzt, 4 sticy) outter, melger
1f you can 1manage 2 few .= re faextract

calories by

this ~sint

the mezl,

serve it  ith

whipped crei:n or vanilla ice

cream.

brand
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- lurge mixing To.l, whisk
*he eggs with the browve suga:
— white sugar znd corn syrup.
R : "1 a separate be vl, stir the flour
into the melted butter. " hisk this
Iato the egg mixtuie. AdC the v

Stephanie’

'S pecan pie

nilla and salt; stir to combine.
Place the pecan haives L ine
bottom of the pie shell Pour i
the egg mixture (The pecans +#ill
fioat to the top.)
Bake at 350 degress fur 45 min-
ates or natil sat Makes T pia

Have vou zver tasted a dis’; at o
eaceairend and wishe! vou could
o- it at home? Drcous a
- and we’ll try to track down
: for youu. Sead recig:
s 10 Here’s Hzw Food




