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Did you know that April 14 is National Pecan Day? 
Itôs true! In fact, thereôs much to admire about this 
special nut, such as how a pecan-enriched diet 
can effectively lower cholesterol levels by nearly 
6%. Or, that the pecan is the only tree-grown nut 
indigenous to North America. Plus, consider this 
impressive fact: Pecan oil is the second healthiest 
type of oil on the marketðonly taking a backseat 
to the olive variety. However, even considering all 
its health benefits, we still think the best quality of 
the little pecan is its crunchy texture and buttery 
flavor.  

Womanôs Day April 14, 2009 

Resources for Additional Information about 
Pecans and Recipes 

¶ Alamo Pecan & Cofee 
www.AlamoPecan.com 

¶ Eldorado Pecans 
http://eldoradopecans.com/recipe_index.htm 

¶ Georgia Pecan Commission 
http://www.georgiapecansfit.org 

¶ North Carolina Pecan Growers 
http://www.ncpecans.org/recipes.htm 

¶ Southern Star Pecans 
http://southernstarpecans.com/Pecan_Recipe
s/index.php 

¶ Texas Pecan Growers Association 
http://www.tpga.org/ 

Pecan Praline Morsels 
Paula Deen – Yields 2 cups 

2 cups whole pecans 
1/2 cup packed light brown sugar 
4 tablespoons heavy cream 
Cooking spray 

Preheat oven to 350 degrees F. 

In a medium bowl combine pecans, brown sugar, 
and heavy cream. Spread into a square baking 
pan, sprayed with cooking spray. Bake in the 
preheated oven for about 20 minutes, or until 
coating is dry, and slightly crystallized, stirring 
once. Remove from oven to cool and stir once 
more. If not serving immediately, store in an 
airtight container.  

Praline Pecans 
Southern Living, DECEMBER 2005 - Pralines are 
best made when the weather is dry--humidity 
tends to make them grainy. Be sure to use a 
heavy saucepan, and work quickly when spooning 
the pecan mixture onto the wax paper. 
Makes about 8 cups 

1 1/2 cups granulated sugar 
3/4 cup firmly packed brown sugar 
1/2 cup butter 
1/2 cup milk 
2 tablespoons corn syrup 
5 cups toasted pecan halves 

Stir together first 5 ingredients in a heavy 3-quart 
saucepan. Bring to a boil over medium heat, 
stirring constantly. Boil, stirring constantly, 7 to 8 
minutes or until a candy thermometer registers 
234°. 

Remove from heat, and vigorously stir in pecans. 
Spoon pecan mixture onto wax paper, spreading 
in an even layer. Let stand 20 minutes or until firm. 
Break praline-coated pecans apart into pieces. 
Store in an airtight container at room temperature 
up to 1 week. Freeze in an airtight container or 
zip-top plastic freezer bag up to 1 month. 

Glazed Pecans 
Gina Baumgartner, Mother of Timothy 
Baumgartner ‘13, Corps of Cadets, B-1, Texas 
A&M 

1 lb. pecans 
1 egg white 
1 tsp salt 
1 tsp cinnamon 
¾ C. sugar 
1 T water 

Beat egg whites and water until frothy—not stiff. 
Add pecans. In another bowl, mix sugar, salt, 
cinnamon. Pour over pecans and stir. Bake on 
cookie sheet at 300 degrees for 30 minutes. Stir 
after 15 minutes. Let dry on wax paper. 

Cinnamon Pecans I 

North Carolina Pecan Growers Association 

Beat one egg white and one tablespoon of cold 
water together until frothy. Stir 1 pound of NC 
Pecans into mixture. In another bowl, mix 1 cup 
sugar, 1 teaspoon salt and 1 tablespoon 
cinnamon. Stir pecans into the sugar mixture until 
well coated. Spread on large cookie sheet and 
bake at 275 F for 45 minutes. Stir every 15 
minutes. ENJOY!  
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Cinnamon Pecans II 

2 egg whites  
1 cup sugar  
2 Tbsp. cinnamon  
1/2 tsp. salt  
1 lb. pecans  

Preheat oven to 250 degrees F. 

Beat egg whites foamy but not stiff. Stir in sugar, 
cinnamon and salt. Stir in 1 pound pecan halves. 
Spread on greased cookie sheet. Bake at 250 
degrees for 1 hour, Stirring 3 or 4 times.  

Cinnamon Pecans III 

1/4 cup evaporated milk  
1 cup sugar  
1/4 tsp. cinnamon 

2 Tbsp. water  
1/4 tsp vanilla  
3 cup pecan halves 

Combine all ingredients except pecans, dissolve 
sugar over medium heat. Add pecans and 
continue to cook, stirring frequently. Cook until 
pecans are completely sugared with no syrup left 
in pot. Spread out on wax paper and let cool. If 
any stick together break them apart before they 
cool completely.  

Cinnamon Pecans IV 

1 tablespoon egg white 
2 cups pecan halves 
1/4 cup sugar 
2 teaspoons ground cinnamon 

In a bowl, beat egg white until foamy. Add pecans 
and toss until well coated. Combine sugar and 
cinnamon; sprinkle over pecans and toss to coat. 
Spread in a single layer on an ungreased baking 
sheet. Bake at 300° for 25-30 minutes or until 
browned, stirring occasionally. Cool on waxed 
paper.   

pecan pieces, toasted and rough chopped  
2 cups half-and-half  
8 slices day-old brioche, French bread or other 
white bread, crusts removed and cut into 1/2 inch 
cubes (about 4 cups)  
Bourbon Spiced Cream, recipe follows  
Shaker confectioners' sugar  
Sprigs fresh mint  

Preheat the oven to 350 degrees F.  

Grease a 6-cup (9 1/4 by 5 1/4 by 2 3/4-inch) loaf 
pan with butter.  

Whisk together eggs, sugar, cinnamon, nutmeg, 
vanilla and cranberry sauce until very smooth. Stir 
in half-and-half. bread and pecans. Let the mixture 
sit for 30 minutes, stirring occasionally.  

Pour the mixture into the prepared pan. Bake until 
the pudding is set in the center, about 55 minutes. 
Let cool for 5 minutes.  

To serve, cut the pudding into 1-inch thick slices. 
Top with the Bourbon Spiced cream. Garnish with 
confectioners' sugar and mint.  

Orange Chipotle-Spiced Pecan Mix 
Southern Living Cooking Light - Prepare a batch of 
this smoky-sweet mix to have on hand when 
visitors drop by. Or pack them into handsome jars 
to give as gifts. Laura Zapalowski, NOVEMBER 
2008  

Yield 2 1/2 cups (serving size: 2 tablespoons) 

1 tablespoon grated orange rind 
1 tablespoon fresh orange juice 
1 large egg white 
2 cups pecan halves 
1 tablespoon dark brown sugar 
1 teaspoon kosher salt 
1/2 teaspoon ground chipotle chile pepper 
Cooking spray 
1/2 cup sweetened dried cranberries 

Preheat oven to 225°. 

Combine first 3 ingredients in a medium bowl; stir 
with a whisk. Stir in pecans. Combine sugar, salt, 
and pepper. Add to pecan mixture; toss well. 
Spread mixture in a single layer on a jelly-roll pan 
coated with cooking spray. Bake at 225° for 1 
hour, stirring occasionally. Remove from oven; 
cool completely. Stir in cranberries. 

Note: Store in an airtight container for up to one 
week. 

Nutritional Information Calories: 91 (76% from fat) 
Fat: 7.7g (sat 0.7g,mono 4.6g,poly 2.4g) Protein: 
1.2g Carbohydrate: 4.8g Fiber: 0.8g Cholesterol: 
0.0mg Iron: 0.3mg Sodium: 98mg Calcium: 1mg  
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Gourmet Honey-Roasted Nuts 
Give this indulgent gourmet nut combination as a 
gift. Simply make ahead and wrap cupfuls of these 
sweet and savory nuts in festive plastic or 
cellophane bags. Tie each bag with a pretty ribbon 
and attach a holiday greeting. Makes about 5 cups 
nuts.  

2/3 cup Burleson's Pure Clover Honey 
1/4 cup granulated sugar 
1/4 cup (1/2 stick) butter  
1 teaspoon vanilla 
1 cup whole unsalted almonds 
1 cup whole unsalted macadamia nuts 
1 cup whole unsalted hazelnuts 
1 cup whole unsalted cashews 
1 cup unsalted pecan halves 
1 to 2 teaspoons coarse (kosher) salt  
1 to 2 teaspoons granulated sugar  

In 2-quart glass measure, combine honey, 1/4 cup 
sugar and butter. Microwave on High for 3 minutes 
or until sugar dissolves, stirring every 30 seconds. 
Stir in vanilla and nuts. Spread nut mixture on 
baking pans coated with cooking spray. Bake at 
350º for 14 to 18 minutes or until golden brown. 
Cool for 2 to 3 minutes on pans; pour onto waxed 
paper. Combine salt and 1 to 2 teaspoons sugar; 
sprinkle over nuts to taste. Cool completely. Break 
into pieces. Store in airtight container. 

Nutrients Per Serving (1/4 cup): Calories - 244, 
Protein - 3g, Carbohydrates - 18g, Dietary Fiber - 
2g, Total Fat - 19g, Saturated Fat - 3g, Cholesterol 
- 6mg, Sodium - 142mg. 

Pecans  

Nigella Lawson, 2007 – ―I cannot, just cannot, 
allow myself to have even one of these as I'm 
setting them out, or I know there will be none left 
for the party. They're best eaten still a little warm 
(though be careful that they're not hot or everyone 
will have a burnt mouth) though still very good cold 
and, as with the olives, make a good present, 
bunged into a jar and tied with a ribbon or some 
such.‖ 

1/2 stick unsalted butter  
1/2 cup maple syrup  
1 1/2 teaspoons table salt  
1 teaspoon cayenne pepper  
3 1/3 cups pecan halves  

Melt the butter with the syrup, salt and cayenne 
pepper in a pan over a gentle heat. Add the 
pecans and stir to mix, leave them on the heat for 
2 to 3 minutes. Spread the pecans on a silicon 

pad, parchment paper, or piece of foil to cool. 
Arrange the sticky pecans in bowls to serve. 

Spiced Maple Pecans 
Recipe created by Art Smith - Oprah December 
2001 - While these are irresistible any time of the 
year, you'll find it wise to make a batch at the 
beginning of the holiday entertaining season to 
have ready for drop-in visitors. Get inspired to 
cook! It's easy with Art's direction. Makes 4 cups. 

1 pound pecan halves (about 4 cups) 
1/4 cup light corn syrup 
1/4 cup pure maple syrup 
3 tablespoons sugar 
2 teaspoons ground cumin 
2 teaspoons sweet paprika 
2 teaspoons chili powder 
1 teaspoon salt 
1/8 teaspoon cayenne 

Position a rack in the center of the oven and 
preheat to 350 degrees.  

Spread the pecans in a large roasting pan and 
bake until lightly toasted, about 8 minutes.  

Combine the corn and maple syrups. Pour over 
the nuts and toss to coat well. Bake, stirring 
occasionally, until the nuts have absorbed most of 
the syrup, about 10 minutes.  

Mix the sugar, cumin, paprika, chile powder, salt 
and cayenne. Pour the nuts into a bowl. Toss with 
a spoon, gradually adding the sugar mixture, until 
the nuts are coated with the sugar. Cool slightly 
and break apart any nuts that are sticking 
together. Pour onto a baking sheet and cool 
completely. (The nuts can be stored in an airtight 
container at room temperature for up to 1 week.) 
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Sugared Crockpot Nuts 
Linda Larsen - www.about.com - Make sure that 
you do preheat the crockpot in this recipe, and 
cook the nuts uncovered. These unusual steps 
ensure that the nuts are crisp and perfectly glazed.  

1/2 lb. pecan halves 
1/2 lb. shelled pecans 
1/2 cup butter, melted 
1/2 cup powdered sugar 
1/4 tsp. ground allspice 
1/8 tsp. ground cloves 
1-1/2 tsp. ground cinnamon 
1/4 tsp. ground ginger 

Preheat 3-1/2 to 4 quart slow cooker, uncovered, 
on high for 15 minutes. In warmed crockpot, 
combine nuts and butter and stir well. Add the 
powdered sugar, stirring to coat evenly. Cover 
crockpot and cook on high for 15 minutes.  

Reduce the heat to low and slow cook, 
UNCOVERED, stirring occasionally, until the nuts 
are coated with a crisp glaze, about 2 hours. 
Transfer the nuts to a bowl.  

In a small bowl, combine the spices and sift them 
over the nuts, stirring to coat evenly. Let cool and 
store in airtight container. 

Nutty Fruit 'n' Cheese Tray 
Taste of Home - Starting with packaged cheese 
cubes hurries along this lovely display. But trim 
your grocery bill by buying blocks of cheese and 
cutting them yourself, and trim time by using plain 
pecan halves instead of making the Candied 
Pecans. Cost: $38.16 We stacked 12-inch, 10-inch 
and 8-inch cake plates to create this tiered display.  

1 fresh pineapple 
3 cups (12 ounces) cubed Colby-Monterey Jack 
cheese 
3 cups (12 ounces) cubed cheddar cheese 
3 cups (12 ounces) cubed Swiss cheese 
3 cups (12 ounces) cubed pepper Jack cheese 
1 pound green grapes 
1 pound seedless red grapes 
1 medium honeydew, peeled, seeded and cubed 
1 medium cantaloupe, peeled, seeded and cubed 
1 pound fresh strawberries 
Candied Pecans  

Slice pineapple in half horizontally. Cut top half of 
pineapple into 1-in. wedges, leaving intact. 
Transfer to a serving platter. Peel and cube 
remaining pineapple. Arrange cheeses, fruits and 
pecans on platter. Yield: 24 servings.  

Cream Cheese and Pecan Stuffed Berries  
The Deen Brothers 

20 whole large strawberries, hulled  
8 ounces cream cheese, softened  
1/4 cup confectioners' powdered sugar  
1/4 teaspoon vanilla or almond extract  
2/3 cup chopped pecans  

Cut a thin slice from the bottom of each strawberry 
so the berries stand upright. Place berries, cut 
side down, on a serving platter. Carefully cut the 
berries into 4 wedges, cutting almost to, but not 
through, the bottoms with a criss-cross cut. Fan 
wedges just slightly, taking care not to break them. 
Set aside.  

In a mixing bowl, beat together the cream cheese, 
sugar, and vanilla until combined but still stiff. 
Using a teaspoon or pastry bag with decorative tip, 
fill the strawberries with the cream cheese mixture. 
Sprinkle chopped pecans on top of the stuffed 
strawberries. Cover and refrigerate until ready to 
serve. 

Lip Smackin' Trail Mix 

Paula Deen -Yield: 2 1/2 quarts 

2 cups granola (recommended: Hudson Valley 
Dessert Company)  
3/4 cups coarsely chopped pecans  
3/4 cups coarsely chopped pecans  
1 (3 1/2-ounce) can flaked coconut (1 1/2 cups)  
1/2 cup sunflower seeds (meat only)  
1/2 cup wheat germ  
1 teaspoon ground cinnamon  
1 teaspoon salt  
1 (14-ounce) can sweetened condensed milk  
1/4 cups vegetable oil  
1 cup banana chips (optional)  
1/2 cup dark raisins  
1/2 cup golden raisins  
1/2 cup dried cherries  
1/2 cup dried apricots, diced  

Preheat oven to 300 degrees F. In large mixing 
bowl, combine all ingredients except banana chips 
and raisins, cherries and apricots. Mix well. 
Spread evenly in an aluminum foil-lined baking 
sheet. Bake 55 to 60 minutes, stirring every 15 
minutes. Remove from oven; stir in banana chips, 
raisins, cherries and apricots. Cool thoroughly. 
Store tightly covered at room temperature. [McBee 
notes: Sharon, Ruby and Ginger like. Corina does 
not. Emily without raisins. Larry, Janine, Nene and 
Papa like. 8/2003] 
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Pecan Salmon Roll  
AllRecipes.com 

1 (8 ounce) package cream cheese, softened 
1 green onion, minced 
1 tablespoon fresh lemon juice 
1 tablespoon prepared horseradish 
1/4 teaspoon cayenne pepper 
1 (14.75 ounce) can salmon, drained and flaked 
1/2 cup chopped pecans 
2 tablespoons chopped fresh parsley 

In a medium bowl, beat together cream cheese, 
green onion, lemon juice, horseradish, and 
cayenne. Fold in salmon until well blended. Cover, 
and chill in the refrigerator at least 2 hours.  

Shape the cream cheese and salmon mixture into 
a log, approximately 8 inches long. Roll log in 
pecans and parsley to coat. Refrigerate until 
serving.  

Amount Per Serving  Calories: 115 | Total Fat: 
9.5g | Cholesterol: 27mg 

 Chocolate Chip Cheese Ball  

1 (8 ounce) package cream cheese, softened 
1/2 cup butter, softened 
3/4 cup confectioners' sugar 
2 tablespoons brown sugar 
1/4 teaspoon vanilla extract 
3/4 cup miniature semisweet chocolate chips 
3/4 cup finely chopped pecans 

In a medium bowl, beat together cream cheese 
and butter until smooth. Mix in confectioners' 
sugar, brown sugar and vanilla. Stir in chocolate 
chips. Cover, and chill in the refrigerator for 2 
hours. 

Shape chilled cream cheese mixture into a ball. 
Wrap with plastic, and chill in the refrigerator for 1 
hour. 

Roll the cheese ball in finely chopped pecans 
before serving. 

Cheddar Pecan Wafers 

1 pound butter, softened 
1 pound sharp Cheddar cheese, shredded 
1 cup chopped pecans, toasted 
1 teaspoon cayenne pepper 
1 teaspoon salt 
4 1/2 cups all-purpose flour 

In a large bowl, mix together the butter, Cheddar 
cheese, pecans, cayenne pepper and salt until 
well blended. Gradually mix in flour, using your 
hands to work in the last bit. The result will be a 
stiff dough much like shortbread. Form the dough 
into logs about 1 inch thick, and 10 inches long. 
Wrap each log in waxed paper, and refrigerate 
until firm, at least 3 hours.  

Preheat the oven to 350 degrees F (175 degrees 
C). Unwrap the chilled logs of dough, and slice 
into 1/4 inch thick rounds using a sharp knife. 
Place slices about 1 inch apart onto cookie sheets 
lined with parchment paper. 3 Bake for exactly 12 
minutes in the preheated oven, until firm and 
slightly browned at the edges. Allow wafers to cool 
for 1 minute before removing from the pan.  

Note: The logs of dough freeze exceptionally 
well, so you can keep a few in the freezer and 
bake up a fresh batch whenever you like. 

Rebeccaôs Caramel Apple Dip 

Spread  8 oz. cream cheese on a dinner 
plate 

Pour  1 jar Caramel ice cream topping 
over cream cheese 

Sprinkle with  chopped pecans 

Slice  apples (Red Delicious and Granny 
Smith are good) 

Dip & enjoy 
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Pecan Chicken Pockets 
Submitted by Gina Baumgartner, Mother of 
Timothy Baumgartner ‘13, Corps of Cadets, B-1, 
TAMU 

3 T spreadable chive and onion cream cheese 
3 T butter, softened, divided 
Dash pepper 
½ C cubed cooked chicken 
½ C sliced fresh mushrooms 
1 tube (4 oz.) refrigerated crescent rolls 
3 T seasoned bread crumbs 
2 T finely chopped pecans 

In a small bowl, combine the cream cheese, 1 T 
butter and pepper. Fold in chicken and 
mushrooms. Separate crescent dough into two 
rectangles; seal perforations. Spoon chicken 
mixture onto each rectangle to within ½ in. of 
edges. Roll up, starting from a short side; pinch 
ends to seal. 

In a shallow bowl, combine bread crumbs and 
pecans. Melt remaining butter ; brush over entire 
surface of dough. Roll in crumb mixture. Place on 
ungreased baking sheet, Bake at 350 degrees for 
30-35 minutes or until golden brown. 

Bacon Pecan Sandwich Spread  
AlamoPecan.com - Makes about 2 1/2 cups. 

6 slices bacon 
1 cup chopped pecans, toasted 
1 cup grated sharp Cheddar cheese 
1 teaspoon grated onion 
1/2 cup mayonnaise 
1/2 teaspoon salt 

Cook bacon until crisp; drain and crumble. 
Combine with other ingredients. Refrigerate at 
least 1 hour to blend flavors. Spread on 
pumpernickel bread.  

Progressoôs Michael Chiarelloôs Signature 
Recipe - Maple-Pecan Chicken  

4 boneless skinless chicken breasts (abt. 1 1/4 lb)  
1/4 cup pure maple or maple-flavored syrup  
2 tablespoons mayonnaise  
1/2 cup Progresso® plain panko crispy bread 
crumbs  
1/2 cup finely chopped pecans  

Heat oven to 400°F. Line baking sheet with foil; 
spray with cooking spray. Between pieces of 
plastic wrap or waxed paper, place each chicken 
breast smooth side down; gently pound with flat 
side of meat mallet or rolling pin until about 1/2-
inch thick.  

 In shallow dish, mix together maple syrup and 
mayonnaise. In another shallow dish, mix together 
panko and pecans. Dip chicken into syrup mixture, 
then into panko. Place on baking sheet. Spray top 
of chicken with cooking spray.  

Bake 15 to 20 minutes, turning once, until juice of 
chicken is clear when center of thickest part is cut 
(165°F) and coating is golden brown.  

4 servings 1: Calories nc (Calories from Fat nc); 
Total Fat nc (Saturated Fat nc, Trans Fat nc); 
Cholesterol nc;  Sodium nc; Total Carbohydrate nc 
(Dietary Fiber nc, Sugars nc); Protein nc  % Daily 
Value: Vitamin A nc; Vitamin C nc; Calcium nc; 
Iron nc  Exchanges: nc  Carbohydrate Choices: 
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Pineapple Pecan Bread  
Yield: 2 - 9 x 5 inch loaves  

2 cups sugar 
1 cup margarine or butter, softened 
4 eggs 
3 cups all-purpose flour 
1/2 teaspoon baking powder 
1/2 teaspoon baking soda 
1/2 teaspoon salt 
1 cup buttermilk  

1 1/2 tablespoons grated lemon peel 
1/2 teaspoon lemon extract 
1/2 cup chopped pecans 
1 - 20 ounce can crushed pineapple, drained, 
reserving juice 

Glaze:  

1/2 cup sugar 
3 tablespoons reserved pineapple juice 
1/2 teaspoon vanilla 

Preheat oven to 350 degrees F. Grease and flour 
bottom only of two 9 x 5 loaf pans. 

In a large bowl, beat sugar and margarine until 
light and fluffy. Add eggs one at a time, beating 
well after each addition. Add flour, baking powder, 
baking soda, salt, buttermilk, lemon peel and 
lemon extract; mix until smooth. Stir in pecans and 
pineapple. Pour into greased and floured pans.  

Bake at 350 degrees F. for 50 to 65 minutes or 
until toothpick inserted in center comes out clean. 
In small bowl, blend all glaze ingredients until 
smooth; spoon over warm loaves. Cool 10 
minutes, then remove from pans. Cool completely 
on wire racks. Wrap tightly and store in the 
refrigerator. 

Praline Bread 

Recipe By : from "Voila!" (Jr League of Lafayette, 
LA)  

1 cup pecans -- chopped  
1 cup Praline Liqueur -- divided  
1 cup butter  
1 tablespoon vanilla  
1 pound dark brown sugar  
5 eggs  
1/4 cup milk  
2 cups all-purpose flour  
1 teaspoon cinnamon  
1/2 teaspoon baking powder  

cheesecloth  

Marinate pecans in 1/3 cup of liqueur. Cream 
butter, vanilla, and sugar in large mixing bowl. Add 

eggs and milk. Sift flour, cinnamon and baking 
powder into mixture. Add pecans and liqueur. Pour 
into 2 greased 5x9-inch loaf pans. Bake in 
preheated 300F oven 60-70 minutes. Cool and 
wrap in cheesecloth, then poke holes in top of 
bread with wooden pick. Pour 1/3 cup liqueur over 
each loaf. Wrap in foil or in air-tight tin. Age 3 days 
in refrigerator. (2 loaves)  

Orange Pecan Zucchini Bread for Doorsteps 
Everywhere 

adapted from The Complete Book of Baking  

4 eggs 
1 1/2 cups sugar 
3/4 cup canola oil 
2/3 cup orange juice 
2 cups shredded zucchini, don‘t bother peeling it 
3 1/4 cups flour 
1 1/2 teaspoons baking powder 
1 1/2 teaspoons baking soda 
1 teaspoon salt 
2 1/2 teaspoons cinnamon 
1/2 teaspoon ground cloves 
1 whole grated peel from medium orange 
3/4 cup chopped pecans 

Glaze 

1 cup powdered sugar 
2 teaspoons orange juice 

Preheat oven to 350ºF and grease and flour the 
bottoms of two loaf pans. I use 8″ pans. In a large 
bowl or a mixer, beat the eggs until they are a 
deep lemony yellow. Beat in sugar, and then stir in 
shredded zucchini, 2/3 cup orange juice and the 
oil. In a separate bowl, whisk together flour, baking 
powder, baking soda, salt, cinnamon, cloves and 
orange peel. Fold in chopped pecans (or nuts of 
choice). 

