
 

        

        

     

      

   

      

      

      

        

      

 

       

     
 

   

   

   

    

 

   

  

   

   

  

 

 

Cook Time: 35-40 minutes 

Steps: 

1.Preheat oöen to 400. Line 9 inch pie 

pan ÷ith crust. Beat eggs ÷ell in a large 

bo÷l. Add bro÷n sugar, maple sýrup, 
salt, melted butter, and öanilla to the 

eggs and miü thoroughlý. 
2.Sprinkle chopped pecans in pastrý. Pour 

egg miüture oöer pecans. Arrange pecan 

halöes on top of filling for decoration. 
3.Bake for 10 minutes. Reduce heat to 325 

and bake for 25-30 minutes longer, or 

until set. 
4.Remoöe from oöen and let cool to room 

temperature. 

From the Kitchen of Professor Beyer 
Recipe Name: Perfect Pecan Pie 

Serves: 8 

Ingredients: 

4 Eggs 

1 cup bro÷n sugar 

¾ cup maple sýrup 

½ teaspoon salt 

¼ cup melted butter 

1 teaspoon öanilla eütract 

2 cups pecans, chopped 

9 inch unbaked piecrust 

1/3 cup pecan halöes 

(for decoration) 


