
FAMILY FAVORITE PECAN PIE
By 3 Winks Design

Ingredients

1- 9 Inch single pie crust
5 eggs 1 c. sugar
2 dashes of salt
1 1/2 c. corn syrup
1 c. melted butter
1 1/2 c. pecan halves.

In a mixing bowl, beat 5 eggs with 1 c. sugar, two dashes of salt, 1 1/2 c. corn
syrup (dark or light works, whatever you have), and 1 c. melted butter.  
 Add 1 1/2 c. pecan halves. Pour into the unbaked pie shell.
Bake at 350 degrees for 1 hour and 20 min. Or until a knife inserted halfway

       between the center and the edge comes out cleanly. 
(Check it periodically because oven temperatures vary)  Let cool and serve
with whipped cream!
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