Bake at 350ºF for 50 to 55 minutes until toothpick 
in the center is clean. Remove from oven, cool 
slightly. 

When bread has been removed from the oven, 
mix together powdered sugar and 2 tablespoons 
of orange juice. Add additional orange juice in 1 
teaspoon amounts if it is too thick. Spread glaze 
over baked loaves while still warm. Allow to cool 
completely. Wrap tightly and store in the fridge.  

Makes 2 loaves.  
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Emerilôs Cranberry-Pecan Bread 
FoodNetwork.com 

1/2 cup orange flavored liqueur 
1/2 cup sugar 
1/4 cup water 
1/2 teaspoon whole cloves 
1 cinnamon stick, halved 
1 1/2 cups fresh cranberries (or defrosted if 
frozen) 
3/4 cup dark brown sugar 
1 stick unsalted butter, at room temperature 
2 large eggs 
2 cups flour 
1 teaspoon baking soda 
1/2 teaspoon ground cinnamon 
1/2 teaspoon salt 
3/4 cup buttermilk 
1/4 cup fresh orange juice 
1 cup chopped, toasted pecans 
1 teaspoon orange zest 
1 teaspoon vanilla 

In a saucepan, combine the orange liqueur, sugar, 
water, cloves, and cinnamon stick and bring to a 
boil. Stir to dissolve the sugar. Add the 
cranberries. Reduce the heat to a simmer and 
cook until the berries burst, about 8 minutes. 
Remove from the heat and let the berries cool in 
the liquid. Remove the cinnamon stick and cloves 
and discard. 

Preheat the oven to 350 degrees F. Lightly grease 
a 9 1/4 by 5 1/4 by 2 1/2-inch loaf pan.  

In a mixer bowl, using the mixer on high speed (or 
using a hand mixer), cream the sugar and butter. 
Add the eggs and beat until light and fluffy. Into a 
bowl, sift together the flour, baking soda, 
cinnamon, and salt. In a small bowl, combine the 
buttermilk and orange juice. Alternately add the 
dry ingredients and buttermilk mixture to the 
creamed butter, beating after the addition of each. 
Fold in the reserved cranberry mixture, pecans, 
orange zest and vanilla. Pour into the prepared 
loaf pan. Bake until a tester comes out clean, 55 to 
60 minutes.  

Turn out onto a wire rack to cool. Serve warm or at 
room temperature. (Can be made ahead. Wrap 
tightly and store at room temperature 1 day or 
freeze for up to 2 weeks.)  

Blog Note 

Did a a little research before I made this bread. I 
have a couple of recipes for breads & so I think I 
have remedied all the problems people seem to be 
experiencing. Here are some changes. I used only 

4 whole cloves, 2 cups of cranberries, 1/4 cup 
Orange Amaretto, and I added 1&1/2t.baking 
powder. It does bake up in 60 minutes perfectly 
with these changes. Also, the cranberries do have 
to cook about 30 minutes. It is an excellent bread, 
cuts beautifully and tastes great! 

Bourbon Pumpkin Pecan Bread 
ThePioneerWoman.com 

1 cup Brown Sugar 
1 cup Sugar 
4 whole Eggs 
⅔ cups Vegetable Oil 
1 can Pumpkin Puree (15 Oz.) 
3-½ cups Flour (I Use Half Whole Wheat And Half 
All Purpose, But You Can Use Just All-purpose) 
1 cup Buttermilk 
⅓ cups Bourbon 
2 teaspoons Baking Soda 
1-½ teaspoon Salt 
1 teaspoon Baking Powder 
1-½ teaspoon Cinnamon 
1 teaspoon Nutmeg 
½ teaspoons Allspice 
½ teaspoons Cloves 
¼ teaspoons Ground Ginger 
1-½ cup Chopped Pecans 

Mix the first five ingredients in a large bowl. Add 
half of the flour, stir until just mixed. Mix in the 
buttermilk and bourbon. Mix in the remaining flour, 
soda, salt, baking powder and spices. Fold in the 
pecans.  

Pour into two greased 9 x 5 loaf pans. Bake at 350 
degrees for 1 hour 10 minutes, or until a tester 
comes out clean. (Check at 1 hour.) 
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Autumn Apple Pecan Bread 
ThePioneerWoman.com 

¾ cups All-purpose Flour 
1-½ cup Whole Wheat Flour 
1 teaspoon Baking Soda 
½ teaspoons Salt 
¼ cups Canola Oil 
½ cups Brown Sugar 
½ teaspoons Cinnamon 
½ cups Apple Butter 
½ cups Apple Cinnamon Applesauce 
1 teaspoon Vanilla 
2 whole Eggs 
½ cups Milk 
2 whole Apples - Peeled, Cored, And Diced 
½ cups Chopped Pecans 

Preheat oven to 400 degrees. Coat a loaf pan with 
nonstick cooking spray and flour the surface.  

In a medium bowl, whisk together both flours, 
baking soda and salt. 

In a large bowl, whisk canola oil and brown sugar. 
Mix in cinnamon, apple butter and apple cinnamon 
applesauce. Add vanilla and eggs, one at a time. 
Stir in the flour mixture, alternating with the milk. 
Add apples and pecans, fold until combined. 

Pour the batter into the loaf pan and tap the sides 
of the pan to distribute the mixture evenly into the 
pan. Bake for 30 to 40 minutes, or until a toothpick 
inserted into the bread comes out clean. 

Enjoy it just 20 minutes after baking, or within a 
few days if refrigerated, or freeze individual slices 
to take to work! 

Apple Butter Quick Bread 

Muffinandbreadrecipes.com 

1/2 cup butter, softened 

1 cup firmly packed brown sugar 
1 egg 

3/4 cup buttermilk 

2 teaspoons baking soda 

2 cups all-purpose flour 
1 teaspoon ground cinnamon 

1 teaspoon ground nutmeg 

1 teaspoon ground allspice 

1/2 teaspoon ground cloves 

1 cup apple butter 
1/2 cup chopped pecans 

Cream butter and brown sugar; add egg  and beat 
well. Combine buttermilk and baking soda. 
Combine flour and spices; add to creamed mixture 
alternately with buttermilk mixture, beginning and 
ending with flour. Stir in apple butter and chopped 

pecans. Pour into greased 9 x 5  loaf pan. Bake at 
350 for 1 hour  Cool before removing from pan. 

Praline-Apple Bread 
Debbie Grusska, Hobart, Indiana, Southern Living, 
SEPTEMBER 2009 -  Makes 1 loaf 

1 1/2 cups chopped pecans, divided 
1 (8-oz.) container sour cream 
1 cup granulated sugar 
2 large eggs 
1 tablespoon vanilla extract 
2 cups all-purpose flour 
2 teaspoons baking powder 
1/2 teaspoon baking soda 
1/2 teaspoon salt 
1 1/2 cups finely chopped, peeled Granny Smith 
apples (about 3/4 lb.) 
1/2 cup butter 
1/2 cup firmly packed light brown sugar 

Preheat oven to 350°. Bake 1/2 cup pecans in a 
single layer in a shallow pan 6 to 8 minutes or until 
toasted and fragrant, stirring after 4 minutes. 

Beat sour cream and next 3 ingredients at low 
speed with an electric mixer 2 minutes or until 
blended. 

Stir together flour and next 3 ingredients. Add to 
sour cream mixture, beating just until blended. Stir 
in apples and 1/2 cup toasted pecans. Spoon 
batter into a greased and floured 9- x 5-inch loaf 
pan. Sprinkle with remaining 1 cup chopped 
pecans; lightly press pecans into batter. 

Bake at 350° for 1 hour to 1 hour and 5 minutes or 
until a wooden pick inserted into center comes out 
clean, shielding with aluminum foil after 50 
minutes to prevent excessive browning. Cool in 
pan on a wire rack 10 minutes; remove from pan 
to wire rack. 

Bring butter and brown sugar to a boil in a 1-qt. 
heavy saucepan over medium heat, stirring 
constantly; boil 1 minute. Remove from heat, and 
spoon over top of bread; let cool completely (about 
1 hour). 

Note: To freeze, cool bread completely; wrap in 
plastic wrap, then in aluminum foil. Freeze up to 3 
months. Thaw at room temperature. 

Recipe from Debbie Grusska, Hobart, Indiana 
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Butter Pecan Bread 

2 1/4 cups sifted flour  
2 teaspoons baking powder  
1/2 teaspoon baking soda  
1/2 teaspoon salt  
1/2 teaspoon cinnamon  
1/4 teaspoon nutmeg  
1 cup firmly packed brown sugar  
1 cup chopped pecans  
1 egg, slightly beaten 
1 cup buttermilk  
2 tablespoons butter 

Preheat oven to 350 degrees F. Grease a loaf 
pan. 

Sift together the flour, baking powder, baking 
soda, salt, cinnamon and nutmeg. Stir in sugar 
and pecans. 

Combine egg, buttermilk and butter. Add dry 
ingredients, stirring just until moistened. Pour into 
prepared loaf pan. Bake for 45 minutes, until done. 
Cool slightly before removing from pan. 

Blue Cheese Pecan Bread 

ThePioneerWoman.com 

4 Cups Unbleached All-purpose Flour 
1/2 Cup Sugar 
1-1/2 Teaspoons Baking Soda 
1 1/2 Teaspoons Baking Powder 
1 Teaspoon Salt 
4 Tablespoons Unsalted Butter, Cut In 1/2-inch 
Pieces, Chilled 
2 Ounces Blue Cheese, Crumbled (1/2 Cup) 
1/4 Cup Chopped Pecans 
1-1/2 Cups Plus 1 Tablespoon Buttermilk 
1 Large Egg, Beaten 
Freshly Ground Black Pepper 

Preheat oven to 400 degrees. 

In a large bowl, sift together the flour, sugar, 
baking soda, baking powder, and salt. Cut in the 
butter till the mixture looks like oatmeal. Add the 
blue cheese and pecans, and blend well. 

Make a well in the center of your dough and add 
1-1/2 cups of the buttermilk, and the beaten egg. 
Using a heavy duty wooden spoon, stir the mixture 
until you have a shaggy dough. 

Put the dough onto a lightly floured board and 
knead gently. Form the dough into a slightly 
flattened 6-inch round; then place on a parchment-
lined baking sheet. Brush the dough with the 
remaining tablespoon of buttermilk and sprinkle 

with fresh cracked pepper. With a serrated knife, 
cut a shallow X in the top of the dough. 

Bake for 10 minutes, then reduce the temperature 
to 375 degrees and continue baking for an 
additional 35 minutes, or until the bread is a deep 
golden brown and sounds hollow when thumped 
on the bottom. Cool on a wire rack. 

Peppy Pecan Bread 

First Place, Pecan Yeast Bread - Delicious with 
barbecued meats or any kind of sandwiches. Jo 
Ann Zinsmeyer, Castroville, Texas 

1/2 cup warm water 
2 packages dry yeast 
1 3/4 cup lukewarm milk 
3 tablespoons sugar 
2 tablespoons shortening 
1 tablespoon salt 
7 to 7 1/2 cups flour 
1 bell pepper, diced 
1/2 cup pimento 
1/2 cup chopped onion 
2 cups grated cheese 
3/4 cup chopped pecans 

Dissolve 2 packages yeast in 1/2 cup warm water. 
Mix milk, sugar, salt and shortening well. Add 
yeast. Add half the flour and mix well. Add the 
remaining flour a little at a time, mixing well after 
each addition. Add peppers, pimento, onions, 
cheese and pecans. Work in only enough flour to 
make handling easy. Knead until smooth. Place in 
a clean greased bowl. Let rise until double in bulk. 
Knead again for about 5 minutes. Divide dough 
into two equal parts. Shape into a loaf. Place in 
well-greased loaf pan. Bake at 350 degrees F for 
about 20-25 minutes, until nicely brown. Remove 
from oven and grease loaves with margarine. 
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Sour Cream Pecan Coffee Cake 
www.cookingontheside.com - From the back of the 
C&H Pure Cane Dark Brown Sugar box 

Topping: 

1 cup coarsely chopped pecans 
1/4 cup packed dark brown sugar 
1/2 teaspoon nutmeg 
1/2 teaspoon allspice 

Cake: 

2 cups all-purpose flour 
1 teaspoon baking powder 
1/2 teaspoon baking soda 
1 cup butter, softened (if you use unsalted butter, 
as I did, add 1 teaspoon salt) 
1 1/4 cups packed dark brown sugar 
2 eggs 
1 cup sour cream 
1 teaspoon vanilla 

Preheat the oven to 350°F. Grease and flour an 8-
cup tube pan (I recommend using baking spray, if 
you have it – thanks to Lydia from The Perfect 
Pantry for that great tip!). 

Topping: 

Combine all ingredients and set aside. 

Cake: 

Stir together flour, baking powder and baking 
soda; set aside. 

With an electric mixer, beat butter and brown 
sugar until fluffy. Beat in eggs, sour cream and 
vanilla. Gradually beat the flour mixture into the 
batter until well blended. 

Sprinkle 1/4 of the topping into the prepared pan. 
Spoon on 1/3 of the batter. Continue layering, 
ending with topping mixture. 

Bake 50 to 60 minutes or until pick inserted in the 
center comes out clean. Cool 15 minutes in pan; 
remove from pan to a cooling rach. Serve warm.  

Ultimate Coffee Cake 
Paula Deen, Makes 6-8 servings 
Easier to make than Monkey Bread.  Yummo. 

16 to 18 unbaked frozen dinner rolls 
1 (3-ounce) package regular butterscotch pudding 
mix, not instant 
1/2 cup brown sugar, packed 
1/2 cup pecans, chopped 
1 stick (1/2 cup) butter, melted 

The night before place frozen rolls in well greased 
Bundt pan. Sprinkle dry pudding mix over rolls. 
Sprinkle brown sugar over pudding mix. Sprinkle 
chopped pecans over brown sugar. Pour melted 
butter over all. To prevent the dough from forming 
a hard crust while its rising overnight, cover with a 
damp towel or tightly wrap with plastic wrap. Let 
rise overnight at room temperature, about 8 to 10 
hours. 

Preheat oven to 350 degrees F. 

Bake in oven for 30 minutes. Remove from the 
oven and allow to cool for 5 minutes. Turn pan 
over onto a serving platter to remove. Serve by 
pulling apart chunks with forks.  

Janine Note – Recommend sprinkling nuts in pan 
before adding rolls, and in the layers. 
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Bananas Foster Upside-down Coffee Cake  
Southern Living September 2006 - Yield: Makes 8 
to 10 servings 

1/2 cup butter, softened and divided  
2 tablespoons rum  
1 cup firmly packed light brown sugar  
1/2 cup chopped pecans, toasted  
2 medium-size ripe bananas  
7 maraschino cherries  
3/4 cup granulated sugar, divided  
2 large eggs, separated  
3/4 cup milk  
1/2 cup sour cream  
1 teaspoon vanilla extract  
2 cups all-purpose baking mix  
1/4 teaspoon ground cinnamon  
Whipped cream (optional)  

Melt 1/4 cup butter in a 10-inch cast-iron skillet 
over low heat; stir in rum. Sprinkle brown sugar 
evenly over butter mixture. Remove from heat.  

Sprinkle pecans evenly over brown sugar mixture. 
Cut bananas in half crosswise; cut each half 
lengthwise into 3 slices. Arrange banana slices in 
a spoke pattern over pecans. Cut 6 cherries in 
half. Place 1 cherry half between each banana 
slice. Place remaining whole cherry in center of 
skillet.  

Beat remaining 1/4 cup butter and 1/2 cup 
granulated sugar in a large bowl at medium speed 
with an electric mixer until blended. Add egg yolks, 
1 at a time, beating just until blended after each 
addition. Add milk, sour cream, and vanilla, 
beating just until blended. Combine baking mix 
and cinnamon. Add cinnamon mixture to milk 
mixture, beating just until blended.  

Beat egg whites in a large bowl with an electric 
mixer until soft peaks form. Gradually beat in 
remaining 1/4 cup granulated sugar until stiff 
peaks form. Fold into batter. Spread batter evenly 
over bananas in skillet.  

Bake at 350° for 45 to 50 minutes or until a 
wooden pick inserted in center comes out clean. 
Cool in skillet on wire rack 10 minutes. Invert cake 
onto a serving plate. Serve warm with whipped 
cream, if desired.  

Note: For testing purposes only, we used Bisquick 
All-Purpose Baking Mix.  

Paula Deenôs Ultimate Coffee Cake  

16 to 18 unbaked frozen dinner rolls  
1 (3-ounce) package regular butterscotch pudding 
mix, not instant  
1/2 cup brown sugar, packed  
1/2 cup pecans, chopped  
1 stick (1/2 cup) butter, melted 

The night before place frozen rolls in well greased 
Bundt pan. Sprinkle dry pudding mix over rolls. 
Sprinkle brown sugar over pudding mix. Sprinkle 
chopped pecans over brown sugar. Pour melted 
butter over all. To prevent the dough from forming 
a hard crust while its rising overnight, cover with a 
damp towel or tightly wrap with plastic wrap. Let 
rise overnight at room temperature, about 8 to 10 
hours.  

Preheat oven to 350 degrees F.  

Bake in oven for 30 minutes. Remove from the 
oven and allow to cool for 5 minutes. Turn pan 
over onto a serving platter to remove. Serve by 
pulling apart chunks with forks. 

Duncan Hines® - Blueberry Coffee Cake  

Take a break from the ordinary. Slowly sink your 
teeth into this taste sensation and you'll find 
yourself in a berry wonderland. 

1 pkg Duncan Hines® Bakery Style Wild Maine 
Blueberry Muffin Mix  
2 large egg white  
1/2 cup orange juice   
1/2 cup strawberry preserves  

Crumb Topping  
1/2 cup chopped pecans  
1/2 cup firmly packed brown sugar  
2 tbsp butter or margarine  
1 tbsp all-purpose flour  

Preheat oven to 350°F. Grease 8-inch square pan.  

Rinse blueberries from mix with cold water and 
drain.  

For coffee cake, place muffin mix in medium bowl. 
Break up any lumps. Add egg whites and orange 
juice. Stir until moistened, about 50 strokes. Fold 
in blueberries. Spread in pan. Top with strawberry 
preserves.  

For crumb topping, combine pecans, brown sugar, 
butter and flour. Stir until mixture is crumbly. 
Sprinkle evenly on batter.  

Bake at 350°F for 35 to 40 minutes or until 
toothpick inserted into center comes out clean. 
Serve warm or cool completely. 
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Upside-Down Cinnamon-Apple Coffee Cake  

1 1/2 cups chopped peeled apples 
1 can (12.4 oz) Pillsbury® refrigerated cinnamon 
rolls with icing 
1/2 cup pecan halves or pieces 
2 tablespoons butter or margarine, melted 
1/3 cup packed brown sugar 
2 tablespoons corn syrup 

Heat oven to 350°F. Spray 9-inch glass pie plate 
with cooking spray. Spread 1 cup of the apples in 
pie plate. Separate dough into 8 rolls. Cut each roll 
into quarters; place in large bowl. Add remaining 
1/2 cup apples and the pecans. 

In small bowl, mix butter, brown sugar and corn 
syrup until well blended. Add to dough mixture; 
toss gently to combine. Spoon mixture over apples 
in pan. 

Bake 28 to 38 minutes or until deep golden brown. 
Cool 5 minutes. Turn upside down onto serving 
platter. 

Remove lid from icing. Microwave icing on High 10 
to 15 seconds or until thin enough to drizzle. 
Drizzle over warm coffee cake. Serve warm. 

Makeover Pecan Upside-Down Cake Recipe  

1/2 cup reduced-fat butter, melted 
1/2 cup packed brown sugar 
1/4 cup dark corn syrup 
1-1/2 cups pecan halves 
1 package (18-1/4 ounces) butter pecan cake mix 
1 cup reduced-fat sour cream 
1/3 cup unsweetened applesauce 
2 eggs 
2 egg whites 
1 teaspoon vanilla extract 

In a small bowl, combine the butter, brown sugar, 
corn syrup and pecans. Spread evenly into a 13-
in. x 9-in. baking pan coated with cooking spray. 
Set aside.  

In a large bowl, combine the remaining 
ingredients; beat with a mixer on low speed for 30 
seconds. Beat on medium for 2 minutes. Transfer 
to prepared pan.  

Bake at 350° for 30-35 minutes or until a toothpick 
inserted near the center comes out clean. Cool for 
5 minutes before inverting onto a serving platter. 
Serve warm or at room temperature. Yield: 20 
servings. 

Nutrition Facts: 1 piece equals 238 calories, 12 g 
fat (4 g saturated fat), 31 mg cholesterol, 236 mg 
sodium, 32 g carbohydrate, 1 g fiber, 3 g protein.  

Cranberry Upside-Down Coffee Cake 
Cranberries and pecans are baked in the bottom 
of this cake. Turn the cake over for ooh's and ah's. 
Makes 1 - 9 inch springform (12 servings).  

2/3 cup packed brown sugar 
1/3 cup butter 
1 1/4 cups cranberries 
1/2 cup chopped pecans 

1/2 cup butter, room temperature 
3/4 cup white sugar 
2 eggs 
1 teaspoon vanilla extract 
1 cup sour cream 
1 1/2 cups all-purpose flour 
1 1/2 teaspoons baking powder 
1 teaspoon baking soda 
1/2 teaspoon ground cinnamon 
1/4 teaspoon salt 

Preheat oven to 350 degrees F (175 degrees C). 
Wrap the outside of a 9 inch springform pan with 
aluminum foil to prevent leaking. Sift together the 
flour, baking powder, baking soda, cinnamon and 
salt. Set aside. 

In a saucepan over medium heat, combine brown 
sugar and 1/3 cup butter. Bring to a boil, then pour 
into bottom of springform pan. Sprinkle with 
cranberries and pecans. 

In a large bowl, cream together the butter and 3/4 
cup sugar until light and fluffy. Beat in the eggs 
one at a time, then stir in the vanilla. Beat in the 
flour mixture alternately with the sour cream. Pour 
batter into prepared pan. 

Bake in the preheated oven for 60 minutes, or until 
a toothpick inserted into the center of the cake 
comes out clean. Cool in pan for 10 minutes, then 
invert onto serving platter and carefully remove 
pan. Serve warm. 
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Cinnamon Sour Cream Coffee Cake 
Cake Mix Doctor - Serves: 12 to 16 

Vegetable oil spray for misting the pan 
All-purpose flour for dusting the pan 
1 package (18.5 ounces) plain butter recipe yellow 
cake mix 
1/4 cup all-purpose flour 
1/2 cup packed light brown sugar 
2 teaspoons cinnamon 
1/2 cup finely chopped pecans, if desired 
1 cup sour cream 
4 large eggs 
1/3 cup vegetable oil 
1/4 cup water 
1 teaspoon pure vanilla extract 

Place a rack in the center of the oven, and preheat 
the oven to 350 degrees. Lightly mist a 10-inch 
tube pan with the vegetable oil spray, and dust 
with flour. Shake out the excess flour and set the 
pan aside. 

Place the cake mix and flour in a large mixing bowl 
and stir to combine. Measure out 2 tablespoons of 
this mixture and place it in a small bowl. Add the 
sugar, cinnamon, and pecans, if desired, to the 
small bowl and stir to combine. Set this aside. 

Add the sour cream, eggs, oil, water, and vanilla to 
the large mixing bowl with the cake mix and flour. 
Blend with an electric mixer on low speed until the 
ingredients are incorporated. Stop the machine, 
and scrape down the sides of the bowl with a 
rubber spatula. Increase the speed to medium and 
blend 1 1/2 to 2 minutes more, or until the mixture 
is well combined and has lightened in texture. 
Spoon half of the batter into the prepared pan. 
With your fingers scatter all but 2 tablespoons of 
the sugar and cinnamon filling on top of the batter. 
Spoon the remaining batter into the pan, and 
carefully spread it out so as not to disturb the 
sugar layer. Sprinkle the remaining filling on top of 
the batter, and place the pan in the oven. 

Bake the cake until it springs back when lightly 
pressed and the top has lightly browned, 52 to 55 
minutes. Remove the pan from the oven, and 
place on a rack to cool for 20 minutes. Run a knife 
around the edges of the pan, and invert the cake 
once, then again so that the cake rests right-side 
up on the cooling rack. Let it cool for 30 minutes, 
then slice and serve. 

