
Classic Pecan Pie
•  Prep Time: 10 minutes (plus 1 hour, 30 minutes to cool 

and chill)
• Cook Time: 50 minutes
•  Total Time: 1 hour (plus 1 hour, 30 minutes to cool and 

chill)
• Servings: 8

Ingredients:

• 1 Bake House Creations Pie Crust
• 3 Goldhen Large Eggs
• 1 cup packed Baker’s Corner Brown Sugar
• 1/3 cup Countryside Creamery Unsalted Butter, melted
• 1/2 cup Baker’s Corner Light Corn Syrup*
• 1/2 teaspoon Stonemill Iodized Salt
• 1/2 teaspoon Stonemill Ground Cinnamon
• 1 teaspoon Stonemill Pure Vanilla
• 2 1/2 cups Southern Grove Pecan Halves, divided
*These are Seasonal items that are only in stores 
for a limited time and may no longer be available.

Directions:

1. Preheat oven to 350° and place rack in the middle.
2. �Place�a�sheet�pan�in�oven.�Unroll�pie�crust�and�fit�into�a�9-inch�pie�plate.�Flute�edges.�Lightly�pierce�the�bottom�of�the�

crust�with�fork�tines�multiple�times.�Place�on�heated�sheet�pan�and�bake�for�5�minutes.�Remove�pie�crust�from�oven�
and cool.

3. �In�a�large�bowl,�whisk�eggs�until�frothy.�Whisk�in�brown�sugar�until�completely�incorporated.�Mix�in�the�butter,��
corn�syrup,�salt,�cinnamon�and�vanilla.�Fold�in�2�cups�pecans.�Pour�mixture�into�pie�crust.�Using�the�remaining�1/2�
cup�pecans,�create�a�pattern�or�design�on�top�of�the�pie.

4. �Return�pie�to�sheet�pan�and�place�in�the�oven,�bake�for�10�minutes.�Using�aluminum�foil,�wrap�the�edge�of�the�crust�
so�it�does�not�burn.�Bake�for�additional�35�minutes�or�until�the�center�is�set.

5. Cool�on�a�wire�rack�for�30�minutes,�then�refrigerate�for�one�hour.

Recipe�Courtesy�of:� 
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