
 

Lemon Pecan Pie 

Makes 1 Pie 
 
INGREDIENTS 

1 unbaked Pie Shell     ۝ 

1 ½  tablespoons Corn Starch    ۝ 

3 large Eggs      ۝ 

¼ cup Butter      ۝ 

1 cup Sugar      ۝ 

1 ½ cup Pecans Halves     ۝ 

¼ teaspoon Lemon Extract    ۝ 

Juice of ½ Lemon      ۝ 

½ cup White Karo Syrup     ۝ 

⅛ teaspoon Salt      ۝ 

 

PREPARATION 

 Bake Pecans first at 300 degrees on cookie sheet for 10 minutes before putting 

into pie mixture, cool pecans. 

 Beat eggs slightly. 

 Melt butter in microwave. 

 Add all ingredients to beaten eggs and stir well. 

 Pour into unbaked pie crust. 

 

Bake at 400° for 10 minutes, then at 300 degrees for 30 minutes or until firm. 

 
Porter Thanksgiving 


