
INGREDIENTS  

1 cup Karo® Light OR Dark Corn Syrup 

3 eggs 

1 cup sugar 

2 tablespoons butter melted 

½  teaspoon pure vanilla extract 

2 tablespoons BOURBON  

2 cups (6 ounces) pecans 

Homemade Pie Crust (recipe follows) 

 

for the crust  

2 1/2 Cups (12 1/2 Oz) Of Unbleached All-purpose Flour 

1 Teaspoon Salt 

2 Tablespoons White Granulated Sugar 

12 Tablespoons (1 1/2 Sticks Of Unsalted Butter) As Cold As Possible, Cut Into 1/4” Pieces 

1/2 Cup Cold Crisco Cut Into 4 Pieces 

1/4 Cup Of Vodka 

1/4 Cup Of Water (mix water and vodka together) 

 

DIRECTIONS  

 

1. Preheat oven to 350°F 

2. Chop 1 cup of the pecans very finely (to resemble breadcrumbs). Roughly chop the 

rest. (save 16 whole pecans for the top) 

3. Mix corn syrup, eggs, sugar, butter and vanilla using a spoon. Stir in pecans. 

4. Make crust (directions below) 

5. Pour filling into pie crust and bake on the center rack of the oven for 70 mins or until 

the top has a rich deep brown color and there is no jiggle to the center.  

6. Cool for 2 hours on a wire rack before serving.  

 

For The Crust 

1. In a food processor, blend 1 1/2 Cups Flour, Salt, Sugar Until Combined.  

2. Add Butter And Shortening Until Homogeneous Dough. 

3. Process the dough until there is no flour visible; scrape bowl with a rubber spatula and 

redistribute dough evenly around the processor blade.  

4. Add remaining cup of flour, run the processor and add the vodka/ water mixture 

slowly.  

5. Process until the mixture forms a ball  

6. Lightly flour a counter or chopping block and dump the dough onto the floured 

surface.  

7. Form into one evenly thick bundle and cut in half (put one half in the freezer or use 

for second pie) 

8. Place dough in a 9” pie dish and press it out into the bottom and up the sides.  

**Dough can keep in the freezer for 6 months or in the fridge for up to 3 days. 


