easy PECAN PIE
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Classic Pecan Pie – a family favorite for Thanksgiving for generations!
INGREDIENTS:
Pie Crust*: 

1-1/4 cups all-purpose flour (scoop and level to measure) 

2 teaspoons granulated sugar 

1/2 teaspoon fine sea salt**
1/2 cup unsalted butter, cold and diced into small cubes 

3 - 5 Tablespoons ice water
Filling: 

2 cups pecan halves, divided 

1 cup (220g) packed light-brown sugar 

1/2 teaspoon fine sea salt
1/8 teaspoon ground cinnamon 

1/3 cup unsalted butter, melted and cooled to lukewarm 

3/4 cup Karo Light Corn Syrup 

3 large eggs (room temperature) 

1-1/2 teaspoons vanilla extract 

HOW I MAKE THIS:
1. MAKE PIE CRUST:  In a mixing bowl whisk together flour, sugar and salt.  Add butter and cut into flour using a pastry cutter r until mixture resembles coarse crumbs with small visible chunks of butter.  Add 1 tablespoon of ice water at a time and fold with a rubber spatula, while adding just enough water until mixture has almost fully come together and is in moist clumps.  Gently press dough together and shape into a 6-inch round disk, wrap in plastic wrap and chill 45 - 60 minutes until nearly firm.

1. Dust a clean work surface with flour and roll crust out into an 11-inch round.  Sprinkle the bottom of a 9-inch pie plate with flour (this is going to keep your crust from sticking to the pie plate).  Roll dough loosely around your rolling pin and unroll into the pie plate.  Trim overhang to ½ inch beyond lip of pie plate. Fold overhang under itself; folded edge should be flush with edge of pie plate.  Using your thumb and forefinger, flute and crimp edge of dough evenly around pie plate. Use a fork to prick the dough all over the bottom and sides of the pie plate. Cover in plastic wrap and refrigerate again until dough is firm, about 15 minutes.

2. Preheat oven to 400 degrees and move rack to lower level.  

3. Remove pie plate from refrigerator, line crust with aluminum foil or parchment paper, covering edges to prevent browning, and fill with pie weights, filling the whole way up to the rim of the pie plate. Bake for 15 minutes or until dough looks dry and pale in color. 

4. Remove foil/parchment and weights, rotate plate, and bake 4 to 7 additional minutes until crust is light golden brown. Remove pie plate from oven.  
5. Reduce oven temperature to 350 degrees.
6. MAKE PIE FILLING:  After removing the pie crust from the oven, lay 1 cup of the pecan halves in a decorative pattern on the bottom.  Sprinkle the remaining 1 cup of chopped pecans evenly on top of the pecan halves; set aside.

7. In a medium mixing bowl, whisk together the brown sugar, salt and cinnamon.  Mix in butter, corn syrup, eggs and vanilla extract (there should be no streaks of egg). Pour mixture evenly over pecan layer in crust. 
8. Bake on a baking sheet in lower portion of the oven, covering edges or tenting entire top of pie with foil as needed (I usually cover the edges of my pie with a pie crust shield 10 minutes after putting it in the oven so that the crust doesn’t brown too much.)  Bake until pie is set, about 45 - 55 minutes (it should appear set when you nudge the baking sheet, a very light jiggle is fine). 
9. Transfer to a wire rack and cool completely. Store in refrigerator until ready to serve.

NOTES:  

DO NOT STORE IN AN AIR-TIGHT CONTAINER OR THE PIE WILL LIQUIFY!

*If you are using a refrigerated or frozen pie crust, par-bake according to package directions for a pre-baked pie shell, then proceed to step #6.

**You can substitute table salt for the flaked sea salt if you need to.
YIELD:  One 9-inch pie
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