Cinnamon Pecan Coffee Cake  

1 Yellow Cake Mix  
1 3.4oz Vanilla Pudding  
3/4 cup Vegetable Oil  
3/4 cup Water  
4 Eggs, room temperature  
1 tsp. Vanilla Extract  
1 tsp. Butter Flavoring  
1/2 cup Chopped Nuts  
Topping Mix:  
1/4 cup Brown Sugar  
2 Tbsp. Cinnamon  

Icing:  

1/2 cup Powder Sugar  
1/2 tsp. Vanilla Extract  
1/2 tsp. Butter Flavoring  

Preheat oven to 350°F. Grease 9X13 pan. Beat 
together in bowl, cake mix, vegetable oil and water 
until smooth. Add eggs, one at a time, 
incorporating well between each. Add vanilla and 
butter flavoring, beat at medium speed 8-10 
minutes. While mixing gather and mix topping 
ingredients. Pour half the batter into pan, cover 
evenly with topping mix, pour remaining batter on 
top. Sprinkle with chopped and bake for 35-40 
minutes. Cool 3 minutes, frost with icing ingredient 
mixed together and thinned with milk. 
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Cinnamon Pecan Coffee Cake  
Georgia Pecan Commission  - This cake smells 
heavenly as it bakes in the oven, and it tastes as if 
it has been made from scratch, but alas, it begins 
with a mix. This is a perfect recipe for baking 
ahead and freezing. Serves 16  

Cake: 

3/4 cup chopped Georgia pecans 
1 package (18.25 ounces) plain yellow cake mix 
1 package (3.4 ounces) instant vanilla pudding mix 
3/4 cup vegetable oil 
3/4 cup water 
4 large eggs 
1 teaspoon vanilla extract 
1 teaspoon grated lemon zest 

Filling: 

1/3 cup sugar 
2 teaspoons ground cinnamon 
Glaze: 
1 cup confectioners' sugar, sifted 
2 tablespoons fresh lemon juice 

Place a rack in the center of the oven and preheat 
the oven to 350°F. Lightly mist and flour a 12-cup 
Bundt pan with vegetable oil and flour. Shake out 
the excess flour. Sprinkle the pecans in the bottom 
of the pan. Set the pan aside.  

Place the cake mix, pudding mix, oil, water, eggs, 
vanilla, and lemon zest in a large mixing bowl. 
Blend with an electric mixer on low speed for 1 
minute. Stop the machine and scrape down the 
sides of the bowl with a rubber spatula. Increase 
the mixer speed to medium and beat, 2 minutes 
more, scraping the sides down again if needed. 
The batter should look thick and smooth.  

Pour a third of the batter evenly into the prepared 
pan. Place the sugar and cinnamon in a small 
bowl, stir, and scatter half of this mixture evenly 
over the batter. Pour another third of the batter 
evenly over the sugar mixture. Scatter the second 
half of the sugar mixture over the batter. Pour the 
remaining batter evenly over the top, smoothing it 
out with a rubber spatula.  

Place the pan in the oven. Bake the cake until it 
looks golden brown and springs back when lightly 
touched with your finger, 58 to 60 minutes. 
Remove the pan from the oven and cool the cake 
in the pan for 20 minutes.  

Run a long, sharp knife around the edge of the 
cake and invert it onto a wire rack to finish cooling 
before glazing, 15 minutes. For the glaze, place 
the confectioners' sugar and lemon juice in a small 

bowl and stir until smooth. Slide the cooled cake 
onto a serving platter and spoon the glaze over 
the cake so that it dribbles down the sides. Slice 
and serve. 

Mr. Lou's Kicked-Up Coffee Cake 
Food TV - Recipe courtesy Emeril Lagasse, 2001. 
Yields about 8 servings. 

1 stick + 1 Tbs. unsalted butter, softened 
3/4 cup light brown sugar 
1 1/2 cups all-purpose flour 
3/4 tsp. baking powder 
1/4 tsp. baking soda 
1/4 tsp. salt 
2 large eggs 
1 cup sour cream 
1 cup blueberries, raspberries, or blackberries, or 
any combination, rinsed well and patted dry 
Topping: 
1/2 cup sugar 
1/2 cup all-purpose flour 
3/4 tsp. cinnamon 
1/4 tsp. nutmeg 
1/4 cup melted butter 
1 cup chopped roasted pecans  

Preheat the oven to 375 degrees F. Grease a 10-
inch cake pan with the tablespoon of butter, and 
lightly dust with flour. Set aside. In a large mixing 
bowl, cream the butter and sugar with a mixer on 
high speed. Into a separate bowl, sift all the dry 
ingredients. Add dry ingredients in 3 stages into 
the butter, alternating with the eggs 1 at a time, 
beating after the addition of each. Fold the sour 
cream into the batter. Pour the batter into the 
prepared cake pan, and arrange the berries evenly 
over the top. To make the streusel topping, place 
all the ingredients in a mixing bowl and blend. 
Evenly sprinkle the topping over the top of the 
berries. Bake in the oven until golden brown and 
risen, and a tester inserted into the center comes 
out clean, 40 to 45 minutes. Let cool 15 minutes 
before serving.  
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Sour Cream Coffee Cake with Brown Sugarï
Pecan Streusel 

Cooks Illustrated - serves 12 to 16  

A 10-inch tube pan (with a 10-cup capacity) is best 
for this recipe (see Getting It Right at right for 
details).  

Streusel 

¾ cup (3¾ ounces) unbleached all-purpose flour 
¾ cup (5¼ ounces) granulated sugar 
½ cup (3½ ounces) packed dark brown sugar 
2 tablespoons ground cinnamon 
2 tablespoons cold unsalted butter, cut into  
2 pieces 
1 cup pecans, chopped  

Cake 

12 tablespoons (1½ sticks) unsalted butter, 
softened but still cool, cut into ½-inch cubes, plus 
2 tablespoons softened butter for greasing pan 
4 large eggs  
1½ cups sour cream 
1 tablespoon vanilla extract 
2¼ cups (11½ ounces) unbleached all-purpose 
flour 
1¼ cups (8¾ ounces) granulated sugar 
1 tablespoon baking powder 
¾ teaspoon baking soda 
¾ teaspoon salt  

For the streusel: In food processor, process flour, 
granulated sugar, ¼ cup dark brown sugar, and 
cinnamon until combined, about 15 seconds. 
Transfer 1¼ cups of flour/sugar mixture to small 
bowl; stir in remaining ¼ cup brown sugar and set 
aside to use for streusel filling. Add butter and 
pecans to flour sugar mixture in food processor; 
pulse until nuts and butter resemble small pebbly 
pieces, about ten 1-second pulses. Set aside to 
use as streusel topping.  

For the cake: Adjust oven rack to lowest position 
and heat oven to 350 degrees. Grease 10-inch 
tube pan (with 10-cup capacity) with 2 tablespoons 
softened butter. Whisk eggs, 1 cup sour cream, 
and vanilla in medium bowl until combined.  

Combine flour, sugar, baking powder, baking 
soda, and salt in bowl of standing mixer; mix on 
low speed for 30 seconds to blend. Add remaining 
butter and sour cream; mix on low speed until dry 
ingredients are moistened and mixture resembles 
wet sand, with few large butter pieces remaining, 
about 1½ minutes. Increase to medium speed and 
beat until batter comes together, about 10 
seconds; scrape down sides of bowl with rubber 

spatula. Lower speed to medium-low and 
gradually add egg mixture in 3 additions, beating 
for 20 seconds after each addition and scraping 
down sides of bowl as necessary. Increase speed 
to medium-high and beat until batter is light and 
fluffy, about 1 minute.  

Using rubber spatula, spread 2 cups batter in 
bottom of prepared pan, smoothing surface. 
Sprinkle evenly with ¾ cup streusel filling without 
butter or nuts. Repeat with another 2 cups batter 
and remaining ¾ cup streusel filling without butter 
or nuts. Spread remaining batter over, then 
sprinkle with streusel topping with butter and nuts. 

Bake until cake feels firm to touch and long 
toothpick or skewer inserted into center comes out 
clean (bits of sugar from streusel may cling to 
tester), 50 to 60 minutes. Cool cake in pan on wire 
rack for 30 minutes. Invert cake onto rimmed 
baking sheet (cake will be streusel-side down); 
remove tube pan, place wire rack on top of cake, 
and reinvert cake streusel-side up. Cool to room 
temperature, about 2 hours. Cut into wedges and 
serve. (Cake can be wrapped in foil and stored at 
room temperature up to 5 days.) 

Apricot-Almond Sour Cream Coffee Cake 
Follow recipe for Sour Cream Coffee Cake with 
Brown Sugar–Pecan Streusel, substituting 1 cup 
slivered almonds for pecans in streusel topping 
and ½ teaspoon almond extract for vanilla extract 
in cake batter. Measure ½ cup apricot jam; spoon 
jam in six 2-teaspoon mounds over bottom and 
middle layers of cake batter before sprinkling with 
streusel. 

Lemon-Blueberry Sour Cream Coffee Cake 
We prefer frozen wild blueberries for their size and 
flavor, but frozen cultivated blueberries will work, 
too.  

Toss 1 cup frozen blueberries with 1 teaspoon 
grated lemon zest in small bowl. Follow recipe for 
Sour Cream Coffee Cake with Brown Sugar–
Pecan Streusel, sprinkling ½ cup blueberries over 
bottom and middle layers of cake batter before 
sprinkling with streusel. 

Sour Cream Coffee Cake with Chocolate Chips 
Follow recipe for Sour Cream Coffee Cake with 
Brown Sugar–Pecan Streusel, sprinkling ½ cup 
chocolate chips over bottom layer of cake batter 
and additional ½ cup chocolate chips over middle 
layer of cake batter before sprinkling with streusel. 
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Apple Muffins  
Ellie Krieger, All rights reserved 

Cooking spray  
3/4 cup plus 2 tablespoons packed brown sugar  
1/4 cup chopped pecans  
1/2 teaspoon ground cinnamon  
1 cup all-purpose flour  
1 cup whole-wheat pastry flour  
1 teaspoon baking soda  
1/2 teaspoon salt  
1/4 cup canola oil  
2 large eggs  
1 cup natural applesauce  
1 teaspoon vanilla extract  
3/4 cup lowfat buttermilk  
1 Golden Delicious apple, peeled, cored and cut 
into 1/4-inch pieces 

Preheat oven to 400 degrees F. Coat a 12-
capacity muffin pan with cooking spray.  

In a small bowl, mix together 2 tablespoons of the 
brown sugar, the pecans and cinnamon.  
In a medium bowl, whisk together the all-purpose 
and whole-wheat flour, baking soda and salt.  

In a large bowl, whisk the remaining 3/4 cup sugar 
and oil until combined. Add the eggs, 1 at a time, 
whisking well after each addition. Whisk in the 
applesauce and vanilla.  

Whisk in the flour mixture in 2 batches, alternating 
with the buttermilk. Whisk just until combined. 
Gently stir in the apple chunks.  

Pour the batter into the prepared muffin pan and 
sprinkle with the pecan mixture. Tap the pan on 
the counter a few times to remove any air bubbles. 
Bake for 20 minutes or until a wooden pick 
inserted in center of 1 of the muffins comes out 
clean.  

Let cool on a wire rack for 15 minutes. Run a knife 
around the muffins to loosen them and unmold. 
Cool completely on the rack. 

Nutritional Analysis per Serving Calories: 219 
Total Fat: 8 grams Saturated Fat: 1 gram  Protein: 
4 grams Carbohydrates: 35 grams  Fiber: 2 grams  

Maple-Drizzled Apple Muffins 

1 1/3 cups flour 
1 cup quick-cooking oats 
2/3 cup sugar 
1 Tbs baking powder 
1 ½ tsp ground cinnamon 
1/2 cup milk 
1/3 cup butter, melted 
1/4 cup maple syrup 
1 egg, slightly beaten 
2 cups chopped peeled apples 
12 pecan halves 

Glaze 1/3 cup powdered sugar 
2 Tbs. maple syrup 

In a large bowl, combine flour, oats, sugar, baking 
powder and cinnamon. In a small bowl, mix milk, 
butter, syrup and egg; stir into dry ingredients just 
until moistened. Fold in apples. Fill greased or 
paper-lined muffin cups ¾‘s full. Top each with a 
pecan half. Bake at 400 degrees for 18-20 minutes 
or until muffins test done. Cool in pan 10 minutes 
before removing to a wire rack. Cool completely. 
For glaze, mix sugar and syrup; drizzle over 
muffins. Yield: About 1 dozen. 
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Brown Sugar-Banana Muffins 
Southern Living, APRIL 2006 - Makes 1 dozen 

1/2 cup butter, softened 
1 cup firmly packed brown sugar 
2 large eggs 
1 cup mashed ripe bananas (about 2 large) 
1/4 cup buttermilk 
1 teaspoon vanilla extract 
2 1/4 cups all-purpose flour 
3/4 teaspoon baking soda 
1/2 teaspoon baking powder 
1/2 teaspoon salt 
1/2 cup toasted chopped pecans 

Beat butter at medium speed with an electric mixer 
until creamy. Gradually add brown sugar, beating 
until light and fluffy. Add eggs, 1 at a time, beating 
just until blended after each addition. 

Stir together mashed bananas, buttermilk, and 
vanilla. Stir together flour and next 3 ingredients; 
add to butter mixture alternately with banana 
mixture, beginning and ending with flour mixture. 
Beat at low speed just until blended after each 
addition. (Do not overbeat.) Spoon batter into 12 
lightly greased muffin cups, filling two-thirds full. 
Sprinkle evenly with pecans. 

Bake at 350° for 20 to 25 minutes or until a 
wooden pick inserted in center comes out clean. 
Remove from pans immediately, and cool 10 
minutes on wire racks. 

Tip: If you don't have buttermilk, stir 3/4 tsp. lemon 
juice or vinegar into 1/4 cup milk. 

Banana-Praline Muffins 
Southern Living June 2006 – Makes 

1/3 cup chopped pecans, toasted 
3 tablespoons brown sugar 
1 tablespoon light sour cream 
3 small ripe bananas 
1 large egg 
1 1/2 cups pancake mix 
1/2 cup granulated sugar 
2 tablespoons vegetable oil 
Vegetable cooking spray 

Stir together pecans, brown sugar, and sour 
cream. Set aside. 

Mash bananas in a medium bowl; add egg and 
next 3 ingredients, stirring just until dry ingredients 
are moistened. 

Place paper baking cups in muffin pans, and coat 
cups with vegetable cooking spray. 

Spoon batter into muffin cups, filling three-fourths 
full. Carefully spoon pecan mixture evenly in 
center of each muffin. 

Bake at 400° for 18 to 20 minutes or until golden. 
Remove from pans immediately, and cool on wire 
racks. 

Note: You can freeze muffins, if desired. To 
reheat, microwave at HIGH for 1 minute.  
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Raspberry Sour Cream Muffins 
Makes 1 dozen  

TOPPING 

2 tablespoons chopped pecans 
2 tablespoons granulated sugar 
1 tablespoon Kretschmer® wheat germ, any flavor 

Muffins 

1 1/4 cups all-purpose flour 
1/2 cup Kretschmer®  wheat germ, any flavor 
1/2 cup granulated sugar 
2 teaspoons baking powder 
1 teaspoon ground cinnamon 
1/4 teaspoon salt (optional) 
1 cup light sour cream 
1/2 cup skim milk 
1 egg, lightly beaten 
1 cup fresh raspberries, rinsed and patted dry 

Glaze 

1/2 cup powdered sugar 
1 tablespoon fresh lemon juice 

Heat oven to 375 degrees F. Line 12 medium 
muffin cups with paper baking cups. 

For topping, combine all ingredients in small bowl; 
set aside. 

For muffins, combine flour, wheat germ, sugar, 
baking powder, cinnamon and salt in large bowl; 
mix well. In medium bowl, combine sour cream, 
milk and egg; blend well. Add all at once to dry 
ingredients; mix just until dry ingredients are 
moistened. (Do not overmix.) Gently fold in 
raspberries. Fill muffin cups almost full. Sprinkle 
with topping, patting gently. 

Bake 23 to 26 minutes or until wooden pick 
inserted in center without touching a berry comes 
out clean. Cool muffins in pan on wire rack 5 
minutes; remove from pan. 

For glaze, combine powdered sugar and lemon 
juice in small bowl; mix until smooth. Drizzle over 
muffins. Serve warm. 

Tip: Wheat germ can be substituted for up to 1/2 
cup of flour called for in any recipes for cookies, 
muffins, coffeecakes, biscuits and quick breads. 

McBeeôs Pecan Pie Mini Muffins 
Janine McBee, mom to Michael McBee ‗13 

1 cup packed brown sugar 
½ cup flour 
1 cup chopped pecans 
2/3 cup butter (no substitutes), melted 
2 eggs, beaten 

In a bowl, combine brown sugar, flour and pecans; 
set aside. Combine butter and eggs, mix well. Stir 
into flour mixture just until moistened. Fill greased 
and floured or paper-lined miniature muffin cups 
two-thirds full. Bake at 350 degrees for 20-25 
minutes or until muffins test done. Remove 
immediately to cool on wire wracks.  

Kalahua Cake Muffins  
bbonline.com/recipe presented by Highland Croft 
Bed & Breakfast – McBee‘s rate YUM 

1 Package Yellow Cake Mix 
1 3oz Instant Vanilla Pudding 
4 Eggs 
1 Cup Sour Cream 
1 Cup Cooking Oil 
1 Cup Chopped Pecans 
1 Cup Brown Sugar 
3/4 Cup Kalahua liquor 

In small bowl combine Pecan, Brown Sugar, and 
Kalahua. Let sit until needed. 

In large bowl combine Yellow Cake Mix, Vanilla 
Pudding and add in one egg at a time mixing well. 
Then add Sour Cream and Oil. Beat for several 
minutes on medium speed, then add your pecan 
mixture. Pour into a very, very well greased 
muffins pan. Bake at 350 degrees for 15-20 
minutes or until toothpick comes out clean. 

(You may also make this as a cake in a bunt pan 
or angel food cake pan) Makes just less than 2 
dozen muffins. You may freeze. These muffins 
stay very moist. 
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Oatmeal, Maple & Pecan Muffins 

2 cups finely ground oatmeal 
1/4 cup whole-wheat flour 
2 tsp. baking powder 
1/2 cup finely chopped pecans 
1/2 cup finely chopped, pitted dates 
2 large eggs 
1/2 cup maple syrup 
3/4 cup water 
2 tsp. maple flavoring 
2 Tbs safflower or canola oil 

Position the rack in the center of the oven and 
preheat to 375 degrees F. Lightly grease or line 
with paper baking cups fourteen 2-3/4-inch muffin 
cups.  

In a large bowl, blend together the oatmeal, flour, 
baking powder, pecans, and dates. In a medium 
bowl, beat the eggs, syrup, water, maple flavoring, 
and oil until smooth. Combine the two mixtures, 
blending until the dry ingredients are just 
moistened.  

Spoon the batter into the prepared muffin cups, 
filling each about three-quarters full. Bake for 15 to 
20 minutes, or until a cake tester or wooden 
toothpick inserted into the center of a muffin 
comes out clean. Cool in the pan on a wire rack 
for 5 to 7 minutes. Serve warm, or invert onto the 
rack to cool completely. 

Note: If you purchase coarse oatmeal, it can be 
ground finely in a blender or food processor. 

Pecan Blueberry Muffins 

AlamoPecan.com 

1 cup chopped pecans 
3 cups unbleached flour 
1 cup whole wheat flour 
2 cups sugar 
2 tablespoons baking powder 
1/2 teaspoon salt 
4 eggs 
1 cup milk 
1 cup heavy cream 
1 cup oil 
1 package (14 ounces) frozen blueberries 

Stir together flours, sugar, baking powder and salt. 
Add eggs, milk, cream and oil, stirring gently until 
moist. Fold in berries and pecans and spoon 
batter into muffin cups. Sprinkle crumble on top of 
muffins. Bake for 20 minutes at 375 degrees F, 
until golden. 

Crumble: 

1/4 cup whole wheat flour 
1/4 cup brown sugar 
1/4 cup white sugar 
1/4 cup butter 
3/4 cup chopped pecans 

Combine flour, sugars and butter. Cut in butter 
until mixture is the size of peas. Stir in pecans. 
Sprinkle crumble on top of muffins.  

Morning Glory Muffins 
Southern Living, MARCH 2009 - Makes 2 dozen 
muffins  

1 cup chopped pecans 
3 cups all-purpose flour 
1 teaspoon salt 
1 teaspoon baking soda 
1 teaspoon ground cinnamon 
1/2 teaspoon ground nutmeg 
2 cups sugar 
3/4 cup canola oil 
3 large eggs 
2 1/2 teaspoons vanilla extract 
1 (8-oz.) can crushed pineapple, undrained 
2 large carrots, finely grated (1 cup) 
1 cup golden raisins 

Preheat oven to 350°. Bake pecans in a single 
layer on a baking sheet 5 to 7 minutes or until 
lightly toasted and fragrant. Cool completely on a 
wire rack (about 15 minutes). 

Meanwhile, combine flour, salt, baking soda, 
ground cinnamon, and nutmeg in a large bowl; 
make a well in center of mixture. 

Whisk together sugar, canola oil, eggs, and vanilla 
extract; fold in crushed pineapple and carrots. Add 
to flour mixture, stirring just until dry ingredients 
are moistened. Fold in toasted pecans and raisins. 
Spoon into lightly greased muffin pans, filling two-
thirds full. 

Bake at 350° for 23 to 25 minutes or until a 
wooden pick inserted in center comes out clean. 
Cool in pans on wire rack 5 minutes. Remove from 
pans to wire rack, and cool completely (about 30 
minutes). 

Note: Muffins may be made ahead and frozen in a 
zip-top plastic freezer bag up to 1 month, if 
desired. Remove from bag, and let thaw at room 
temperature. 
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Pecan Spice Scones  
Makes 20 (1 scone) servings.  

3 1/2 cups flour 
1/2 cup sugar 
2 teaspoons baking powder 
1 1/2 teaspoons McCormick® Pumpkin Pie Spice 
1/2 teaspoon baking soda 
1/4 teaspoon salt 
1 1/4 cups (2 1/2 sticks) cold butter, cut into pieces 
1 cup coarsely chopped pecans 
3 eggs 
1/2 cup milk 
1 1/2 teaspoons McCormick® Pure Vanilla Extract 

Preheat oven to 375°F.  

Mix flour, sugar, baking powder, pumpkin pie 
spice, baking soda and salt in large bowl. Cut in 
butter with pastry bender or 2 knives until mixture 
resembles coarse crumbs. Stir in pecans.  

Beat eggs, milk and vanilla in small bowl. Reserve 
1 tablespoon. Gradually stir remaining egg mixture 
into flour mixture until soft dough forms. Knead 
lightly until dough forms a ball. (Dough will be 
slightly wet.) Drop by 1/4 cupfuls onto baking 
sheet that has been sprayed with no stick cooking 
spray. Brush tops with reserved egg mixture.  

Bake 17 to 20 minutes or until golden brown. 
Remove to wire rack to cool slightly. Serve warm.  

Test Kitchen Tip: It is not necessary to form 
scones into uniform rounds. Irregular mounds will 
make more rustic-looking scones. 

Apricot Scones 

Amado Territory Inn  

Devonshire Cream: 

1 package (3 ounces) cream cheese, softened 
1 tablespoon confectioners' sugar 
1/2 teaspoon vanilla extract 
1/4 to 1/3 cup whipping cream 

Scones: 

2 cups all purpose flour 
1/4 cup sugar 
1 tablespoon baking powder 
1/4 teaspoon salt 
1/3 cup cold butter or margarine 
1/2 cup chopped dried apricots 
1/2 cup chopped pecans 
1 teaspoon grated orange peel 
1 cup plus 2 tablespoons whipping cream, divided 
Jam of your choice 

In a small mixing bowl, beat cream cheese, 
confectioners' sugar and vanilla until fluffy. 
Gradually beat in enough cream to achieve a 
spreading consistency. Cover and chill for at least 
2 hours. For scones, combine the dry ingredients 
in a bowl. Cut in butter until mixture resembles fine 
crumbs. Add apricots, pecans, and orange peel. 
With a fork, rapidly stir in 1 cup whipping cream 
just until moistened. Turn onto a floured surface; 
knead 5-6 times. Divide in half; shape each into a 
ball. Flatten each ball into a 6-in. circle; cut each 
circle into eight wedges. Place 1 in. apart on an 
ungreased baking sheet. Brush with remaining 
whipping cream. Bake at 375 for 13-15 minutes or 
until a toothpick comes out clean. Serve with 
Devonshire cream and jam. Yield: 16 scones (1 
cup cream). 
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Buttery Maple Scones 
Loghouse & Homestead on Spirit Lake  

Preheat oven to 350 degrees.  

In a bowl of a food processor add: 

3 cups sifted flour 
1-1/2 TBLSP baking powder 
1/3 tsp salt 
1 cup pecans 
Process until pecans are ground 

Add: 

1-1/2 sticks cold butter cut into pieces 
Process until mixture resembles coarse meal--not 
too fine. 

