Tyne Daly’s

Pecan Pie
“About her pecan pie recipe, Tyne says eloquently, ‘Yum!’”

½ cup butter

2/3 cup sugar

3 eggs

½ tsp. salt

1 cup light corn syrup

½ cup medium cream

1 tsp. vanilla extract

1 cup pecans, coarsely chopped

9” unbaked pastry shell

Pecan halves

Sweetened whipped cream

Preheat oven to 350 degrees. Cream together butter and sugar. When very light, add eggs, one at a time. Beat well. Add salt, corn syrup, cream, vanilla, and chopped pecans. Mix thoroughly. Pour into pastry shell. Bake 40 minutes or until firm. About 10 minutes before end of baking time, decorate with pecan halves. Serve with sweetened whipped cream.

From “Salute to America Celebrity Cookbook” (J.C. Penney Company, Inc. 1986)

