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INGREDIENTS:

FLAKY SINGLE PIE CRUST FILLING
® 2 cups unbleached all-purpose flour ® 1 cup packed light brown sugar e 2 tablespoons bourbon
® ]teaspoon salt ® !5 cup plus 2 tablespoons light corn syrup ® ] teaspoon pure vanilla extract
® 6 tablespoons unsalted butter, cut in small ® ? tablespoons molasses ® 4 |large eggs
cubes, well chilled ® 4 tablespoons (% cup) unsalted butter e 3 tablespoons whole milk
® 6 tablespoons lard, well chilled ® !5 teaspoon salt ® 2 cups pecan pieces Pecan halves,
® 4 to 6 tablespoons ice water e !4 teaspoon ground cinnamon about 1 cup

INSTRUCTIONS:

1. Grease a 9- to 10-inch deep-dish pie pan. Prepare pie crust. In a food processor, pulse together flour and salt, then scatter
butter over it and quickly pulse several times just to submerge butter in flour. Scoop lard into small spoonfuls and scatter
them over flour-butter mixture; pulse again quickly several more times until it disappears into flour too. Sprinkle 4
tablespoons of water over mixture and pulse again quickly, just until water disappears.

2. Dump mixture into a large bowl or onto a pastry board. Lightly rub dough with your fingers. Add more water a
tablespoon at a time as you rub. When dough holds together if compacted with your fingers, stop. It’s ready. Pat dough
iInto a disk about 1inch thick. Wrap dough in plastic and refrigerate for at least 30 minutes.

3. On afloured board or counter, use a rolling pin to roll out dough into a thin round about 2 inches larger than pie pan. Lift
crust carefully and arrange it in pie pan, avoiding stretching it. Crimp edge decoratively, then refrigerate crust for at least
15 additional minutes.

4. Preheat oven to 375° F. Form a drip pan for the oven’s lower shelf, turning up the sides of a large sheet of aluminum foil.

5. Prepare filling, first combining brown sugar, corn syrup, molasses, butter, and salt in a large, heavy saucepan. Bring to a
boil over high heat and leave at a rolling boil for 30 seconds (give it 1 minute if cooking above 5,000 feet altitude), stirring
constantly. Remove pan from heat and stir in bourbon and vanilla extract. Let mixture cool to warm room temperature,
stirring occasionally.

6. Whisk eggs with milk, then whisk into cooled syrup mixture. Stir in pecan pieces. Pour filling into pie crust. Top entire
P E c A N P I E surface with a neat layer of pecan halves, in concentric circles if you like.

7. Bake pie for 10 minutes, then reduce oven temperature to 350° F. Cook for 30 to 35 additional minutes, or until a
toothpick inserted into center comes out clean and crust is lightly browned. Let pie sit for at least 2 hours before slicing
Into wedges and serving.

Serves 8
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