Mix together: 

2/3 cup PURE maple syrup, 1/3 cup heavy cream 
and add to processor.  

Pulse only until mixture is incorporated.  

Dump onto a lightly floured surface and pat/roll to 
1" or so thick. 
Use a 2" or 3" cookie cutter. 
Place scones on a cookie sheet covered with 
parchment paper. 

Brush scones with additional maple syrup and top 
with a pecan half. 

Bake 13-15 minutes for smaller scones--15-20 for 
the larger size or until tops are golden. DO NOT 
overbake as scones will be dry and hard. 

Remove from pan and brush twice more with 
maple syrup. 

Scones freeze well. Thaw and warm to serve.  

Maple-Pecan Scones 

Epicurious 

2 cups all purpose flour 
1/2 cup sugar 
2 teaspoons baking powder 
1/4 teaspoon salt 
6 tablespoons (3/4 stick) chilled unsalted butter, 
cut into pieces 
1/2 cup toasted chopped pecans 
3/4 cup whipping cream 
2 large egg yolks 
1 1/4 teaspoons maple extract 
1 egg, beaten to blend with 1 teaspoon water (for 
glaze) 

Preheat oven to 425°F. Line large baking sheet 
with parchment paper. Mix flour, sugar, baking 
powder, and salt in large bowl. Using fingertips, 

rub in butter until mixture resembles coarse meal. 
Stir in chopped pecans.  

Whisk cream, egg yolks, and maple extract in 
medium bowl to blend. Pour over flour mixture; stir 
until moist clumps form. Turn dough out onto 
lightly floured work surface and knead gently until 
smooth, about 4 turns. Pat dough out to 1/2-inch-
thick round. Using 2-inch-diameter fluted cutter, 
cut out scones. Gather scraps. Pat out dough and 
cut out additional scones. Transfer scones to 
prepared baking sheet. Brush with egg glaze.  

Bake until scones are browned and tester inserted 
into center comes out clean, about 16 minutes. 
Cool slightly. Serve warm or at room temperature.  

Cinnamon Praline Scones 
Four Mile Creek Bed & Breakfast - Serves 12 

2 cups all-purpose flour, sifted 
1 tablespoon baking powder 
1 teaspoon salt 
2 tablespoons granulated sugar 
5 1/2 tablespoons unsalted butter, chopped into 
pieces, chilled 
1 extra large egg, beaten 
1/2 cup heavy cream 
2 tablespoons unsalted butter, melted 

Filling 1 cup pecans, finely chopped 
1/2 cup dark brown sugar, packed 
1/2 teaspoon cinnamon 
1/4 cup sour cream 

Preheat oven to 425 degrees and prepare baking 
sheet with parchment paper. 

In a small bowl, stir together the flour, baking 
powder, salt and 2 tablespoons sugar. Using a 
pastry blender or your fingertips, cut the butter into 
the dry ingredients until it resembles coarse 
cornmeal. In a small bowl, combine the egg and 
cream and add to the flour mixture. Mix until just 
blended together. 

Turn out the batter onto a lightly floured board and 
knead for 1 minute. Roll dough into a rectangle 
approximately 8 x 12 inches. 

Brush the dough with the melted butter. Combine 
filling ingredients (pecans, brown sugar, 
cinnamon, and sour cream). Spread filling evenly 
on the dough. Roll up, jelly-roll fashion, and seal 
the long seam by pinching it together lightly with 
your fingers. Roll may be refrigerated overnight. 

Cut the roll into twelve 1-inch thick slices. Lay 
slices on the baking sheet and bake for 12 to 15 
minutes or until scones are golden. 
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Maple Oat Nut Scones ï Starbucks Copy Cat 
Recipe 

RecipeZaar.com 

For The Scones 

1 cup oats (quick or old-fashioned)  
1 1/2 cups flour  
2 tablespoons sugar  
1/2 teaspoon salt  
1 tablespoon baking powder  
2 tablespoons maple syrup  
2 1/2 tablespoons cold butter (small pieces)  
1 large egg  
1/2 cup half-and-half or heavy cream  
1/2-3/4 teaspoon maple extract  
2/3 cup coarsely chopped pecans  

Maple Glaze 1 1/2 cups powdered sugar  
1/2 teaspoon maple extract  
5 teaspoons water  

Preheat oven to 425°F. 

Using a food processor or blender, finely grind 
oats. 

In a mixer, mix flour, oats, sugar, salt and baking 
powder. 

Add maple syrup and butter and mix well. 

In a small bowl, beat the egg with the cream and 
maple extract. 

Pour the egg mixture into the flour mixture and mix 
well. 

Add pecans and mix just to incorporate. 

Place dough on a floured surface. Knead and pat 
dough into a 8 to 10 inch circle and cut into 8 
wedges. 

Spray a baking sheet with cooking spray. Place 
wedges on top and bake for 13 to 15 minutes, or 
until light brown. 

Remove scones from oven to wire rack. Let cool 
about 3 to 5 minutes. 

Mix glaze ingredients until smooth. Adjust the 
amount of water to get to the desired consistency. 
I like the glaze to be rather thick. Spread lots of 
glaze over each scone and dry about 15 minutes 
before serving. 

Pecan Cinnamon Rolls 

Southern Living 2006 - Prep: 10 min., Stand: 55 
min., Bake: 40 min. To prepare individual rolls, 
prepare as directed; place one slice in each of 12 
lightly greased 3-inch muffin cups. Bake at 375° 
for 20 to 25 minutes or until golden brown. Cool 

slightly, and remove from pan. Yield: Makes 1 
dozen – September 2006. 

1 (26.4-oz.) package frozen biscuits 
1 (6-oz.) package dried apricots 
All-purpose flour 
1/4 cup butter, softened 
3/4 cup firmly packed brown sugar 
1 teaspoon ground cinnamon 
1/2 cup chopped pecans, toasted 
1 cup powdered sugar 
3 tablespoons milk 
1/2 teaspoon vanilla extract 

Arrange frozen biscuits, with sides touching, in 3 
rows of 4 biscuits on a lightly floured surface. Let 
stand 30 to 45 minutes or until biscuits are thawed 
but still cool to the touch. 

Pour boiling water to cover over dried apricots, 
and let stand 10 minutes; drain well. Chop 
apricots. 

Sprinkle thawed biscuits lightly with flour. Press 
biscuit edges together, and pat to form a 10- x 12-
inch rectangle of dough; spread evenly with 
softened butter. Stir together brown sugar and 
cinnamon; sprinkle evenly over butter. Sprinkle 
chopped apricots and pecans evenly over brown 
sugar mixture. 

Roll up, starting at one long end; cut into 12 (about 
1-inch-thick) slices. Place rolls into a lightly 
greased 10-inch cast-iron skillet, 10-inch round 
pan, or 9-inch square pan. 

Bake at 375° for 35 to 40 minutes or until center 
rolls are golden brown and done; cool slightly. 

Stir together 1 cup powdered sugar, 3 Tbsp. milk, 
and 1/2 tsp. vanilla; drizzle evenly over rolls. 

Cinnamon-Raisin Rolls: Prepare Apricot-Pecan 
Cinnamon Rolls as directed, substituting 1 cup 
golden raisins for 1 (6-oz.) package dried apricots. 

Peaches-and-Cream Cinnamon Rolls: Prepare 
Apricot-Pecan Cinnamon Rolls as directed, 
substituting 1/2 (8-oz.) package softened cream 
cheese for 1/4 cup butter and 1 (6-oz.) package 
dried peaches for 1 (6-oz.) package dried apricots. 

Chocolate-Cherry-Cream Cheese Cinnamon 
Rolls: Prepare Apricot-Pecan Cinnamon Rolls as 
directed, substituting 1/2 (8-oz.) package softened 
cream cheese for 1/4 cup butter, 1 (6-oz.) package 
dried cherries for 1 (6-oz.) package dried apricots, 
and 1 cup semisweet chocolate morsels for 1/2 
cup pecans.  
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Quick Sticky Biscuits  
www.findingflawlessrecipes.com/ 

I look forward to lazy Sunday mornings for two 
reasons. 

1. I don‘t have to set the alarm clock. 

2. It is the only day of the week that I have time 
to cook breakfast. 

As much as I love sticky rolls made with sweet 
yeast dough, the dough‘s rising schedule and 
mine don‘t match up very well. Since I always 
have sugar, flour, butter, eggs, corn syrup, brown 
sugar and nuts on hand I don‘t have to do much 
planning to make Quicky, Sticky Biscuits from 
Jill O'Connor's Sticky, Chewy, Messy, Gooey. 
They are delicious fresh, later in the day and even 
the next morning. 

Oven 425 F 

Grease a 9 x 13 pan with cooking spray (lots) 

Gooey Pecan Syrup 

1 cup (8 oz.) Packed light (or dark) brown sugar 
1/2cup (4 fl oz.) Dark Corn Syrup 
3/4 cup (6 oz.) unsalted butter 
1 1/2 cups  (6 oz.) chopped pecans, toasted 

Combine, brown sugar, butter and corn syrup. 
Melt over low heat.  

When the butter has melted, increase the heat to 
high. 

Bring to a gentle boil 

Cook, uncovered 3-5 minutes until the mixture 
thickens 

Stir in the nuts and pour into the prepared pan 

Spread evenly and set aside. 

Biscuits 

4 cups (16 oz) all purpose flour 
2 Tbsp. Baking powder 
1/2 teaspoon baking soda 
1 cup (8 oz.) very cold butter cut into 16 pieces 
1 1/2 to 2 cups buttermilk 

Sift the flour, baking powder, soda, and salt twice 

Cut the butter into the flour using a pastry cutter 
until the mixture looks like coarse crumbs. (You 
can use the food processor for this step) 

Make a shallow well in the middle of the flour 
mixture and pour in 1 1-2 half cups of the 
buttermilk (You probably will not need the other 
1/2 cup. Only use it if the mixture is too dry). 

Turn out on a floured surface and knead a few 
times  

Pat the dough into a 3-4 in. thick rectangle 

Cut into 12 square biscuits with a sharp chef‘s 
knife 

Topping 

1/2 cup  (3.5 oz.) granulated sugar 
1 tsp. ground cinnamon 
1 stick (4 oz) unsalted butter melted 

Stir together the sugar and cinnamon in a small 
bowl 

Brush the biscuits with butter and sprinkle with 
cinnamon sugar 

Place sugar side down in the syrup lined pan 

Brush the tops (once the bottoms) with butter and 
sprinkle with more cinnamon sugar 

Bake 15-17 minutes (may take 20 minutes - be 
sure the biscuits are really done) 

Cool for about 5 minutes and then place a serving 
platter over the pan and invert it 

Scrape up any residual sauce and put it on the 
biscuits (If you prepared the pan correctly, the 
caramel sauce will not stick to it) 

Cut in squares and serve right away. 

Lazy Maple Crescent Pull-Aparts 
Pillsbury - Makes: 6 servings (2 rolls each)  

1/4 cup butter or margarine 
1/4 cup packed brown sugar 
2 tablespoons maple-flavored syrup 
1/4 cup chopped pecans 
1 can (8 oz) Pillsbury® refrigerated crescent 
dinner rolls 
1 tablespoon granulated sugar 
1/2 teaspoon ground cinnamon 

Heat oven to 375°F. In 8- or 9-inch ungreased 
round cake pan, mix butter, brown sugar and 
syrup. Place in oven until butter melts, 2 to 4 
minutes. Mix well; sprinkle with pecans. 

Remove dough from can in 2 rolled sections. DO 
NOT UNROLL DOUGH. Cut each roll of dough 
into 6 slices. In small bowl, mix granulated sugar 
and cinnamon. Dip both sides of each slice in 
sugar mixture; arrange slices over butter mixture 
in pan. Sprinkle with any remaining sugar mixture. 

Bake 17 to 23 minutes or until golden brown. Cool 
1 minute. Place heatproof serving plate upside 
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down over pan; turn plate and pan over. Remove 
pan. Serve warm. 
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Maple-Cinnamon-Pecan Pull-Aparts 

1/2 cup chopped pecans 
1/3 cup packed brown sugar 
2 tablespoons butter or margarine, melted 
1/4 cup sour cream 
1 teaspoon maple flavor or vanilla1 can (17.5 oz) 
Pillsbury® Grands!® Flaky Supreme refrigerated 
cinnamon rolls with icing 

Heat oven to 350°F. Spray 8x4-inch loaf pan with 
cooking spray. In large bowl, mix all ingredients 
except cinnamon rolls with icing. 

Separate dough into 5 rolls; set icing aside. Cut 
each roll into quarters; add to pecan mixture, 
tossing gently to coat. Spoon roll mixture into pan. 

Bake 45 to 50 minutes or until deep golden brown. 
Cool 10 minutes. Turn upside down onto serving 
plate or platter. Spread with icing. Serve warm.  

Grands!® Monkey Bread 

Ready in less than  30 minutes! Makes: 12 
servings - There's no monkey business involved in 
making this cinnamon-scented pull-apart. 

1/2 cup sugar 
1 teaspoon cinnamon 
2 cans (16.3 oz each) Pillsbury® Grands!® 
Homestyle refrigerated buttermilk biscuits 
1/2 cup chopped pecans, if desired 
1/2 cup raisins, if desired 
1 cup firmly packed brown sugar 
3/4 cup butter or margarine, melted 

Heat oven to 350°F. Lightly grease 12-cup fluted 
tube pan.  

In large plastic food-storage bag, mix sugar and 
cinnamon. Separate dough into 16 biscuits; cut 
each into quarters. Shake in bag to coat. Arrange 
in pan, adding pecans and raisins among the 
biscuit pieces. 

Mix brown sugar and butter; pour over biscuit 
pieces.  

Bake 28 to 32 minutes or until golden brown and 
no longer doughy in center. Cool in pan 10 
minutes. Turn upside down onto serving plate; pull 
apart to serve. Serve warm. 

Updated Butterscotch Crescents 
Makes 16 sweet rolls 

1/4 cup butter, melted 
2/3 cup flaked coconut 
2/3 cup brown sugar 
1/3 cup chopped pecans 
2 Tbsp. flour 
2 cans refrigerated crescent roll dough 
1/4 cup brown sugar 
2 Tbsp. water 
2 Tbsp. butter 
1-1/2 cups powdered sugar 
2-3 tsp. milk 

Preheat oven to 375 degrees. Combine 1/4 cup 
melted butter, coconut, 2/3 cup brown sugar, 
pecans, and flour in small bowl and mix well.  

Divide crescent dough into 16 wedges. Place a 
rounded teaspoonful of brown sugar mixture on 
wide side of each wedge.  

Roll up, starting with wide end and enclosing 
filling, making 16 rolls in all. Gently form rolls into a 
curved crescent shape and place on ungreased 
cookie sheets.  

Bake at 375 degrees for 12-15 minutes until light 
brown. When done, remove to wire rack to cool.  

Meanwhile, for frosting, in small saucepan, 
combine 1/4 cup brown sugar, water and 2 Tbsp. 
butter and bring to a boil. Boil for 1 minute, stirring 
constantly. Remove from heat and beat in 
powdered sugar with wire whisk. Add milk if 
necessary to reach desired spreading consistency. 
Frost rolls while rolls and frosting are warm.  
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Apple-Stuffed French Toast 
This is a great breakfast dish to make ahead for 
holidays or Sunday brunch. I run a bed and 
breakfast and tea room cafe, and this recipe is 
often requested by customers. —Kay Clark, 
Lawrenceburg, Kentucky 

1 cup packed brown sugar 
1/2 cup butter, cubed 
2 tablespoons light corn syrup 
1 cup chopped pecans 
12 slices Italian bread 1/2 inch thick) 
2 large tart apples, peeled and thinly sliced 
6 eggs 
1-1/2 cups milk 
1-1/2 teaspoons ground cinnamon 
1 teaspoon vanilla extract 
1/4 teaspoon salt 
1/4 teaspoon ground nutmeg 

Caramel Sauce 

1/2 cup packed brown sugar 
1/4 cup butter, cubed 
1 tablespoon light corn syrup 

In a small saucepan, combine the brown sugar, 
butter and corn syrup; cook and stir over medium 
heat until thickened. Pour into a greased 13-in. x 
9-in. x 2-in. baking dish; top with half of the 
pecans, a single layer of bread and remaining 
pecans. Arrange apples and remaining bread over 
the top.  

n a large bowl, whisk the eggs, milk, cinnamon, 
vanilla, salt and nutmeg. Pour over bread. Cover 
and refrigerate overnight. 

Remove from the refrigerator 30 minutes before 
baking. Bake, uncovered, at 350° for 35-40 
minutes or until lightly browned. 

In a small saucepan, combine the sauce 
ingredients. Cook and stir over medium heat until 
thickened. Serve with French toast. Yield: 6 
servings.  

Blueberry & Pecan Breakfast Bread Pudding 
blog.abutlersmanor.com Serves 10-12 

Spray a 16" x 10-1/2" (4.5 liter) baking dish with 
non-stick spray. Add: 
1 loaf (approx. 24" long) French baguette, cut into 
3/4" slices, then into roughly 3/4" cubes 

Whisk together: 
8 eggs 
2 cups heavy cream 
2 cups whole milk 
1 Tbsp. granulated sugar 

1 Tbsp. vanilla extract 
1/2 tsp. each ground cinnamon and nutmeg 

Pour over the bread and press the bread into the 
egg mixture.  

Stir together the topping: 
1/2 stick unsalted butter, softened 
3/4 cup packed light brown sugar 
1-1/2 Tbsp. light corn syrup (I used instead a 
blueberry maple syrup) 
1 cup coarsely-chopped pecans 

Cover both with plastic wrap and refrigerate 
overnight. 

In the morning: Preheat oven to 350 degrees. 
Remove both casserole and topping from 
refrigerator and uncover. Bake the bread 
casserole 35-45 minutes, or until set, but not 
brown.  Remove from oven and sprinkle over the 
top: 
1 cup fresh or frozen (no need to defrost) 
blueberries 

Drop rounded spoonfuls of the topping roughly 1-
1/2" apart evenly over the casserole. Return to 
oven and bake an additional 15 minutes, until 
golden brown and bubbly. Cut and serve. Pass 
with (optional!) maple or blueberry-maple syrup. 

Baked French Toast presented by Squiers 
Manor Bed and Breakfast  

February 2007 – used stale white bread and cut 
recipe in half, using 4 large eggs. Yum. 

Toast 1 loaf french bread, sliced in 1/2" 
slices 
10 eggs 
2 1/2 cups milk 
1/2 cup maple syrup 
1/4 cup melted butter 
2 tsp cinnamon  

Topping 1/4 cup melted butter 
1/4 cup brown sugar 
1/2 cup chopped pecans  

Place slices in a greased 9 x 13" pan. Blend all of 
the main ingredients with a whisk or blender. Pour 
the mixture slowly over and between the slices to 
coat the bread. Bake at 350 degrees for 40 to 45 
minutes. Remove form oven and spread the 
topping mixture on the bread. Bake for about 10 
more minutes. Serves 8 to 12 people. 
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Emeril's Baked Banana 'French Toast' With 
Pecan Sauce 

It's Christmas morning and that means presents. 
Chef Emeril Lagasse has got one for you: 
delicious Baked Banana French Toast  
with Pecan Sauce.  This recipe makes 10 to 12 
servings.  

French Toast  

4 tablespoons butter, softened  
1/2 cup packed light brown sugar  
10-12 slices white sandwich bread, cut in fourths, 
crusts trimmed  

5 firm-ripe bananas, peeled and cut in half 
lengthwise  
1 dozen large eggs  
2 cups half and half  
1/4 cup banana liqueur (optional)  
3/4 teaspoon cinnamon  
1 recipe Pecan Sauce (recipe follows)  

Pecan Sauce  

1 1/2 cups sugar  
1/4 cup water  
1 cup heavy cream  
1 cup pecans, toasted and chopped  
2 tablespoons butter  
pinch of salt  
2 teaspoons vanilla  
2 tablespoons bourbon or dark rum (optional)  

Preheat the oven to broil.  

In a small mixing bowl combine 3 tablespoons of 
the butter and  the brown sugar. Sprinkle the 
sugar butter mixture evenly over  the bottom of an 
8 1/2-by-8 1/2-inch square metal baking pan. Lay  
the banana slices in one even layer over the 
bottom of the pan.  Dot the remaining tablespoon 
of butter over the bananas. Broil  the bananas and 
sugar in the oven until the sugar is melted and  the 
bananas are caramelized, 8 to 9 minutes. Remove 
the pan from  the oven and allow the pan to cool.  

 In a large bowl, whisk together the eggs, half-and-
half, banana  liqueur (if desired) and cinnamon.  

 Lay half of the bread slices over the bananas to 
form one even  layer of bread covering the 
bananas. Pour half of the egg mixture  evenly over 
the bread. Repeat this process for a second layer 
of  bread and pour the remaining egg mixture over 
the top. Cover with  aluminum foil and refrigerate 
for at least one hour and up to  overnight.  

 Preheat the oven to 350 degrees F.  

Bake the French toast for 20 minutes, remove the 
foil and return  to the oven until golden brown and 
puffed, about 30 minutes  longer. Remove from 
the oven and allow to sit until slightly  cooled, 
about 15 minutes. Serve in bowls with pecan 
sauce ladled  over the top.  

For Pecan Sauce: Add sugar and water to a 2-
quart or larger  heavy-bottomed sauce pan, do not 
worry about mixing, and set over  medium high 
heat. Cook sugar without disturbing (swirling pan  
occasionally is OK) until deep amber in color and 
fragrant,  usually 10 to 12 minutes. Remove pan 
from heat and, in two parts,  vigorously whisk in 
heavy cream -- Be Careful, as the hot caramel  will 
splatter. Once heavy cream is fully incorporated, 
return  saucepan to heat and add pecans. Do not 
worry if caramel clumps  around the whisk -- it will 
melt into the sauce. Cook until  smooth, 1 to 2 
minutes longer, and whisk in butter, salt, vanilla  
and bourbon (if desired). Remove from heat and 
allow the sauce to cool.  

Pecan Waffle Recipe 

OleSouthRecipes.com 

1 1/2 cups all-purpose flour 
1 teaspoon salt 
1/2 teaspoon baking soda 
1 egg 
1 tablespoon granulated sugar 
2 tablespoons butter, softened 
2 tablespoons shortening 
1/2 cup half-and-half 
1/2 cup milk 
1/4 cup buttermilk 
1/4 teaspoon vanilla 
1/4 cup chopped pecans  

Heat Waffle Iron and grease liberally 

Combine all other ingredients except eggs. Mix 
well 

Beat egg yolk and pour into flour mix. 

Beat egg white in separate bowl until stiff peaks 
form (looks like whipped cream) 

Gently fold beaten egg white into flour mixture. 

Do NOT over mix - don't worry about small lumps 

Pour 1/3 to 1/2 cup of batter into center of hot 
waffle iron and bake until steam stops coming 
from edges of iron. 

Note: Add milk or flour as necessary to get the 
proper batter consistency. Should be thick, but 
easy to pour (like a thick gravy). 
Makes 6, nine inch waffles. 
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Pecan French Toast with Blueberry Syrup  
Recipe courtesy Gourmet Magazine – 6 servings 

1 (24-inch) baguette 
6 large eggs 
3 cups whole milk 
1/2 teaspoon freshly grated nutmeg 
1 teaspoon vanilla 
1 cup packed light brown sugar 
1 cup pecans (about 3 ounces) 
1/4 cup (1/2 stick) plus 1 teaspoon unsalted butter 
1/4 teaspoon salt 
2 cups blueberries (about 12 ounces)  

For syrup: 

1 cup blueberries (about 6 ounces) 
1/2 cup pure maple syrup 
1 tablespoon fresh lemon juice  

Butter a 13 by 9-inch baking dish. Cut twenty 1-
inch slices, on the bias, from baguette and arrange 
in one layer in baking dish.  

In a large bowl whisk together eggs, milk, nutmeg, 
vanilla, and 3/4 cup brown sugar and pour evenly 
over bread. Chill mixture, covered, until all liquid is 
absorbed by bread, at least 8 hours, and up to 1 
day.  

Preheat oven to 350 degrees F.  

In a shallow baking pan spread pecans evenly and 
toast in middle of oven until fragrant, about 8 
minutes. Toss pecans in pan with 1 teaspoon 
butter and salt.  

Increase temperature to 400 degrees F.  

Sprinkle pecans and blueberries evenly over 
bread mixture. Cut 2 ounces (1/2 stick) butter into 
pieces and in a small saucepan heat with 
remaining 1/4 cup brown sugar, stirring, until 
butter is melted. Drizzle butter mixture over bread 
and bake mixture 20 minutes, or until any liquid 
from blueberries is bubbling.  

In a small saucepan cook blueberries and maple 
syrup over moderate heat until berries have burst, 
about 3 minutes. Pour syrup through a sieve into a 
heatproof pitcher, pressing on solids, and stir in 
lemon juice. Syrup may be made 1 day ahead and 
chilled, covered. Reheat syrup before serving.  

