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Pecan Pie

PECAN PIE
ANNETTE COLEMAN

1 cup lite karo syrup
¥ cup sugar

3 eggs

4 tblsp melted butter
% tsp salt

1 tsp vanilla

1 cup pecans

Prepare crust as directed.

Beat eggs. Add everything except pecans. Once combined, add in pecans.
Bake 350 for 50-60 min