Emeril's Giant Apple-Pecan Pancake 
Makes 4 servings 

3 tablespoons unsalted butter  
2 large apples, peeled, cored, and thinly sliced  
1/3 cup dark brown sugar, firmly packed  
1/2 teaspoon ground cinnamon  
Pinch grated nutmeg  
1/2 cup pecans, roughly chopped  
4 large eggs, beaten  
1 cup whole milk  
1 cup all purpose flour  
Powdered sugar, garnish  
Maple syrup, accompaniment  

In a heavy, ovenproof 12-inch skillet, melt 2 
tablespoons of the butter over medium-high heat. 
Add the apples, sugar, cinnamon and nutmeg, and 
cook, stirring, until the apples are soft and just 
golden, about 7 minutes. Add the pecans and 
cook, stirring, until the apples are caramelized, 2 
to 3 minutes. Add the remaining tablespoon butter 
and stir to melt. Remove from the heat.  

In a large bowl, combine the eggs, milk, and flour, 
and whisk just until blended, being careful not to 
overmix. Pour the batter over the apples. Bake 
until golden and puffed, 18 to 20 minutes.  

Remove from the oven and sprinkle with 
powdered sugar. Drizzle with maple syrup and 
serve from the pan.  

Lemon-Pecan Pancakes 
Cat Cora - Serves 4 

1 1/2 cups multigrain or whole grain pancake mix  
1/2 lemon , zested  
1 1/4 cups slightly warmed low-fat milk  
1 large egg , beaten  
1/2 cup very finely chopped pecans  
1 handful fresh or frozen berries  

Preheat griddle pan or large sauté pan over 
medium heat. 

In a large bowl, mix the pancake mix with lemon 
zest. In a separate bowl, mix together the low-fat 
milk and eggs. Make a well in the center of the 
flour mixture and pour in the milk mixture and 
chopped pecans. Whisk just until well combined. 
This batter can be made the night before and left, 
covered, in fridge for up to 1 week. 

Use cooking spray to grease griddle pan. Spoon 
1/4 cup at a time onto the griddle. Be careful to not 
let edges touch. Cook until the tops begin to 
bubble and just turn golden, about 3 minutes. Flip 
and let cook for 1 to 2 minutes more on the other 
side until light golden brown. Transfer to a plate 
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and repeat with remaining batter until all pancakes 
are finished. Serve hot with berries and honey and 
maple syrup if desired. 

Betty Crockerôs Banana-Pecan Pancakes 

2 eggs 
2 cups Gold Medal® all-purpose flour 
2 cups buttermilk 
2 cups mashed very ripe bananas (4 medium) 
1/4 cup granulated or packed brown sugar 
1/4 cup vegetable oil 
2 teaspoons baking powder 
1 teaspoon baking soda 
1/2 teaspoon salt 
1 cup chopped pecans, toasted, if desired 
3 medium bananas, sliced 
1 quart strawberries, cut in half (3 cups) 
 Maple-flavored syrup 
 Sweetened whipped cream, if desired 
 Ground nutmeg, if desired 

Beat eggs in medium bowl with hand beater until 
fluffy. Beat in flour, buttermilk, mashed bananas, 
sugar, oil, baking powder, baking soda and salt 
just until smooth. Stir in pecans. (For thinner 
pancakes, stir in additional 1 to 2 tablespoons 
milk.)  

Heat griddle to 375°F or heat skillet over medium 
heat. Grease griddle with butter if necessary. (To 
test griddle, sprinkle with a few drops of water. If 
bubbles jump around, heat is just right.)  

For each pancake, pour slightly less than 1/4 cup 
batter from cup or pitcher onto hot griddle. Cook 
pancakes until puffed and dry around edges. Turn 
and cook other sides until golden brown. 

Serve pancakes with sliced bananas and 
strawberry halves. Drizzle with syrup. Top with 
whipped cream; sprinkle with nutmeg.  

Substitution No buttermilk in the refrigerator? No 
problem! Put 2 tablespoons of white vinegar in a 
measuring glass and fill to the 2-cup line with milk. 
Let stand for about 5 minutes before 
using.Planned-Overs Wrap extra pancakes in 
aluminum foil and seal in a plastic freezer bag. 
When you‘re ready to reheat, remove foil-wrapped 
pancakes from the bag and place in a 300ºF oven 
for about 15 minutes or until warm. 

Blog Notes 

These pancakes are always a hit! I've made them 
for friends and family several times, especially 
when people spend the night and I want to make a 
nice brunch the next morning. Guests always tell 
me how delicious they are and insist on getting the 

recipe. My husband loves them too! He loves 
pancakes and prefers these over any other! I 
personally make a few changes, depending on 
what I have on hand, so they are very versatile. I 
usually use whole wheat flour instead (or 
sometimes half and half). Also, I rarely have 
buttermilk in the fridge and regular milk seems to 
work just as well (I use 2%). And, I have always 
used walnuts instead of pecans, just because I 
always have them in my pantry. Another thing I 
just started doing is adding different fruit 
ingredients to the bananas, like blueberries, or 
strawberries. They seem to be great, no matter 
how I adjust them. The only "complaint" would be 
that they seem to come out pretty dense. Could be 
something I'm doing wrong, but they still taste 
amazing and no one else has ever complained 
about it. Anyway, definitely a great pancake recipe 
- I highly recommend it! I too put the extras in the 
fridge and have them throughout the week (they 
seem to taste great popped in the microwave for 
about 20-25 seconds or sometimes I even eat 
them cold). And, I have frozen the batter before, 
which works well too - you just need to thaw and 
add a splash of milk before cooking. You can 
freeze the cooked pancakes as well.
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Banana and Pecan Pancakes with Maple Butter 
Tyler Florence – Makes 6 servings 

2 cups buttermilk 
3 eggs  
1 teaspoon pure vanilla extract 
2 cups all-purpose flour 
1 1/2 teaspoons baking powder  
1 teaspoon baking soda 
1 pinch salt  
4 tablespoons sugar 
1/2 cup pecans, toasted and finely ground (not 
chopped) 
1/2 stick unsalted butter, melted 
3 bananas, peeled and sliced in 1/4-inch circles 
Maple Butter, recipe follows 
Confectioners' sugar, to garnish 
Candied Pecans, to garnish 

Preheat the oven to 200 degrees F. 

In a large mixing bowl whisk the buttermilk, eggs, 
and vanilla together so they are well combined. In 
a separate bowl mix the flour, baking powder, 
soda, salt, and sugar. Combine the wet 
ingredients with the dry and stir with a spoon to 
get rid of the lumps. Fold in the pecans, most of 
the melted butter and whisk until batter is smooth. 
Heat a griddle or skillet over medium low heat and 
swirl around a little melted butter to keep the 
pancakes from sticking. Using a ladle pour the 
batter into the pan, see Cook's note* 

Cook the pancakes on 1 side until they are set and 
then lightly press the bananas into the batter. 
When small bubbles appear on the uncooked 
surface, flip the pancakes and cook until golden on 
both sides, about 8 minutes. Transfer pancakes to 
a warming plate in the oven while you make the 
rest. 

To serve, slice the maple-honey butter, layer it 
between the stack of pancakes and place in the 
oven to melt for 1 1/2 minutes. Sprinkle with 
confectioner's sugar and candied pecans. 

*Cook's note: The trick to perfect round pancakes 
is pouring all the batter in the same spot and 
letting it roll out to a complete circle.  

Maple Butter: 

2 sticks unsalted butter, softened 
1/4 cup pure maple syrup  
2 tablespoons honey 
1 piece parchment or greaseproof paper 

In a mixing bowl, using a spatula mash the butter 
with the maple syrup and honey until well blended. 
Roll it up in the paper, like a tube and twist the 
ends. Chill in the refrigerator for 30 minutes. 

Sweet Potato-Pecan Pancakes 

Cooking Light - These pancakes go best with our 
Vanilla-Maple Syrup. You can use 3/4 cup mashed 
winter squash instead of the sweet potatoes, if 
desired. Yield 6 servings (serving size: 2 pancakes 
and 1 teaspoon pecans) 

1 1/4 cups all-purpose flour 
1/4 cup chopped pecans, toasted and divided 
2 1/4 teaspoons baking powder 
1 teaspoon pumpkin-pie spice 
1/4 teaspoon salt 
1 cup fat-free milk 
1/4 cup packed dark brown sugar 
1 tablespoon vegetable oil 
1 teaspoon vanilla extract 
2 large eggs, lightly beaten 
1 (16-ounce) can sweet potatoes or yams, drained 
and mashed (about 3/4 cup) 

Lightly spoon flour into dry measuring cups; level 
with a knife. Combine flour, 2 tablespoons pecans, 
baking powder, pumpkin-pie spice, and salt in a 
large bowl. Combine milk and next 4 ingredients 
(milk through eggs); add to flour mixture, stirring 
until smooth. Stir in sweet potatoes. 

Spoon about 1/4 cup batter onto a hot nonstick 
griddle or large nonstick skillet. Turn pancakes 
when tops are covered with bubbles and edges 
look cooked. Sprinkle pancakes with 2 
tablespoons pecans. 

Nutritional Information Calories: 270 (26% from 
fat) Fat: 7.9g (sat 1.4g,mono 3.5g,poly 2.3g)  
Protein: 7.3g Carbohydrate: 42.6g Fiber: 2.3g 
Cholesterol: 74mg Iron: 2.2mg Sodium: 333mg 
Calcium: 185mg Cooking Light, MARCH 2000  
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Maple-Pecan Pancakes with Warm Maple 
Syrup  

Makes 18-20 4‖ pancakes 

2 large eggs 
2 tablespoons sugar 
4 tablespoons unsalted butter, melted 
1/4 cup pure maple syrup, plus about 1 additional 
cup, warmed, for serving 
1 1/2 cups flour 
2 teaspoons baking powder 
1/2 teaspoon salt 
1 1/2 cups whole milk 
2/3 cup toasted pecans, chopped (see note) 

Canola oil 

Arrange a rack at center position and preheat 
oven to 250 F. Have ready a baking sheet.  

In a large bowl, whisk together the eggs, sugar, 
butter and maple syrup. In a separate bowl, mix 
together the flour, baking powder and salt.  

Alternately add the flour mixture and milk to the 
egg mixture, beginning and ending with flour 
mixture. Stir in the pecans.  

Set a griddle or a large, heavy skillet over medium 
heat and brush lightly with oil. Griddle or skillet will 
be ready when a few drops of water sizzle when 
sprinkled on the surface.  

Pour a scant 1/4 cup batter per pancake onto 
prepared griddle or pan and cook until bubbles 
appear on the top surface of pancakes and the 
bottoms are golden, about 2 minutes. Turn and 
cook until golden brown on the other side, about 1 
minute more. Transfer cooked pancakes to the 
baking sheet and keep warm in the oven. (Don't 
stack pancakes because they will steam and 
become flabby.) Continue until all batter has been 
used, adding more oil with each batch.  

Serve pancakes with a pitcher of warm maple 
syrup.  

Note:  

To toast pecans, spread nuts on a rimmed baking 
sheet and bake on center shelf of a preheated 350 
F oven until lightly browned, 5 to 6 minutes. Watch 
carefully so that nuts do not burn. Remove and 
cool.  

Gingerbread Pancakes with Caramelized 
Pecans presented by Star of Texas Inn  

3 eggs 
1/4 cup brown sugar 
1/2 cup buttermilk 
1/2 cup water or milk 
1/4 cup brewed coffee 
2.5 cup unbleached flour 
1/2 tsp salt 
1 tsp baking powder 
1.5 tsp baking soda 
1 tsp ground cloves 
1 Tbsp cinnamon 
1 Tbsp ginger 
1 Tbsp nutmeg 
4 Tbsp melted butter or margarine 

Cream eggs and brown sugar together Add 
buttermilk, water, and coffee and mix well. In 
separate container, sift together dry ingredients. 
Combine first and second mixture and add melted 
butter. 
This makes about 3 1/2 cups batter or 8-10 
pancakes. Cook on griddle as you would any other 
pancake, serve with maple syrup, and caramelized 
pecans. 
This is by far the thickest pancake batter I have 
ever worked with. I found that after cooking for 
about 30-45 seconds on the first side, it is best to 
flip the pancake, and use the spatula to press 
down and flatten. After cooking the second side, 
you may then need to reflip and cook a bit longer 
on the first side. 

Caramelized Pecans: 

In a saucepan over medium heat, mix 1 cup pecan 
pieces with 1 cup granulated sugar. Stir together 
until the sugar had completely melted. 

http://www.bbonline.com/recipe/star_tx_recipe2.html
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Healthier Banana Nut Bread 
Recipe courtesy Kathleen Daelemans - Yield: 8 to 
10 slices 

1 cup flour 
1 cup whole wheat flour 
11/2 teaspoons baking powder 
1/2 teaspoon baking soda 
2 eggs 
5 tablespoons butter 
1/4 cup buttermilk 
1 teaspoon lemon juice 
5 large bananas 
1/2 cup sugar 
1/4 teaspoon salt 
1 cup pecan halves 

Preheat oven to 350 degrees F. Grease and flour 
a 9 1/2 by 5 1/2-inch loaf pan. 

In a large mixing bowl, sift flour, whole-wheat flour, 
baking powder, and baking soda. Reserve. 

In the bowl of an electric mixer, food processor, or 
blender, add eggs, butter, buttermilk, lemon juice, 
bananas, sugar, and salt. 

Mix or blend until smooth. Slowly add dry 
ingredients. Fold in nuts. Pour batter into pan and 
bake 1 hour and 25 minutes or until toothpick 
inserted comes out clean. 

Apricot Nut Bread 

Makes one loaf of apricot nut bread. 

3/4 cup boiling water  
1 cup dried apricots, chopped  
3 cups all-purpose flour  
1 tablespoon baking powder  
1/2 teaspoon salt  
1/3 cup butter or margarine, room temperature  
1 cup sugar  
2 eggs  
1/2 cup light corn syrup  
1 cup chopped walnuts or pecans 

Grease and lightly flour 9x5x3-inch loaf pan. 

Pour boiling water over apricots; let stand 15 
minutes.  

Mix together flour, baking powder and salt. In a 
mixing bowl, blend butter, sugar, eggs and corn 
syrup; mix until smooth and well blended. Stir in 
chopped apricots with water in which they were 
soaked and stir in nuts. Stir in dry ingredients 
gradually. Spoon batter into prepared pan. Bake at 
350° about 1 1/4 hours or until wooden pick 
inserted in center of loaf comes out clean. Cool in 
pan 10 minutes. Remove from pan; cool on rack. 

Serve with fruit butter spread, jam or jelly if 
desired. 

Chocolate Chip Zucchini Bread  
Paula Deen, 2008  

3 cups all-purpose flour  
1/2 teaspoon baking powder  
1 teaspoon salt  
1/2 teaspoon ground cinnamon  
1/2 teaspoon ground nutmeg  
1 teaspoon baking soda  
3 eggs  
2 cups white sugar  
1 cup vegetable oil  
2 teaspoons vanilla extract  
2 cups grated zucchini  
1 cup chopped pecans  
1 cup semisweet chocolate chips  
1 tablespoon orange zest  
Whipped cream, for serving  
Zucchini ribbons, for serving 

Preheat oven at 350 degrees F. Grease (2) 9 by 5-
inch loaf pans.  

Sift together flour, baking powder, salt, spices and 
baking soda.  

In a large bowl, beat eggs until light and fluffy. Add 
sugar, and continue beating until well blended. Stir 
in oil, vanilla, zucchini, pecans, chocolate chips, 
and orange zest. Stir in sifted ingredients. Pour 
into prepared loaf pans.  

Bake for 50 minutes, or until a skewer inserted in 
the middle comes out clean. Remove loaves from 
pans and cool. Chill before slicing. Serve with 
whipped cream and ribbons of zucchini. 
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Cream Cheese-Banana-Nut Bread 
Makes 2 loaves - Warm bread is yummy, but to 

get perfect slices, let bread cool 30 minutes, and 
cut with a serrated or electric knife. 

¾ cup butter, softened 
1 (8-ounce) package cream cheese, softened 
2 cups sugar 
2 large eggs 
3 cups all-purpose flour 
½ teaspoon baking powder 
½ teaspoon baking soda 
½ teaspoon salt 
1 ½ cups mashed bananas (1 ¼ pounds unpeeled 
bananas, about 4 medium) 
1 cup chopped pecans, toasted 
½ teaspoon vanilla extract 

BEAT butter and cream cheese at medium speed 
with an electric mixer until creamy. Gradually add 
sugar, beating until light and fluffy. Add eggs, 1 at 
a time, beating just until blended after each 
addition. 

COMBINE flour and next 3 ingredients; gradually 
add to butter mixture, beating at low speed just 
until blended. Stir in bananas, pecans, and vanilla. 
Spoon batter into 2 greased and floured 8- x 4-
inch loafpans. 

BAKE at 350° for 1 hour or until a long wooden 
pick inserted in center comes out clean and sides 
pull away from pan, shielding with aluminum foil 
last 15 minutes to prevent browning, if necessary. 
Cool bread in pans on wire racks 10 minutes. 
Remove from pans, and cool 30 minutes on wire 
racks before slicing.  

CREAM CHEESE-BANANA-NUT MUFFINS:  

To bake muffins, spoon batter evenly into 24 
paper-lined muffin cups. Bake at 350° for 25 
minutes or until a wooden pick inserted in center 
comes out clean. Cool in pans 10 minutes. 
Remove from pans, and cool completely on wire 
racks. Makes 24 muffins. Prep: 15 min., Bake: 25 
min. 

ORANGE-PECAN-TOPPED CREAM CHEESE-
BANANA-NUT BREAD:  

Prepare bread batter as directed, and spoon into 
desired pans. Sprinkle 1 cup coarsely chopped, 
toasted pecans evenly over batter in pans. Bake 
as directed. Cool bread or muffins in pans 10 
minutes; remove from pans to wire racks. Stir 
together 1 cup powdered sugar, 3 tablespoons 
fresh orange juice, and 1 teaspoon grated orange 

rind until blended. Drizzle evenly over warm bread 
or muffins, and cool 30 minutes on wire racks. 

TOASTED COCONUT-TOPPED CREAM 
CHEESE-BANANA-NUT BREAD:  

Prepare and bake bread or muffins in desired 
pans. While bread is baking, stir together ¼ cup 
butter, ¼ cup granulated sugar, ¼ cup firmly 
packed brown sugar, and ¼ cup milk in a small 
saucepan over medium-high heat; bring to a boil, 
stirring constantly. Remove from heat. Stir in 1 cup 
sweetened flaked coconut; 1 cup chopped, 
toasted pecans; and 2 teaspoons vanilla extract. 
Remove baked bread or muffins from oven, and 
immediately spread tops with coconut mixture. 
Broil 5 ½ inches from heat 2 to 3 minutes or just 
until topping starts to lightly brown. Cool in pans 
on wire racks 20 minutes. Remove from pans, and 
cool 30 minutes on wire racks before slicing.  

CINNAMON CRiSP-TOPPED CREAM CHEESE-
BANANA-NUT BREAD:  

Prepare bread batter as directed, and spoon into 
desired pans. Stir together ½ cup firmly packed 
brown sugar; ½ cup chopped, toasted pecans; 1 
tablespoon all-purpose flour; 1 tablespoon melted 
butter; and 1/8 teaspoon ground cinnamon. 
Sprinkle mixture evenly over batter. Bake and cool 
as directed. 

PEANUT BUTTER STREUSEL-TOPPED CREAM 
CHEESE-BANANA-NUT BREAD:  

Prepare bread batter as directed, and spoon into 
desired pans. Combine ½ cup plus 1 tablespoon 
all-purpose flour and ½ cup firmly packed brown 
sugar in a small bowl. Cut in ¼ cup butter and 3 
tablespoons creamy peanut butter with a pastry 
blender or fork until mixture resembles small peas. 
Sprinkle mixture evenly over batter in pans. Bake 
and cool as directed. 
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Strawberry Nut Bread 
Rockhaven Cottage  

Preheat Oven to 350 Degrees  

1 cup butter 
1 1/2 cups sugar 
1 teaspoon vanilla 
1/4 teaspoon lemon extract 
4 eggs  

In mixing bowl cream butter, sugar, vanilla and 
lemon extract until light and fluffy. Add eggs one at 
a time beating well after each addition.  

3 cups sifted plain flour 
1 teaspoon salt 
1 teaspoon cream of tarter 
1/2 teaspoon baking soda  

Sift together all of the above dry ingredients.  

1 cup strawberry jam 
1/2 cup sour cream 
3/4 cup chopped pecans  

Mix jam and sour cream and fold in nuts.  

Add jam mixture to creamed sugar and egg 
mixture then add a little at a time to dry 
ingredients. Make sure all dry ingredients are well 
moistened, but do not over mix.  

Bake in two greased and floured loaf pans at 350 
for 50 to 60 minutes. Cool 10 minutes in pan then 
remove and cool completely. 

Cherry Nut Bread 

2 cups butter or margarine, softened 
3 cups sugar 
5 eggs, separated 
1 teaspoon vanilla extract 
5 cups all-purpose flour 
1 teaspoon baking soda 
1/2 teaspoon baking powder 
1/2 teaspoon salt 
1 cup buttermilk 
2 jars (10 ounces each) maraschino cherries, 
drained and chopped 
1 cup chopped pecans  

In a large mixing bowl, cream butter and sugar. 
Add egg yolks and vanilla; mix well. Combine the 
flour, baking soda, baking powder and salt; add to 
the creamed mixture alternately with buttermilk 
just until blended (batter will be thick). In a small 
mixing bowl, beat egg whites until stiff peaks form. 
Fold into batter. Fold in cherries and pecans.  

Transfer to four greased and floured 8-in. x 4-in. x 
2-in. loaf pans. Bake at 350° for 50-55 minutes or 

until a toothpick inserted near the center comes 
out clean and loaves are golden brown. Cool for 
10 minutes before removing from pans to wire 
racks. Yield: 4 loaves.  

Pecan Bread 
Emeril Lagasse 

1/2 cup orange flavored liqueur 
1/2 cup sugar 
1/4 cup water 
1/2 teaspoon whole cloves 
1 cinnamon stick, halved 
1 1/2 cups fresh cranberries (or defrosted if 
frozen) 
3/4 cup dark brown sugar 
1 stick unsalted butter, at room temperature 
2 large eggs 
2 cups flour 
1 teaspoon baking soda 
1/2 teaspoon ground cinnamon 
1/2 teaspoon salt 
3/4 cup buttermilk 
1/4 cup fresh orange juice 
1 cup chopped, toasted pecans 
1 teaspoon orange zest 
1 teaspoon vanilla  

In a saucepan, combine the orange liqueur, sugar, 
water, cloves, and cinnamon stick and bring to a 
boil. Stir to dissolve the sugar. Add the 
cranberries. Reduce the heat to a simmer and 
cook until the berries burst, about 8 minutes. 
Remove from the heat and let the berries cool in 
the liquid. Remove the cinnamon stick and cloves 
and discard.  

Preheat the oven to 350 degrees F. Lightly grease 
a 9 1/4 by 5 1/4 by 2 1/2-inch loaf pan.  

In a mixer bowl, using the mixer on high speed (or 
using a hand mixer), cream the sugar and butter. 
Add the eggs and beat until light and fluffy. Into a 
bowl, sift together the flour, baking soda, 
cinnamon, and salt. In a small bowl, combine the 
buttermilk and orange juice. Alternately add the 
dry ingredients and buttermilk mixture to the 
creamed butter, beating after the addition of each. 
Fold in the reserved cranberry mixture, pecans, 
orange zest and vanilla. Pour into the prepared 
loaf pan. Bake until a tester comes out clean, 55 to 
60 minutes.  

Turn out onto a wire rack to cool. Serve warm or at 
room temperature. (Can be made ahead. Wrap 
tightly and store at room temperature 1 day or 
freeze for up to 2 weeks.) 
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Date Pecan Tea Bread 

2-1/2 cups chopped dates 
1-1/2 cups boiling water 
1-1/2 teaspoons baking soda 
1-3/4 cups all-purpose flour 
1/4 teaspoon each ground cloves, cinnamon, 
ginger and nutmeg 
2 tablespoons butter, softened 
1-1/4 cups sugar 
1 egg, lightly beaten 
2 teaspoons vanilla extract 
1-1/2 cups coarsely chopped pecans 
SPREAD: 
1 package (3 ounces) cream cheese, softened 
2 tablespoons chopped dates 
2 tablespoons coarsely chopped pecans 
1 tablespoon milk 

Place dates in a bowl. Combine boiling water and 
baking soda; pour over dates. Combine the flour, 
cloves, cinnamon, ginger and nutmeg in another 
bowl; set aside.  

In a mixing bowl, beat butter and sugar until 
crumbly. Beat in egg and vanilla. Add flour mixture 
alternately with date mixture. Stir in pecans.  

Pour into a greased and floured 9-in. x 5-in. x 3-in. 
loaf pan. Bake at 350° for 65-75 minutes or until a 
toothpick inserted near the center comes out 
clean. Cool for 10 minutes before removing from 
pan to wire rack to cool completely.  

In a small bowl, combine spread ingredients. 
Cover and refrigerate for 1 hour. Serve with the 
bread. Yield: 1 loaf (16 slices with 1/2 cup spread).  

Honey Apple Quick Bread with Wheat Germ 

georgiapecansfit.org 

2-1/2 cups biscuit mix 
1/2 cup toasted wheat germ 
1-1/2 cups milk 
1-1/2 cups honey 
2 eggs 
2 teaspoons vanilla extract 
2 cups Granny Smith or other tart apples, peeled 
and diced finely 
1 cup Georgia pecans, chopped 

Preheat oven to 375 degrees F. 

Stir together biscuit mix and wheat germ; reserve. 
Beat together milk, honey, eggs and vanilla. Beat 
dry ingredients into honey mixture until just 
blended. Stir in pecans. Divide batter between two 
greased 4" x 9" loaf pans. Bake until toothpick 
comes out almost clean, about 50 minutes. Cool in 

pans 15 minutes. Turn out and cool completely. 
Cut each loaf into 12 slices. 

National Honey Board 

Butter Toasted Pecan Oatmeal 

www.closetcooking.blogspot.com 

1 teaspoon butter 
2 tablespoons pecans (chopped) 
1 tablespoon brown sugar 
1 serving oatmeal 

Melt the butter in a pan. 

Add the pecans and toast until the butter browns. 

Mix everything into the oatmeal. 

Baked Sweet Potato Oatmeal with Pecan 
Streusel 

www.closetcooking.blogspot.com - (makes 4 
servings) 

1 1/2 cup steel cut oats 
4 1/2 cups milk 
1 1/2 cup sweet potato (cooked and mashed) 
1/4 cup maple syrup 
1 teaspoon vanilla extract 
1/2 teaspoon salt 
1/2 cup brown sugar 
1/2 cup pecans (chopped) 
1/4 cup flour 
3 tablespoons butter (softened 

Mix the steel cut oats and the milk in an 8 inch 
baking dish and let sit over night. 

Mix in the sweet potato puree, maple syrup, vanilla 
extract, and salt. 

Bake, covered, in a preheated 350F oven until 
most of the liquid has been absorbed, about for 
30-40 minutes. 

Mix the brown sugar, pecans, flour and butter and 
pour it onto the oatmeal and bake, uncovered until 
golden brown on top, about 20 minutes. 
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Cranberry Ambrosia Waldorf Salad  

2 cups fresh or frozen cranberry halves 
1/2 cup sugar 
3 cups miniature marshmallows 
2 cups diced unpeeled apples 
1 cup seedless green grape halves 
3/4 cup chopped pecans 
1 can (20 ounces) pineapple tidbits, drained 
1 cup heavy cream, whipped 
Shredded or flaked coconut 

Combine cranberries and sugar. In a large bowl, 
combine the marshmallows, apples, grapes, 
pecans and pineapple. Add cranberries and mix 
well. Fold in whipped cream. Cover and chill. 
Sprinkle with coconut before serving. Yield: 12-14 
servings.  

Fruit Salad with Honey Dressing  
Paula Deen 

1/3 cup honey  
1/4 cup orange juice  
1/4 cup canola oil  
1/2 teaspoon fresh lemon juice, plus the juice 1 
lemon  
1 1/2 teaspoons poppy seeds  
1/4 teaspoon salt  
1/4 teaspoon prepared mustard  
1 apple, cored and diced  
1 banana, sliced  
1 avocado, peeled and sliced  
1 (11-ounce) can mandarin oranges, drained  
1/4 cup raisins  
1/4 cup chopped pecans 

For the dressing, combine the honey, orange 
juice, oil, 1/2 teaspoon lemon juice, poppy seeds, 
salt, and mustard in a jar with a tight lid; cover and 
shake well. Toss the apple, banana, and avocado 
with juice from 1 lemon to prevent the fruit from 
turning brown. Combine the fruit, raisins, and nuts 
in a glass bowl. Add the dressing and stir gently. 
Serve on red leaf lettuce.  

McBee Family Salad  

Michael McBee ‘13 (serve with favorite Balsamic 
Dressing) 

Baby Spinach and/or mixed salad greens 
Diced Fuji apple 
Tomato Basil Feta Cheese 
Sliced Green Onions 
Chopped Pecans (plain or candied) 

Vary amounts based on servings needed. Toss 
and enjoy. 

Grandmaôs Orange Sherbet Salad 
From ConTel Potlucks 

2 pkg. orange Jell-O 
1 cup hot water 
1 cup chopped pecans 
2 can mandarin orange & juice 
1 pint orange sherbet 

Mix Jell-O and hot water. Add orange & juice. Cool 
slightly and add orange sherbet. Stir until 
completely dissolved. Add nuts. Put in fridge to 
set. 

Neneôs Coca-Cola Salad 

1 can (20 ounces) crushed pineapple 
1 can pitted bing cherries (or cherry pie filling) 
1/2 cup water 
2 packages (3 ounces each) cherry gelatin 
1 cup chopped nuts (pecans) 
2 cups cola 

Drain fruit, reserving juices; set fruit aside. Add 
enough water to juices to make 1 1/1 cups liquid. 
In a saucepan or microwave, bring liquid to a boil. 
Add gelatin; stir until dissolved. Stir in fruit, nuts 
and cola.  

Pour into a serving bowl. Refrigerate until slightly 
thickened. Fold in reserved pineapple. Refrigerate 
until firm. 

Variation: 

1 can (15 oz) pitted, dark, sweet Bing cherries  
1 can (20 oz) crushed pineapple  
1 box (3 oz) black cherry Jell-O 
1 box (3 oz) strawberry Jell-O 
1 can (12 oz.) Coca-Cola, chilled  
1/2 cup finely chopped pecans 
4 oz cream cheese, softened 

Drain the canned cherries and the canned 
pineapple, reserving 1-1/2 cups juice (combined 
total). In a microwave oven or on the stove top, 
heat the reserved fruit juice, just until it starts to 
boil. In a large bowl, dissolve both boxes of Jell-O 
in the hot fruit juice; stir. Stir in the chilled Coca-
Cola. Chill the mixture until partially thickened. Mix 
the drained bing cherries, drained pineapple, and 
nuts together. Beat the cream cheese until light 
and fluffy. Fold the beaten cream cheese and the 
fruit mixture into the partially thickened Jell-O 
mixture. Chill in a large serving bowl until firm or 
pour the mixture into a mold and chill until firm. 
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 Apple Pecan Coleslaw Recipe 
About.com 

Dressing: 1/2 cup low-fat sour cream 
2 Tbsp. Dijon mustard 
1 Tbsp. honey 
zest and juice of one orange (or 
Meyer lemon) 
1/2 tsp. - 2 tsp. hot sauce 
kosher salt and pepper, to taste 

Coleslaw: 1 16 oz. package shredded coleslaw 
mix (cabbage) 
2 medium Granny Smith apples, 
diced 
2 radishes 
1 large carrot 
1/2 cup chopped pecans 

In a large serving bowl, whisk together the sour 
cream, Dijon mustard, honey, orange zest, orange 
juice and hot sauce. 

Season with salt and pepper to taste. 

Dump coleslaw mix right on top of dressing 
mixture. Add diced apples. 

With a food chopper, food processor, or knife, 
mince the radishes and carrot. Add to slaw. 

Just before serving, add pecans and toss well. 

Paula Deenôs Cranberry Salad 

4-ounce can crushed pineapple 
3-ounce package black cherry gelatin 
6 ounces dried cranberries, rinsed 
1 cup broken pecans 
1/2 cup sugar 
Parsley, for garnish 
Sour cream or whipped cream, for garnish 

Drain pineapple and reserve juice. Add juice to 1/2 
cup hot water and heat to boiling. Soften gelatin in 
1/4 cup cold water. Dissolve softened gelatin in 
hot water-juice mixture. Let cool until it starts to 
set; don't let the gelatin harden. Put cranberries 
through a grinder. Add ground berries, pineapple, 
nuts, and sugar to cooled gelatin mixture. Mix well. 
Pour into a bowl or mold. Refrigerate until 
completely set. Place mold in a warm water bath 
and run a knife around the edges to loosen. Invert 
onto a serving plate, garnish with parsley and a 
dollop of sour cream or whipped cream. 

Mrs. Dillôs Blueberry Salad 

1 can (15 ounces) blueberries, drained  
1 can (8 ounces) crushed pineapple in juice 
2 packages (3 ounces each) blackberry or black 
raspberry Jello 
1 cups boiling water 
1 package (8 ounces) cream cheese, softened 
8 ounces sour cream (1 cup) 
1/2 cup sugar 
1 teaspoon vanilla 
1 cup pecan pieces 

Drain fruit, saving juices. Dissolve gelatin in boiling 
water. Add reserved fruit juice (with water added 
to make 1 3/4 liquid) to gelatin mixture. Add fruit. 
Pour into a 9 1/2 x 6 x 2-inch pan; chill until firm. 
Combine sour cream, cream cheese, and sugar; 
mix well until smooth and well blended. Spread 
over gelatin mixture, topping with chopped 
pecans. 

Pecan Mandarin Orange Salad 

about.com 

2 Tbsp. white wine vinegar 
3 Tbsp. honey 
1/2 tsp. dry mustard 
1/2 tsp. celery salt 
1/2 tsp. paprika 
1/4 cup olive oil 
3/4 cup pecan halves 
1/4 cup sugar 
2 heads red leaf lettuce, torn into pieces 
15 oz. can mandarin oranges, drained 
1 cup chopped celery 

To make dressing, combine vinegar, honey, dry 
mustard, celery salt, paprika, and olive oil in a 
small screw-top jar. Shake vigorously until 
blended.  

Combine pecans and sugar in medium saucepan 
over medium heat. Cook and stir until sugar is 
melted and pecans are coated. Remove from heat 
and place on parchment paper; separate nuts. 
Cool completely.  

When ready to serve, combine lettuce, oranges, 
sugared pecans, and celery. Drizzle with salad 
dressing, toss, and serve. 8 servings  

Calories: 280 Fat: 18 grams Sodium: 250 mg  
Carbs: 17 grams  
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Jamie Oliver recipe: Southern Pecan and 
Apple Salad 

www.dailymail.co.uk Serves 4 - I've noticed that 
Southern women put plenty of time and care into 
their food, so it's nice to respect that by taking a bit 
of time to slice the apples for this salad delicately 
and make them look beautiful. 

This is such a light and colorful salad, but it's also 
a wonderful base, which you can manipulate into a 
more substantial meal by adding things like crispy 
bacon, shredded pork, blue cheese, slices of 
clementine, chervil, tarragon or basil. Any of these 
things stirred through will build on what is already 
an absolutely delicious salad. 

Spend a bit of time washing and preparing your 
salad leaves and dry them either in a spinner or by 
swinging them around in a tea towel above your 
head like a lunatic. This will make a big difference 
to the way the dressing sticks to the salad leaves, 
so it's well worth doing. 

Olive oil 
25g (1oz) butter 
50g (2oz) soft light brown sugar 
100g (4oz) pecans 
2 red or green apples 
2 chicory, leaves removed, washed and spun dry 
A couple of handfuls of mixed leaves, such as 
rocket and radicchio, washed and spun dry 

Dressing 

Zest and juice of 1 orange 
1tsp Dijon mustard 
1tbsp white wine vinegar 
3tbsp extra virgin olive oil 
Sea salt 
Freshly ground black pepper  

Lightly rub a baking tray with some olive oil and 
put to one side. Put a large pan on a low heat and 
add your butter and sugar. Leave on a gentle 
simmer for a couple of minutes, stirring 
occasionally to stop it catching, until the sugar has 
completely dissolved and the mixture starts to 
darken. Gently stir in your pecans until they're well 
coated in the caramel syrup. Don't be tempted to 
have a taste - hot caramel can burn quite badly. 
once coated, tip the nuts on to the oiled tray and 
use the back of a spoon to separate them out into 
one layer. leave them to cool so the caramel can 
harden on the nuts. 

Meanwhile, make your dressing. Put your orange 
zest and juice, Dijon mustard and white wine 
vinegar into a large salad bowl and add a good lug 
of extra virgin olive oil. Whisk them, then have a 

taste - you want to get a nice balance between the 
sharpness of the vinegar and the smoothness of 
the oil, so add a little more oil if needed, then 
season carefully with salt and pepper. Core, 
quarter and finely slice your apples and add to the 
bowl with all your leaves. Break the cooled pecans 
apart, add half of them to the bowl, and use your 
hands to delicately toss and dress everything. 

Serve on one big platter, or divide up between 
plates, and finish by crumbling over the rest of 
your beautiful caramel pecans. 

Raspberry Spinach Salad 

Country Woman - This recipe came from a 
neighbor, and I adapted it to my family's tastes. It's 
a nice special salad to serve anytime—and, with 
fresh spinach from the garden, it's great for 
summer picnics! I've long enjoyed cooking...ever 
since my mother put me in charge of my first 
Sunday roast when I was 12. Serves 4-6 

2 tablespoons raspberry vinegar 
2 tablespoons raspberry jam 
1/3 cup vegetable oil 
3/4 pound fresh spinach, rinsed well and drained 
3/4 cup whole toasted pecans, divided 
1 cup fresh raspberries, divided 
2 large kiwifruit, peeled and sliced 1/4 inch thick 

With whisk or a blender, blend vinegar and jam. 
Add salad oil in thin stream while whisking. Set 
aside. Mix spinach, half of nuts, half of raspberries 
and all of the dressing. Top salad with remaining 
nuts, berries and kiwifruit. Mix again before 
serving. Yield: 4-6 servings.  

Raspberry Vinaigrette 

Taste of Home - when making this sweet dressing 
from Betty Miller of Angola, Indiana, figure on 2 
tablespoons of dressing for each 1-cup serving of 
salad greens. 

2 jars (12 ounces each) seedless raspberry 
preserves 
1-1/4 cups sugar, divided 
1/2 cup water 
1/3 cup chopped sweet onion 
1/4 cup balsamic vinegar 
1 tablespoon dried tarragon 
1 tablespoon curry powder 
1 teaspoon white pepper 
1 teaspoon pepper 
1 cup olive oil 
Torn mixed salad greens 
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Chef John Folse's Shrimp Avocado Salad with 
Orange Vinaigrette 

Yields: 4 Servings  

Vinaigrette:  

¼ cup fresh orange juice  
2 tsps fresh lime juice  
2 tsps minced shallots  
2 tsps Creole mustard  
1 tsp chopped parsley  
½ tsp chopped orange zest  
1 tbsp sugar  
⅛ tsp cayenne pepper  
½ cup olive oil  
salt and cracked black pepper to taste  

In a blender, combine orange juice, lime juice, 
shallots, mustard, parsley, zest, sugar and 
cayenne pepper. Blend on medium speed 2 
minutes until puréed and emulsified. While blender 
is running, slowly add olive oil until combined. Add 
salt and pepper to taste. Blend until seasonings 
are well incorporated. Set dressing aside.  

Salad:  

½ pound large shrimp, peeled, tail intact  
2 avocados  
2 oranges  
1 tbsp fresh lime juice  
2 tbsps olive oil  
salt and black pepper to taste  
Zatarain's Creole seasoning to taste  
½ tsp granulated garlic  
¼ cup chopped pecans  
2 tsps fresh chopped tarragon  
2 cups baby spinach  
2 radishes thinly sliced  

With a sharp paring knife, peel oranges and 
remove all white pith. Cut orange segments free 
from membranes. Quarter avocados lengthwise, 
then pit and peel. Cut lengthwise into ¼-inch 
slices. Drizzle with lime juice and season with salt 
and pepper. Heat oil in a skillet over high heat until 
hot but not smoking. Pat shrimp dry and season 
with salt, pepper, Creole seasoning and 
granulated garlic. Sauté shrimp turning them until 
just cooked through. Add pecans and tarragon. 
Toss well. Sauté for 1 minute longer. In a salad 
bowl, toss spinach, half of orange segments and 
radishes with half of vinaigrette. Arrange avocados 
and remaining orange segments on 4 plates and 
top with salad and shrimp. Spoon the remaining 
vinaigrette over salad and serve.  
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Crispy Chicken Salad with Sugared Pecans, 
Pears and Blue Cheese 

Serves 6 

2 pounds chicken tenders 
1 1/2 teaspoons salt 
1/4 teaspoon pepper 
2 eggs, beaten 
2 cups panko 
6 tablespoons vegetable oil 
2 bags (10 ounces each) mixed baby greens 
1 cup thinly sliced red onion 
4 Bosc pears, peeled and thinly sliced 
1 cup Danish blue cheese, crumbled 
Dressing, recipe follows 
Sugared Pecans, recipe follows 

Sprinkle chicken with salt and pepper. Place eggs 
in a medium bowl. Place panko in another bowl. 
Dip chicken first in eggs, then in panko.  

Heat oil in a large skillet over medium-high heat. 
When oil is hot, add chicken to pan and cook until 
browned on all sides, about 6 minutes total. 
Remove chicken with slotted spoon and drain on 
paper towels.  

In large bowl, toss greens, onion, pears, and 
cheese. Add just enough dressing to coat well. 
Arrange greens on 6 plates. Top with chicken 
tenders and Sugared Pecans. Drizzle with 
additional dressing and pass remainder.  

Dressing:  

1/2 cup chopped pecans 
1/4 cup maple syrup 
1/3 cup plus 2 tablespoons apple cider vinegar 
1/2 cup mayonnaise 
2 tablespoons brown sugar 
3/4 teaspoon salt 
1/4 teaspoon pepper 
1/2 cup vegetable oil 

Add all ingredients, except oil, to a blender 
container. Blend until well combined. With the 
motor running, slowly add oil and blend until 
creamy. Transfer to a small bowl. Cover and store 
in the refrigerator if making ahead of time. 

Sugared Pecans:  

1/2 cup sugar 
1/2 teaspoon cayenne pepper 
1/4 teaspoon salt 
1 cup pecans, lightly toasted 

Carefully melt sugar in a medium frying pan over 
medium-high heat. Stir in cayenne pepper, salt 
and pecans. Stir until nuts are well coated, then 

transfer to a plate lined with wax paper coated with 
cooking spray. When cool, break into pieces. 
Store in an airtight container if making ahead of 
time.  

Aloha Chicken Salad 
Makes about 8 servings.  

4 cups chopped cooked chicken 
2 cups diced celery 
1 cup mayonnaise or Miracle Whip 
20-ounce can pineapple chunks, drained 
1 cup chopped pecans 
2 11-ounce cans mandarin oranges, drained 
1 pound seedless green grapes 

Combine all ingredients in a large bowl. Toss until 
well mixed. Chill.  
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Chopped Chicken, Feta and Apple Salad  
Dallas Morning News June 2007 
Makes 4 servings.  

8 cups torn hearts of romaine lettuce  
2 cups chopped grilled chicken (recipe follows)  
1 large Granny Smith apple (1 to 11/2 cups)  
½ cup crumbled feta cheese  
¼ cup chopped pecans  
½ cup White-Wine Vinaigrette (recipe follows)  

Place washed lettuce in a large salad bowl. Add 
chicken. Core and chop apple, but do not peel, 
then add to bowl. Add cheese and pecans. Drizzle 
dressing over salad and toss well. Serve 
immediately.  

Grilled Chicken Breasts: Place 8 skinless, 
boneless chicken breast halves (about 3 pounds) 
in a 2-gallon zip-top plastic bag. Set aside. In a 
small mixing bowl, combine 1/4 cup vegetable oil, 
2 teaspoons garlic powder, 2 teaspoons onion 
powder, 1 teaspoon salt and 1/2 teaspoon black 
pepper. Whisk to mix well. Pour mixture into bag 
with chicken. Seal bag, and shake to coat chicken 
well. Refrigerate bag, positioned so that breasts 
are in a single layer, for 15 minutes or up to 8 
hours.  

Turn on a gas grill to high. Drain breasts (discard 
marinade), and grill 6 to 7 minutes on first side 
with grill lid closed. Turn chicken over and 
continue to grill with lid closed until breasts are 
cooked through, about 6 to 7 minutes more, 
depending on size of each breast.  

Serve at once, or allow chicken to cool long 
enough to be handled safely. Cut chicken into bite-
size chunks for use in future recipes. (Chunks can 
be refrigerated for up to 3 days or frozen for up to 
3 months. Refrigerate or freeze the mixture in 1-
cup portions in airtight containers or freezer bags. 
If using bags, lay flat to freeze.  

To defrost frozen chicken chunks, place meat in 
refrigerator for 10 to 24 hours.) Makes 8 breast 
halves or about 12 cups chunks.  

Note: We tested this recipe with breast halves that 
weighed about 7 ounces each. Small pieces will 
cook faster, while large ones will take longer. If 
you plan to freeze the chicken for use in future 
recipes, do not use raw chicken that has been 
frozen previously. (Freezing raw chicken more 
than once changes the texture of the meat.)  

White-Wine Vinaigrette: Mix 1/4 cup white wine 
vinegar, 3 tablespoons water, 1/2 cup vegetable 
oil and 1 (0.7-ounce) envelope Good Season's 

Italian dressing mix together and shake or stir well. 
(Makes 1 cup; leftovers will keep for 1 week at 
room temperature.)  

PER SERVING: Calories 356 (67% fat) Fat 27 g (6 
g sat) Cholesterol 48 mg Sodium 723 mg Fiber 4 g 
Carbohydrates 15 g Protein 17 g  

Pecan Crusted Chicken Tenders and Salad 
with Tangy Maple Dressing  

Rachel Ray 

Vegetable oil, for frying  
1 1/3 to 2 pounds chicken tenders  
Salt and freshly ground black pepper  
1 cup all-purpose flour  
2 eggs, beaten with a splash of milk or water  
1 cup plain bread crumbs  
1 cup pecans, processed in food processor to 
finely chop  
1/2 teaspoon nutmeg, freshly grated or ground  
1 orange, zested  

Dressing:  

1/4 cup maple syrup  
1/4 cup tangy barbecue sauce  
1 navel orange, juiced  
1/4 cup extra-virgin olive oil  
Salt and freshly ground black pepper  
3 hearts romaine lettuce, chopped  
6 radishes, thinly sliced  
6 scallions, trimmed and chopped on an angle 

Heat 1 1/2 to 2 inches of oil over medium high 
heat. Season chicken tenders with salt and 
pepper. Set out 3 shallow dishes. Place flour in 1 
dish, eggs beaten with water or milk in a second. 
In the third dish, combine bread crumbs with 
ground pecans, nutmeg and orange zest. Coat 
tenders in batches in flour, then egg, then bread 
crumb mixture. Fry tenders in small batches 6 to 7 
minutes. Drain tenders on paper towels.  

Combine maple syrup, barbecue sauce and 
orange juice in a bowl. Whisk in oil and season 
with salt and pepper.  

Combine romaine, radishes and scallions in a 
large salad bowl or on a serving platter. Toss with 
3/4 of the dressing. Season with salt and pepper, 
to your taste. Top salad with pecan crusted 
chicken tenders and drizzle remaining dressing 
over top.  

Beverage suggestion: serve cran-raspberry apple 
juice over ice and top with a splash of soda water.  
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Asparagus With Pecans 
food.sulekha.com 

1 bunch asparagus spears 
2 -3 tablespoons butter 
1 package sliced mushrooms 
1 onion, minced 
1/2 cup coarsely chopped pecans 
1/2 teaspoon garlic powder 
1/2 teaspoon dried basil 
Salt to taste 
1/4 teaspoon black pepper 
1/2 cup freshly grated Parmesan cheese 

Steam the asparagus spears over boiling water 
until tender, 5 to 10 minutes. Drain and remove to 
a serving dish 

Melt half of the butter in a large skillet over 
medium-high heat. Then stir in the sliced 
mushrooms, and cook until they brown, soften, 
and begin to release their liquid; pour into a 
serving dish, and set aside. Melt the remaining 
butter in the skillet, and stir in the onions. Cook 
until the onions soften and turn translucent, about 
3 minutes.  

Season with garlic powder, basil, salt and pepper. 
Stir in the chopped pecans, and cook for a minute 
more. 

Sprinkle the onion mixture with half of the 
Parmesan cheese, and stir in the reserved 
mushrooms. Pour over the asparagus in the 
serving dish and sprinkle with remaining cheese. 

Pecan Zucchini 

3 cups julienned zucchini strips 

1 tablespoon olive oil , divided 
2 cloves garlic, minced 
4-5 tablespoons chopped toasted pecans 
Salt and pepper to taste 
1/4 teaspoon cayenne (more if you like things hot)  

Heat a 1/2 teaspoons olive oil in a skillet over 
medium-high heat. Sauté garlic and zucchini until 
crisp-tender, about 5 minutes. Add remaining oil, 
pecans, salt, pepper and cayenne and toss to mix.  

Serve hot. Recipe  makes four servings Pecan 
Zucchini.  

Notes: Use more cayenne or even crushed red 
pepper if you like things hot or leave the hot stuff 
out entirely if you don't like things spicy. You could 
also substitute walnuts, pine nuts or even toasted 
macadamia nuts for the pecans.  

Brussels Sprouts Sautéed with Pecans and 
Shallots 

MedicineNet.com - Makes 8 servings 

8 cups Brussels sprout halves (trim off end of each 
sprout and cut in half) 
4 strips Louis Rich turkey bacon (or similar) 
1 tablespoon canola oil 
1 cup sliced shallots 
1 teaspoon minced garlic 
3/4 cup pecan pieces, lightly toasted in a nonstick 
frying pan 
2 teaspoons brown sugar 

Micro steam the Brussels sprouts with a couple 
tablespoons of water until just barely tender (about 
6 minutes, depending on your microwave). Watch 
carefully so they don't overcook. Drain them from 
any excess water. 

Meanwhile, cook the turkey bacon strips over 
medium-high heat in a large nonstick frying pan 
coated with canola cooking spray, flipping them 
often, until crisp. Let them cool on a paper towel 
and then break them into small bits or pieces. 

Add the canola oil to the same pan from the turkey 
bacon and heat over a medium-high flame. Add 
the shallots and saute, stirring frequently, for a 
couple of minutes. Add the minced garlic and 
saute another minute or two or until the shallots 
are golden. Stir in the Brussels sprout halves and 
saute a couple of minutes, stirring occasionally, to 
char part of the sprouts. 

Sprinkle pecans and brown sugar over the top and 
stir to blend. Reduce heat to medium-low and 
continue to cook and stir for another minute. Add 
salt and pepper to taste if desired. Spoon the 
mixture into a serving bowl and sprinkle turkey 
bacon bits over the top. 

Nutritional Information Per serving: 165 calories, 

6 g protein, 20 g carbohydrate, 9 g fat (0.9 g 
saturated fat, 5.2 g monounsaturated fat, 3 g 
polyunsaturated fat), 6 mg cholesterol, 5 g fiber, 
110 mg sodium. Calories from fat: 49 percent. 

http://www.fitnessandfreebies.com/veg/pecanzucchini.html
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Southern Peach Yam Bake 
Janine McBee, mother of Michael McBee  ‗13 

1/2 cup packed brown sugar 
3 Tbs. flour 
1/2 tsp. nutmeg 
2 Tbs. butter 
1/2 cup chopped pecans 
2 cans (17 oz.) Yams, drained 
1 (16 oz.) cans sliced peaches, drained 
1 1/2 cups miniature marshmallows 

Combine sugar, flour and nutmeg; cut in butter 
until mixture resembles coarse crumbs. Add nuts. 
Arrange yams and peaches in 1 1/2 quart 
casserole; sprinkle with sugar mixture. Bake at 
350 degrees for 35 minutes. Sprinkle with 
marshmallows. Beat until lightly browned. 6 
servings. 

Green Beans with Pecan Butter Sauce 

RecipeGoldmine.com – Cooking for a crowd 
Serves 48. 

12 pounds fresh green beans  
3 pints water  
3 teaspoons salt  
1 1/2 cups butter 
1 pound pecans, coarsely chopped  
1 tablespoon cracked black pepper 

Cook green beans in boiling water. Drain and 
place in serving dish. Season with salt and 
pepper. 

Melt butter and add pecans; pour over green 
beans. Mix well. If not serving immediately, cover 
with foil and place in warm oven to stay warm 

Brown Rice & Pecan Dressing 

AlamoPecans.com 

2 cups uncooked brown rice 
5 cups chicken broth 
1 teaspoon salt 
2 cups chopped onions 
2 cups chopped celery 
2 cloves garlic, minced 
1/4 teaspoon black pepper 
1/2 teaspoon poultry seasoning 
1 cup chopped pecans 

Combine rice, chicken broth and salt. Heat to 
boiling, stirring once. Reduce, heat and simmer, 
covered, for 45 minutes. Cook onions, celery and 
garlic until tender in a pan that has been lightly 
sprayed with non-stick coating. Stir in cooked rice. 
Add pepper, poultry seasoning and pecans. 
Service with roasted turkey or baked chicken. 
Makes 12 one-half-cup servings. 

Apricot-Pecan Wild Rice Recipe 
Taste of Home‘s Light & Tasty – Makes 12 
servings 

1-1/2 cups finely chopped onions 
1-1/2 cups finely chopped celery 
4 teaspoons canola oil 
5 cups cooked wild rice 
3/4 pound dried apricots, coarsely chopped 
1-1/3 cups reduced-sodium chicken broth 
1/2 cup coarsely chopped pecans, toasted 
1/2 cup minced fresh parsley 
2 teaspoons dried thyme 
1 teaspoon rubbed sage 
1 teaspoon salt 
1/4 teaspoon pepper 

In a nonstick skillet, saute onions and celery in oil 
for 5 minutes or until tender. Transfer to a large 
bowl. Stir in the remaining ingredients.  

Spoon into a 13-in. x 9-in. baking dish coated with 
cooking spray. Cover and bake at 350° for 30 
minutes. Uncover; bake 10-15 minutes longer or 
until lightly browned. Yield: 12 servings. 

Nutritional Analysis: One serving (3/4 cup) equals 
204 calories, 6 g fat (trace saturated fat), 0 
cholesterol, 282 mg sodium, 35 g carbohydrate, 4 
g fiber, 5 g protein. Diabetic Exchanges: 1 starch, 
1 vegetable, 1 fruit, 1 fat. 

http://www.recipegoldmine.com/crowdside/green-beans-pb-sauce.html
http://www.recipegoldmine.com/crowdside/green-beans-pb-sauce.html
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Pecan and Wild Rice Stuffed Squash 
KitchenKapers.com Recipe courtesy of The New 

Whole Grains Cookbook by Robin Asbell 
Published by Chronicle Books  

These tiny, one-serving squashes are great 
containers for savory flavors. This classic dish is a 
great way to use wild rice, but buckwheat and 
quinoa would also be delicious. The nuts really 
bring out the nutty qualities in the rice. Serves 4 

2 small Sweet Dumpling squash or acorn squash, 
6 inches or less in diameter  
1/2 cup wild rice  
1 1/2 cups water  
1 tablespoon olive oil  
2 stalks celery, minced  
1/2 medium onion, chopped (1 cup)  
3 tablespoons fresh sage leaves  
1/2 cup fresh parsley leaves  
1 teaspoon dried marjoram  
1 teaspoon freshly cracked black pepper  
Pinch of ground nutmeg  
1 teaspoon salt  
3/4 cup pecan halves 

Preheat the oven to 400 degrees F. Oil 2 baking 

sheets. Cut the squashes in half from the stem to 
the tip. Scoop out the seeds and place cut side 
down on the baking sheets. Bake for 20 to 30 
minutes, or until easily pierced with a paring knife. 

Let cool. Reduce the oven heat to 375 degrees F. 

In a medium saucepan, cook the wild rice in the 
water, simmering until it is tender and starting to 
split. If there is any excess water, drain the rice in 
a strainer. Finely chop the sage and parsley. In a 
small sauté pan, heat the olive oil and sauté the 
celery, onion, and sage over medium heat until 
just softened. Stir in the parsley, marjoram, 
pepper, nutmeg, and salt, and take the pan off the 
heat.  

When the squash halves are cool, use a spoon to 
scoop the flesh out, leaving a bit behind to keep 
the skins from tearing. In a large bowl, mash the 
flesh coarsely and reserve. Select 16 intact pecan 
halves for garnish, then use a food processor to 
grind the remaining pecans to powder. Add the 
ground pecans, the sautéed mixture, and the wild 
rice to the squash in the bowl and mix thoroughly. 
Stuff the mixture into the squash shells and top 
with the reserved pecan halves. Place in a 
casserole or baking dish large enough to hold all 
of the squash halves. Bake for 30 minutes, or until 
the tops feel firm to the touch. 

Toasted Pecan Rice 
Miami Herald 

Water can be substituted for the broth, but you'll 
need to add more salt and perhaps a splash of 
Worcestershire. Toast pecans in a 350-degree 
oven until fragrant, about 10 minutes.  

3 tablespoons butter 
1 medium yellow onion, chopped 
½ bell pepper, chopped 
2 celery ribs, chopped 
1 or 2 garlic cloves, minced 
1 cup uncooked rice (white or brown) 
4 cups beef, chicken or vegetable broth 
1 bay leaf 
½ cup minced parsley 
½ cup chopped green onion 
Salt and pepper to taste 
1 cup pecans, freshly toasted 

Heat butter in a 1 ½-quart saucepan over medium 
heat. Sauté yellow onion, bell pepper and celery 5 
minutes. Turn heat to high, stir in garlic and cook 
until fragrant and lightly browned, about 2 minutes. 
Stir in rice, broth and bay leaf; bring to a boil. 
Reduce heat and simmer, covered, until rice is 
tender, 20 to 25 minutes for white, 35 to 40 
minutes for brown. Stir in parsley, green onion and 
pecans. Makes 8 servings. 

Per serving: 242 calories (53 percent from fat), 
14.5 g fat (3.7 g saturated, 6.8 g 
monounsaturated), 11.4 mg cholesterol, 4.2 g 
protein, 25.5 g carbohydrates, 2.5 g fiber, 444.2 
mg sodium.  
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Emeril's Apple Pecan Stuffing 
Servings: 6 - Thanksgiving is just around the 
corner, and while those turkeys are ducking for 
cover, there's a kinder, gentler job to be done, and 
Chef Emeril Lagasse's the man to do it: His annual 
shootout over the kind of stuffing to make for that 
little gobbler.  

2 teaspoons olive oil  
1 cup bacon, diced  
1/2 cup yellow onions, chopped  
1/2 cup celery, chopped  
1 cup Granny Smith apples, peeled, cored, and 
diced  
1/2 cup pecan pieces, chopped and lightly toasted  
6 tablespoons fresh parsley, chopped  
1/4 cup fresh sage, chopped  
3/4 teaspoon salt  
1/2 teaspoon freshly ground black pepper  
4 cups day-old bread, cut into 1-inch cubes  
1 teaspoon Emeril's Creole Seasoning (available 
in stores or make you own)  
2 cups chicken stock  
Cooking Directions 

Heat the oil in a large skillet over high heat. Add 
the bacon and cook, stirring, until starting to crisp, 
about 3 minutes. Add the onions, celery, apples, 
pecans, parsley, sage, salt, and pepper and cook, 
stirring, for 2 minutes. Add the bread cubes, 
Creole seasoning, and stock, and stir well. Bring to 
a simmer and cook for 1 minute.  

Remove from the heat and let cool slightly before 
stuffing into a turkey.  

Recipe excerpted from New New Orleans Cooking 
by Emeril Lagasse with Jessie Tirsch, William 
Morrow and Company, © 1993  
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Texas Pecan Chicken  
www.streetdirectory.com 

4 boneless, skinless chicken breasts  
3/4 teaspoon salt  
1/2 teaspoon freshly ground pepper  
8 ounces fresh mushrooms, chopped  
1/2 small onion, diced or 6 green onions  
2 tablespoons butter  
4 ounces cream cheese, softened  
1 tablespoon French style mustard  
1 tablespoon snipped fresh thyme or 1 teaspoon 
dried thyme  
1/2 cup butter, melted  
1 1/2 cups finely diced Texas pecans  
1 cup fine bread crumbs  
1/4 cup minced fresh parsley  

On hard surface with meat mallet, pound chicken 
to 1/4 inch thickness. Sprinkle with salt and 
pepper. Sauté mushrooms and onions in butter. 
Cool. Mix with cream cheese, mustard and thyme. 
Divide into 4 equal portions and spread on each 
piece of chicken. Fold over ends and roll up, 
pressing edges to seal.  

Mix pecans, bread crumbs and parsley in a bowl. 
Dip chicken in butter, then into crumbs, turning to 
coat. Place on greased baking sheet seam side 
down. Bake at 350 degrees for 35 minutes or until 
done. Makes 4 servings.  

Serve with rice and tossed salad. 

When you are considering this fine Mexican food 
cuisine, you are going to find you can change the 
calories and fat content without losing the 
delicious taste. Here are a few suggestions for 
substituting ingredients to make this healthier for 
anyone watching their diet. 

¶ Instead of butter, use a healthier butter 
substitute. This will reduce the fat and calories 
while offering the same great taste. 

¶ Use fresh Texas pecans. These pecans are 
specifically made for this recipe and can be 
purchased easily especially if you happen to 
live in Texas. 

¶ Use a low-fat cream cheese instead of the 
regular cream cheese. This tastes just as 
good especially in cooking this recipe. 

¶ Instead of salt, use a low sodium salt. This will 
give you the taste enhancement while also 
giving you some needed minerals. 

Honey-Pecan Crusted Chicken 
Cooking Light, JULY 1997 You would expect 
Southern fried chicken to be served with lots of 
calories and fat. Not our version, though--we 
baked the chicken instead of frying it, and we gave 
it a crisp, greaseless crust made from crushed 
cornflakes and chopped pecans. Yield 8 servings 

1/4 teaspoon salt 
1/4 teaspoon pepper 
4 (6-ounce) skinned chicken breast halves 
8 (4-ounce) chicken drumsticks, skinned 
1/4 cup honey 
2 tablespoons Dijon mustard 
3/4 teaspoon paprika 
1/8 teaspoon garlic powder 
1 1/4 cups finely crushed cornflakes (about 4 cups 
uncrushed cereal) 
1/2 cup finely chopped pecans 
Cooking spray 

Preheat oven to 400°. 

Sprinkle salt and pepper evenly over chicken; set 
aside. Combine honey, mustard, paprika, and 
garlic powder in a small bowl; stir well. Combine 
cornflakes and pecans in a shallow dish; stir well. 
Brush both sides of chicken with honey mixture; 
dredge in cornflake mixture. 

Place chicken pieces on a large baking sheet 
coated with cooking spray. Lightly coat chicken 
with cooking spray, and bake at 400° for 40 
minutes or until done. 

Nutritional Information Calories: 270 (30% from 
fat) Fat: 8.9g (sat 1.7g,mono 3.9g,poly 2.6g)  
Protein: 25g Carbohydrate: 21.4g Fiber: 0.5g 
Cholesterol: 71mg Iron: 2mg Sodium: 416mg 
Calcium: 15mg  
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Creamy Chicken & Cranberry-Pecan Wild Rice 
Kraft Foods 

2 Tbsp. flour  
1/2 tsp.  each: dried thyme leaves and black 
pepper  
6 small boneless skinless chicken breast halves 
(1-1/2 lb.)  
2 Tbsp.  oil  
1/2 cup dried cranberries  
1/2 cup  Pecan Pieces, toasted  
6 green onions, sliced, divided  
1 pkg.  (6 oz.) long grain & wild rice side dish, 
prepared as directed on package  
1 cup fat-free reduced-sodium chicken broth  
6 oz.  (3/4 of 8-oz. pkg.) PHILADELPHIA Cream 
Cheese, cubed  

MIX flour, thyme and pepper; coat chicken with 
flour mixture. Heat oil in large skillet on medium 
heat. Add chicken to skillet; cook 5 to 6 min. on 
each side or until cooked through (165ºF).  

STIR cranberries, pecans and 1/3 cup of the 
onions into cooked rice; spoon onto serving 
platter. Remove chicken from skillet, reserving 
drippings in skillet. Place chicken over rice 
mixture; cover to keep warm.  

ADD broth to skillet; stir to break up browned bits 
from bottom of skillet. Add cream cheese; cook 2 
to 3 min. or until cream cheese is melted and 
sauce starts to thicken, stirring constantly with wire 
whisk. Spoon some of sauce over chicken; 
sprinkle with remaining onions. Serve remaining 
sauce on the side.  

Serving Suggestion: Serve with your favorite 
steamed vegetable to round out the meal. 

Calories  490 Total fat  25 g Fiber 3 g 

Honey-Pecan Chicken Breasts 
Submitted by Gina Baumgartner, Mother of 
Timothy Baumgartner ‘13, Corps of Cadets, B-1, 
TAMU 

2 boneless skinless chicken breast halves 
¼ tsp salt 
1/8 tsp pepper 
1/8 to ¼ tsp cayenne pepper 
1 T butter 
¼ tsp minced garlic 
3 T honey 
2 T finely chopped pecans 

Flatten chicken to ½ in. thickness. Sprinkle with 
salt, pepper and cayenne. In a large nonstick 
skillet, brown chicken in butter; add garlic. Reduce 
heat to medium; cover and cook for 3-4 minutes 
on each side or until juices run clear. Drizzle 
honey over chicken; sprinkle with pecans. Cover 
and cook for 2-3 minutes or until heated through. 
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Maple-Glazed Pork with Cranberry and Pecan 
Stuffing  

www.healthyfood.co.nz by Tracy Hanify - This dish 
is good hot or cold, so it‘s great for picnics or the 
centerpiece for a traditional meal.  

1 boneless pork shoulder roast (about 2.7kg, fat-
trimmed and ‗butterflied‘. Allow 1 hour of cooking 
per kilo of meat. See Step 2 for details.) 

Cranberry pecan stuffing 

This recipe makes enough stuffing for a roast up 
to 3kg in weight. 

1/2 tablespoon oil 
1 onion, chopped 
1/2 cup finely chopped celery 
4 slices whole grain bread, made into 
breadcrumbs (use stale bread) 
1/2 cup dried cranberries (also known as craisins) 
1/2 cup (70g) chopped pecans 
1 medium apple, unpeeled, grated 
1/2 teaspoon thyme 
1/2 teaspoon sage 
2 tablespoons chopped parsley 
salt and pepper, to season 

Maple glaze 

1/2 cup brown sugar 
1/4 cup water 
1 heaped teaspoon whole grain mustard 
1/2 tablespoon malt vinegar 

cooking twine or jute string, to tie the roast 

Step 1 Preheat oven to 160°C. To prepare 
stuffing, heat oil in a small pan. Add onion and 
celery. Cook gently until softened. Allow to cool. 
Place onion mixture in a bowl and mix with 
remaining stuffing ingredients. 

Step 2 To prepare roast, weigh meat after it‘s fat-

trimmed to work out cooking time. To butterfly 
meat, aim to create a rectangular piece of pork 
reasonably even in thickness. Cut an incision in 
the longest side of the joint from one end to the 
other, then slice into the incision to create a top 
and bottom with a hinge (but don‘t slice completely 
through). Open meat and lay it flat on a board with 
cut sides facing up. Cover meat with plastic wrap. 
Beat with a rolling pin to get even thickness. 

Step 3 Remove plastic wrap. Spread stuffing over 

meat, leaving a 2cm border along edges to stop 
any spillage. Roll meat like a Swiss roll, tucking in 
any odd bits and working from the long side. Tie 
string at 2cm intervals to hold roll together. 

Step 4 Place baking paper in a roasting pan. 
Place rolled meat in pan. 

Step 5 To prepare glaze, combine ingredients in a 
small pan. Heat until sugar is dissolved. Brush 
glaze liberally over meat. Baste meat with 
remaining glaze at intervals during cooking. The 
meat is cooked when the time is complete or a 
meat thermometer shows an internal temperature 
of 70°C. Allow to rest for at least 10 minutes 
before slicing. 

Penne Pasta with Asparagus & Pecans  
AlamoPecan.com – Makes4 - 6 servings. 

1 tablespoon olive oil 
1 tablespoon butter 
1 lb. asparagus, cut into 2" pieces 
1 yellow bell pepper, diced 
1 red bell pepper, diced 
1 teaspoon minced garlic 
1 3/4 cups chicken broth 
1 lb. penne pasta, uncooked 
1 1/2 tablespoons minced fresh basil 
2/3 cup Parmesan cheese, divided 
3/4 cup toasted pecans, divided 
Salt, pepper to taste 

Combine olive oil and butter in a large skillet; add 
asparagus and cook until lightly browned, stirring 
constantly, about 6 to 7 minutes. Stir in peppers 
and garlic and cook about 1 minute. Add chicken 
broth, bring to a boil. Reduce heat and add pasta 
and basil. Simmer 7 to 9 minutes. Stir in half the 
Parmesan cheese and half the pecans. Add salt 
and pepper to taste. To serve, transfer to a warm 
bowl and sprinkle with the remaining cheese and 
pecans. 
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Ham with Bourbon, Molasses, and Pecan Glaze 
Epicurious.com – Makes 12 servings 

1/2 cup apple juice (preferably fresh unfiltered) 
1/4 cup bourbon 
1 3/4 cups (packed) dark brown sugar 
1 cup pecans, toasted, cooled, finely ground 
1/4 cup mild-flavored (light) molasses 
3 tablespoons dry mustard 

1 whole bone-in 16- to 18-pound ham 

Boil juice and bourbon in small saucepan until 
reduced to scant 1/3 cup, about 6 minutes. 
Combine sugar, pecans, molasses, and mustard 
in bowl. Add bourbon mixture; stir to form thick 
paste. (Can be made 2 days ahead. Cover; chill. 
Bring to room temperature before using.)  

Position rack in bottom third of oven and preheat 
to 325°F. Line large roasting pan with heavy-duty 
foil, leaving overhang on all sides. Trim off skin 
and all but 1/4 inch fat from ham. Place ham, fat 
side up, in prepared pan. Roast ham until 
thermometer inserted into thickest part registers 
130°F to 135°F, about 10 minutes per pound or 2 
hours 40 minutes for 16-pound ham.  

Remove ham from oven; increase oven 
temperature to 425°F. Lightly score fat on ham in 
diamond pattern. Rub glaze thickly over top and 
sides of ham. Return ham to oven and roast until 
glaze is deep brown and bubbling, about 25 
minutes. Let ham stand at least 20 minutes and up 
to 45 minutes. Serve with chutney and spoon 
bread.  

Meat tip: : Choose a bone-in ham or a boneless 
ham that has the natural shape of a leg. Don't use 
a pre-formed ham (known as deli ham), which is 
best sliced cold for sandwiches.  

Catfish Pecan With Lemon-Thyme-Pecan 
Butter 

Southern Living, APRIL 2004 Keep the cooked 
fish warm in a low oven for up to 30 minutes. 
Makes 8 servings 

1 1/2 cups pecan halves, divided 
3/4 cup all-purpose flour 
1 1/2 teaspoons Creole seasoning, divided 
1 large egg 
1 cup milk 
8 (6-ounce) catfish, flounder, redfish, or bass fillets 
1 cup butter, divided 
2 large lemons, halved 
1 tablespoon Worcestershire sauce 
6 large fresh thyme sprigs 
Kosher salt and pepper to taste 
Garnishes: fresh thyme, lemon slices 

Process 3/4 cup pecans, flour, and 1 teaspoon 
Creole seasoning in a food processor until finely 
ground; place pecan mixture in a large shallow 
bowl, and set aside. 

Whisk together egg and milk in a large bowl, and 
set aside. 

Sprinkle both sides of fillets evenly with remaining 
1/2 teaspoon Creole seasoning. 

Dip catfish fillets in egg mixture, draining off 
excess; dredge fillets in pecan mixture, coating 
both sides, and shake off excess. 

Melt 2 tablespoons butter in a large nonstick skillet 
over medium heat until butter starts to bubble. 
Place 2 fillets in skillet, and cook 2 to 3 minutes on 
each side or until golden. Drain on a wire rack in a 
jellyroll pan, and keep warm in a 200° oven. Wipe 
skillet clean, and repeat procedure with remaining 
fillets. 

Wipe skillet clean. Melt remaining 1/2 cup butter in 
skillet over high heat; add remaining 3/4 cup 
pecans, and cook, stirring occasionally, 2 to 3 
minutes or until toasted. Squeeze juice from lemon 
halves into skillet; place halves cut side down in 
skillet. Stir in Worcestershire sauce, thyme, salt, 
and pepper, and cook 30 seconds or until thyme 
wilts and becomes very aromatic. Remove and 
discard lemon halves and wilted thyme. 

Place fish on a serving platter; spoon pecan 
mixture over fish. Garnish, if desired. 
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Roasted Banana Bars with Browned Butterï
Pecan Frosting 

Lindsay Weiss, Overland Park, KS, Cooking Light, 
January 2009 Yield 2 dozen (serving size: 1 bar) 

Bars: 

2 cups sliced ripe banana (about 3 medium) 
1/3 cup packed dark brown sugar 
1 tablespoon butter, chilled and cut into small 
pieces 
9 ounces cake flour (about 2 1/4 cups) 
3/4 teaspoon baking soda 
1/2 teaspoon baking powder 
1/4 cup nonfat buttermilk 
1 teaspoon vanilla extract 
1/2 cup butter, softened 
1 1/4 cups granulated sugar 
2 large eggs 
Baking spray with flour 

Frosting: 

1/4 cup butter 
2 cups powdered sugar 
1/3 cup (3 ounces) 1/3-less-fat cream cheese, 
softened 
1 teaspoon vanilla extract 
1/4 cup chopped pecans, toasted 

Preheat oven to 400°. 

To prepare bars, combine banana, brown sugar, 
and 1 tablespoon butter in an 8-inch square 
baking dish. Bake at 400° for 35 minutes, stirring 
after 17 minutes. Cool slightly. 

Reduce the oven temperature to 375°. 

Weigh or lightly spoon cake flour into dry 
measuring cups; level with a knife. Combine 9 
ounces (about 2 1/4 cups) flour, soda, and baking 
powder in a medium bowl. Combine banana 
mixture, buttermilk, and 1 teaspoon vanilla in 
another medium bowl. Place 1/2 cup butter and 
granulated sugar in a large bowl; beat with a mixer 
at medium speed until well blended. Add eggs to 
granulated sugar mixture; mix well. Add flour 
mixture to sugar mixture alternating with banana 
mixture, beginning and ending with flour mixture. 

Pour batter into a 13 x 9–inch baking pan coated 
with baking spray. Bake at 375° for 20 minutes or 
until a wooden pick inserted in center comes out 
clean. Cool completely in pan on a wire rack. 

To prepare frosting, melt 1/4 cup butter in a small 
saucepan over medium heat; cook 4 minutes or 
until lightly browned. Cool slightly. Combine 
browned butter, powdered sugar, cream cheese, 

and 1 teaspoon vanilla in a medium bowl; beat 
with a mixer until smooth. Spread frosting over 
cooled bars. Sprinkle with pecans. 

Nutritional Information Calories: 221 (0.0% from 
fat) Fat: 8.4g (sat 4.7g,mono 2.3g,poly 0.6g)  
Protein: 2.3g Carbohydrate: 35.1g Fiber: 0.6g 
Cholesterol: 39mg Iron: 1mg Sodium: 117mg 
Calcium: 23mg 

Duncan Hines® - Butterscotch Pan Cookies  
Makes 48 bars. Jun3 2004 yum! Our Aggie son, 
Michael McBee, Cl of 2013 favorite. 

1 pkg Duncan Hines® Moist Deluxe® French 
Vanilla Cake Mix 
2 large egg 
3/4 cup firmly packed light brown sugar 
1 cup (2 sticks) butter or margarine, melted 
1 tsp vanilla extract 
1 (12 oz) pkg butterscotch chips 
1 1/2 cups chopped pecans  

Preheat oven to 375 °F. Grease 15 1/2x10 1/2x1-
inch jelly-roll pan.  

Combine cake mix, eggs, melted butter, brown 
sugar and vanilla extract in large bowl. Beat at low 
speed with electric mixer until smooth and creamy. 
Stir in butterscotch chips and pecans. Spread in 
pan.  

Bake at 375 °F for 20 to 25 minutes or until golden 
brown. Cool completely. Cut into bars.  

Variation: You can substitute chocolate or peanut 
butter chips for the butterscotch chips. 

Pecan Pie Bars 

Taste of Home – Quick and easy. Kind of tastes 
like pecan pie. 

3 eggs 
2-1/4 cups packed brown sugar 
2 cups self-rising flour 
2 cups chopped pecans 
1-1/2 teaspoon vanilla extract 

In a mixing bowl, beat eggs. Add brown sugar. Stir 
in flour until smooth. Add the pecans and vanilla 
(dough will be stiff). Spread in a greased 13-in. x 
9-in. x 2-in. baking pan. Bake at 300° for 30-35 
minutes or until a toothpick inserted near the 
center comes out clean. Cool before 
cutting. Yield: 2 dozen. Editor's Note: As a 
substitute for each cup of self-rising flour, place 1-
1/2 teaspoons baking powder and 1/2 teaspoon 
salt in a measuring cup. Add all-purpose flour to 
measure 1 cup. 
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Chocolate Raspberry Pecan Streusel Squares 

1 1/2 cups all-purpose flour 
1 1/2 cups oats (either kind) 
1/2 cup granulated sugar 
1/2 cup brown sugar, firmly packed 
1 teaspoon baking powder 
1/4 teaspoon salt 
1 cup butter or margarine, chilled 
1 cup raspberry preserves 
1 cup semisweet chocolate pieces 
1 cup broken pecans 
1/2 cup white chocolate pieces 

Heat oven to 375 degrees F. Combine flour, oats, 
sugars, baking powder and salt. Cut in margarine 
until mixture is crumbly. Hold out 1 cup of mixture 
for streusel. Press remaining mixture onto bottom 
of greased 9-inch square baking pan or 7x11-inch 
baking pan. Bake 10 minutes. Spread preserves 
over crust. Sprinkle evenly with chocolate chips 
and pecans. Sprinkle remaining streusel over top, 
gently patting. Bake 30 to 35 minutes or until 
golden brown. Cool completely. Drizzle with 
melted white chocolate. Let chocolate set before 
cutting bars.  

Raspberry Bars 
America‘s Farovites – Bake Sale - Spring 2007 

1 1/4 cup flour 
3/4 cup sugar, divided 
1/2 cup (1 stick) butter, cut into 1/2‖ pieces 
1 egg, beaten 
3/4 cup chopped pecans 
3/4 cup raspberry jelly or jam (seedless if 
available) 

Preheat overn to 350 degrees. Grease 9‖ square 
baking pan. 

Coimbine flour and 1/4 cup sugar in medium bowl. 
Add butter; rub into flour mixture with fingers until 
fine crumbs form. Add egg; mix with fork until 
dough holds together. Pat into smooth ball. Firmly 
press dough evenly into bottom of prepared pan. 
Bake 20 to 25 minutes or until crust in lightly 
browned. 

Meanwhile, beat egg whites in medium bowl with 
electric mixer and high speed until soft peaks 
form. Fold in remaining 1/2 cup sugar and pecans. 

Spread jelly evenly over warm crust. Spread egg 
white mixture over jelly. 

Bake 25 minutes more or until top is lightly 
browned. Cool in pan about 1 hour. Cut into bars. 
Makes about 16 bars. 

Chocolate Raspberry Pecan Streusel Squares 

1 1/2 cups all-purpose flour 
1 1/2 cups oats (either kind) 
1/2 cup granulated sugar 
1/2 cup brown sugar, firmly packed 
1 teaspoon baking powder 
1/4 teaspoon salt 
1 cup butter or margarine, chilled 
1 cup raspberry preserves 
1 cup semisweet chocolate pieces 
1 cup broken pecans 
1/2 cup white chocolate pieces 

Heat oven to 375 degrees F. Combine flour, oats, 
sugars, baking powder and salt. Cut in margarine 
until mixture is crumbly. Hold out 1 cup of mixture 
for streusel. Press remaining mixture onto bottom 
of greased 9-inch square baking pan or 7x11-inch 
baking pan. Bake 10 minutes. Spread preserves 
over crust. Sprinkle evenly with chocolate chips 
and pecans. Sprinkle remaining streusel over top, 
gently patting. Bake 30 to 35 minutes or until 
golden brown. Cool completely. Drizzle with 
melted white chocolate. Let chocolate set before 
cutting bars.  
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Delicious Dilemma 
VeryBestBaking.com 

1 pkg. (16.5 oz.) NESTLÉ® TOLL HOUSE® 
Refrigerated Sugar Cookie Bar Dough 
1/2 cup seedless red raspberry jam 
1 cup (6 oz.) NESTLÉ® TOLL HOUSE® Premier 
White Morsels, divided 
1 cup (6 oz.) NESTLÉ® TOLL HOUSE® Semi-
Sweet Chocolate Mini Morsels, divided 
1 pkg. (8 oz.) cream cheese, softened 
1/4 cup granulated sugar 
1 large egg 
1 teaspoon vanilla extract 
1 cup slivered almonds (McBee‘s think recipe best 
with chopped pecans instead J) 

Preheat oven to 325° F. Grease 13 x 9-inch 
baking pan.  

Place bar in prepared baking pan. Allow to soften 
for 5 to 10 minutes. Using fingertips, pat dough 
gently to cover bottom and one inch up side of 
pan.  

Stir raspberry jam in small bowl until smooth. 
Spread the jam evenly over the dough leaving a 
1/2-inch border. Sprinkle 2/3 cup white morsels 
and 2/3 cup mini morsels over the jam.  

Beat cream cheese and sugar in medium mixer 
bowl until smooth. Add egg and vanilla extract; 
beat until combined. Spread cream cheese 
mixture over the morsels. Sprinkle the top with 
remaining 1/3 cup morsels and almonds.  

Bake for 35 to 40 minutes or until sides are golden 
brown and center is set. Cool completely in pan on 
wire rack. Refrigerate for at least 2 hours. Cut into 
bars. 

Per Serving 24 servings Serving Size 1/24 of 
recipe Calories 190 Calories from Fat. 100 % Daily 
Value Total Fat 11g 17% Saturated Fat 6g 30% 
Cholesterol 20mg 7% Sodium 55mg 2% 
Carbohydrates 20g 7% Dietary Fiber 1g 4% 
Sugars 15g Protein 3g Vitamin A 2% Vitamin C 
0% Calcium 4% Iron 2% 

Oatmeal Carmelitas 
Diane Gallagher, Long Valley, New Jersey, 
Southern Living, NOVEMBER 2006  Prep: 25 
min., Bake: 30 min. Line the pan with nonstick 
aluminum foil, if desired. Once baked and cooled, 
lift the foil and the cookie out of the pan. Place on 
a cutting board, and carefully peel foil away from 
sides of cookie. Cut into bars.  Makes 24 to 30 
bars 

2 cups all-purpose flour 
2 cups uncooked quick-cooking oats 
1 1/2 cups firmly packed light brown sugar 
1 teaspoon baking soda 
1/4 teaspoon salt 
1 cup butter, melted 
1 (12-oz.) package semisweet chocolate morsels 
1/2 cup chopped pecans or walnuts, toasted 
(optional) 
1 (14-oz.) package caramels 
1/3 cup half-and-half 

Stir together first 5 ingredients in a large mixing 
bowl. Add butter, stirring until mixture is crumbly. 
Reserve half of mixture (about 2 3/4 cups). Press 
remaining half of mixture into bottom of a lightly 
greased 13- x 9-inch pan. Sprinkle evenly with 
chocolate morsels, and, if desired, pecans. 

Microwave caramels and half-and-half in a 
microwave-safe bowl at MEDIUM (50% power) 3 
minutes. Stir and microwave at MEDIUM 1 to 3 
more minutes or until mixture is smooth. Let stand 
1 minute. Pour evenly over chocolate morsels. 
Sprinkle evenly with reserved crumb mixture. 

Bake at 350° for 30 minutes or until light golden 
brown. Cool in pan on a wire rack. Cut into bars. 
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Oatmeal-Toffee Cookies 
Page Sostek, Wenham, MA, Southern Living, 
NOVEMBER 2004  

1/2 cup butter or margarine, softened 
1/2 cup firmly packed brown sugar 
2 large eggs 
1 teaspoon vanilla extract 
1 1/2 cups uncooked regular oats 
1 cup all-purpose flour 
1/2 teaspoon baking soda 
1/4 teaspoon salt 
1/2 cup chopped pecans 
1 (10-ounce) package almond toffee bits 

Preparation 

Beat butter at medium speed with an electric mixer 
2 to 3 minutes or until light and fluffy. Add sugar, 
beating well. Add eggs and vanilla, beating until 
blended. 

Combine oats and next 3 ingredients; add to butter 
mixture, beating just until blended. Stir in chopped 
pecans and toffee bits. 

Drop dough by heaping tablespoonfuls onto lightly 
greased baking sheets. 

Bake at 375° for 10 minutes. Cool on wire racks. 

Note: For testing purposes only, we used 
Hershey's Heath Bits O' Brickle Almond Toffee 
Bits. 

Crispy Praline Cookies 
Southern Living, OCTOBER 2002 - Let the butter 
sit at room temperature for several hours, or 
soften it in the microwave at HIGH for 10 to 20 
seconds (do not melt).  Makes about 2 dozen 

1 cup all-purpose flour 
1 cup firmly packed dark brown sugar 
1 large egg 
1 cup chopped pecans 
1/2 cup butter, softened 
1 teaspoon vanilla extract 

Stir together all ingredients in a large bowl, 
blending well. Drop cookie dough by 
tablespoonfuls onto ungreased baking sheets. 

Bake at 350° for 13 to 15 minutes. Cool on baking 
sheets 1 minute; remove cookies to wire racks to 
cool completely. 

Crispy Praline-Chocolate Chip Cookies: Add 1 cup 
semisweet chocolate morsels; bake as directed. 

Pecan Crescents 
Southern Living, DECEMBER 2004  - Prep: 40 
min., Chill: 1 hr., Bake: 12 min. per batch. Sift the 
powdered sugar for these cookies after 
measuring, but sift the flour before measuring.  
Makes about 5 dozen 

1 cup pecan halves, toasted 
1 cup butter, softened 
3/4 cup powdered sugar, sifted 
2 teaspoons vanilla extract 
2 1/2 cups sifted all-purpose flour 
Powdered sugar 

Pulse pecans in a food processor until they are 
coarse like sand. 

Beat butter and 3/4 cup powdered sugar at 
medium speed with an electric mixer until creamy. 
Stir in vanilla and ground pecans. Gradually add 
flour, beating until a soft dough forms. Beat at low 
speed just until combined. Cover and chill 1 hour. 

Divide dough into 5 portions; divide each portion 
into 12 pieces. Roll dough pieces into 2-inch logs, 
curving ends to form crescents. Place on 
ungreased baking sheets. 

Bake at 350° for 10 to 12 minutes or until lightly 
browned. Cool 5 minutes. Roll warm cookies in 
powdered sugar. Cool completely on wire racks. 



2010 Texas A&M Rockwall Aggie Moms Club – Pecan Scholarship Fundraiser 

Stock the Pantry for Some Taste Bud Temptin’ Pecan Recipe 

55 

 

Thumbprint Cookies 
Southern Living Best Loved Cookies, Oxmoor 
House, OCTOBER 2009 These cookies have a bit 
of crunch from the finely chopped pecans, 
sweetness from the almond extract, and richness 
from the butter. But it's the thumbprint impressions 
on top that give them a personal touch. Strawberry 
and peach jams make beautiful jewel-colored 
fillings, but you can use other Southern favorite 
jams, such as blackberry, muscadine, or apple. 
They're the perfect cookies to make with the kids – 
let them make the thumbprints and choose the 
filling.  Makes 3 1/2 dozen 

1 cup butter, softened 
3/4 cup sugar 
2 large eggs, separated 
1 teaspoon almond extract 
2 cups all-purpose flour 
1/4 teaspoon salt 
1 1/4 cups finely chopped pecans 
1/4 cup strawberry jam 
1/4 cup peach jam 

Preparation 

1. Beat butter at medium speed with an electric 
mixer until creamy; gradually add sugar, beating 
well. Add egg yolks and almond extract, beating 
until blended.  

2. Combine flour and salt; add to butter mixture, 
beating at low speed until blended. Cover and chill 
dough 1 hour.  

3. Shape dough into 1-inch balls. Lightly beat egg 
whites. Dip each dough ball in egg white; roll in 
pecans. Place 2 inches apart on ungreased baking 
sheets. Press thumb in each dough ball to make 
an indentation.  

4. Bake at 350° for 15 minutes. Cool 1 minute on 
baking sheets, and remove to wire racks to cool 
completely. Press centers again with thumb while 
cookies are still warm; fill center of each cookie 
with jam. 

Brownie Cookies 
Southern Living Best Loved Cookies, Oxmoor 
House, OCTOBER 2009 You'll love how these 
scrumptious double-chocolate cookies are similar 
in texture to thick and fudgy brownies. Makes 2 
1/2 dozen 

1/2 cup butter 
4 (1-oz.) unsweetened chocolate baking squares, 
chopped 
3 cups semisweet chocolate morsels, divided 
1 1/2 cups all-purpose flour 
1/2 teaspoon baking powder 
1/2 teaspoon salt 
4 large eggs 
1 1/2 cups sugar 
2 teaspoons vanilla extract 
2 cups chopped pecans, toasted 

Combine butter, unsweetened chocolate, and 1 
1⁄2 cups chocolate morsels in a large heavy 
saucepan. Cook over low heat, stirring constantly, 
until butter and chocolate melt; cool.  

Combine flour, baking powder, and salt; set aside.  

Beat eggs, sugar, and vanilla at medium speed 
with an electric mixer. Gradually add flour mixture 
to egg mixture, beating well. Add chocolate 
mixture; beat well. Stir in remaining 1 1⁄2 cups 
chocolate morsels and pecans.  

Drop dough by 2 tablespoonfuls 1 inch apart onto 
parchment paper-lined baking sheets.  

Bake at 350° for 10 minutes. Cool slightly on 
baking sheets; remove to wire racks to cool 
completely. 
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Chocolate Nut Tarts 
Pampered Chef – Makes 48 tarts 

1 package (15 ounces) fudge brownie mix 
2 1/3 cups pecans 
1 tablespoon butter, melted 
2 tablespoons dark corn syrup 

Preheat oven to 350 degrees. Prepare brownie 
mix according to package directions and set aside. 
Chop nuts finely with the food chopper. Combine 
nuts, butter and corn syrup. Generously spray 
mini-muffin pan with cooking spray. Use the small 
stainless steel scoop to portion nuts into bottom of 
mini-muffin pan cups. Press with mini-tart shaper 
to form a shallow crust. (Nuts will not go up sides 
to form a cup.) Flour mini-tart shaper after each 
use. Place brownie mixture on top of nuts with 
small stainless steel scoop. Bake 13-16 minutes. 
Cool for 15 minutes or until tarts remove easily 
from pan. 

Variation – Use 9‖ springform pan to make one 
large tart. Pat nuts down on bottom and 1/2 inch 
up sides to form crust. Cover with brownie mixture. 
Bake for 55 minutes. Cool before serving. 

Banana Split Brownie Pizza 

Pampered Chef – Serves 12 to 16 

1 package (approximately 21 ounce) brownie mix 
2- 8 oz. packages of cream cheese, softened 
2/3 cup sugar 
1 (8 ounce) can crushed pineapple, drained 
banana slices 
strawberry slices 
1/2 cup chopped nuts 
1 ounce semi-sweet chocolate 
1 tablespoon butter or margaring 

Preheat oven to 375 degrees. Prepare brownie 
mix according to package directions. Place 
parchment paper on 15‖ baking stone. Pour 
brownie mixture on paper and spread into 14 inch 
circle. (Do not bake without parchment paper or 
batter will run off stone while baking.) Bake 15-20 
minutes or until set. Cool to room temperature. Mix 
cream cheese and sugar until smooth. Spread 
over brownie ―crust‖. Top with fruit and nuts. Melt 
chocolate and butter together, stirring until 
smooth. Drizzle over pizza. Chill. Cut into wedges 
with Pizza Cutter. 

McBee notes (Michael McBee ‘13):  

¶ substituted chocolate syrup for last two 
ingredients 

¶ cut cream cheese and sugar in half 

¶ Slice wedges before decorating with fruit. 

Layers Of Love Chocolate Brownies 

VeryBestBaking.com 

3/4 cup all-purpose flour 
3/4 cup NESTLÉ® TOLL HOUSE® Baking Cocoa 
1/4 teaspoon salt 
1/2 cup (1 stick) butter, cut in pieces 
1/2 cup granulated sugar 
1/2 cup packed brown sugar 
3 large eggs, divided 
2 teaspoons vanilla extract 
1 cup chopped pecans 
3/4 cup NESTLÉ® TOLL HOUSE® Premier White 
Morsels 
1/2 cup caramel ice cream topping 
3/4 cup NESTLÉ® TOLL HOUSE® Semi-Sweet 
Chocolate Morsels 

Preheat oven to 350° F. Grease 8-inch-square 
baking pan. 

Combine flour, cocoa and salt in small bowl. Beat 
butter, granulated sugar and brown sugar in large 
mixer bowl until creamy. Add 2 eggs, one at a 
time, beating well after each addition. Add vanilla 
extract; mix well. Gradually beat in flour mixture. 
Reserve 3/4 cup batter. Spread remaining batter 
into prepared baking pan. Sprinkle nuts and white 
morsels over batter. Drizzle caramel topping over 
top. Beat remaining egg and reserved batter in 
same large bowl until light in color. Stir in semi-
sweet morsels. Spread evenly over caramel 
topping. 

Bake for 30 to 35 minutes or until center is set. 
Cool completely in pan on wire rack. Cut into bars. 

Serving Size 1/16 of recipe Calories 310 Calories 
from Fat. 150 % Daily Value Total Fat 17g 26% 
Saturated Fat 8g 39% Cholesterol 55mg 18% 
Sodium 135mg 6% Carbohydrates 38g 13% 
Dietary Fiber 2g 9% Sugars 22g Protein 4g 
Vitamin A 4% Vitamin C 0% Calcium 4% Iron 4% 
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Bayou Brownies 
Southern Living Best Loved Cookies, Oxmoor 
House, OCTOBER 2009 - Don't think chocolate 
when you try these brownies. Instead, think 
pecans and a sweet cream cheese topping. 
Yellow cake mix makes the recipe extra 
convenient for busy cooks to whip up in minutes.  
Makes 15 brownies 

1 cup chopped pecans 
1/2 cup butter, melted 
3 large eggs, divided 
1 (18.25-oz.) package yellow cake mix 
1 (8-oz.) package cream cheese, softened 
1 (16-oz.) package powdered sugar 

Combine pecans, butter, 1 egg, and cake mix, 
stirring until well blended; press in bottom of a 
lightly greased 13- x 9-inch pan.  

Beat remaining 2 eggs, cream cheese, and 
powdered sugar at medium speed with an electric 
mixer until smooth. Pour over cake mix layer.  

Bake at 325° for 40 minutes or until set. Cool in 
pan on a wire rack. Cut into squares. 
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Cranberry Bread Pudding  
Emeril Lagasse  

1 teaspoon unsalted butter  
4 large eggs  
1 cup firmly packed light brown sugar  
1/2 teaspoon ground cinnamon  
1/8 teaspoon freshly grated nutmeg  
1 teaspoon pure vanilla extract  
2 cups Cranberry Compote or Sauce (recipe 
follows) 
1 cup pecan pieces, toasted and rough chopped  
2 cups half-and-half  
8 slices day-old brioche, French bread or other 
white bread, crusts removed and cut into 1/2 inch 
cubes (about 4 cups)  
Shaker confectioners' sugar  
Sprigs fresh mint  

Preheat the oven to 350 degrees F.  

Grease a 6-cup (9 1/4 by 5 1/4 by 2 3/4-inch) loaf 
pan with butter.  

Whisk together eggs, sugar, cinnamon, nutmeg, 
vanilla and cranberry sauce until very smooth. Stir 
in half-and-half. bread and pecans. Let the mixture 
sit for 30 minutes, stirring occasionally.  

Pour the mixture into the prepared pan. Bake until 
the pudding is set in the center, about 55 minutes. 
Let cool for 5 minutes.  

To serve, cut the pudding into 1-inch thick slices. 
Top with the Bourbon Spiced cream. Garnish with 
confectioners' sugar and mint.  

Fresh Cranberry Compote:  

1/2 pound fresh cranberries  
1 tablespoon grated orange zest  
1 teaspoon grated lemon zest  
1/4 cup fresh orange juice  
3 tablespoons fresh lemon juice  
1/2 cup granulated sugar  
1 teaspoon pure vanilla extract  
2 cups water  
3 tablespoons cornstarch  

Put the cranberries, orange and lemon zest, 
orange and lemon juice, sugar, vanilla, and 1 1/2 
cups of the water in a medium-size nonreactive 
saucepan over medium-high heat. Bring to a boil 
and cook for 8 minutes. Dissolve the cornstarch in 
the remaining 1/2 cup of water and add to the pan. 
Reduce the heat to medium, then stir constantly 
until the mixture thickens, about 2 minutes. 
Remove from the heat and cool completely. Yield: 
2 cups  

Bourbon Spiced Cream: 

1 quart heavy cream  
1/2 cup bourbon  
1/4 cup granulated sugar  
1/2 teaspoon ground cinnamon  
1/4 teaspoon freshly grated nutmeg  

Beat the cream and bourbon with an electric mixer 
on high speed in a large mixing bowl for about 2 
minutes. Add the sugar, cinnamon, and nutmeg 
and beat again until the mixture thickens and 
forms stiff peaks, another 1 to 2 minutes. Yield: 4 
cups 

Pumpkin Pecan Bites  
Makes about 6 dozen 

1 package (18-1/4 ounces) spice cake mix 
1 can (15 ounces) solid-pack pumpkin 
3 eggs 
1/2 cup vegetable oil 
1 tablespoon ground cinnamon 
1 teaspoon baking soda 
1/4 teaspoon ground cloves 
36 pecan halves, cut into halves 

Cream Cheese Frosting 

1/2 cup butter or margarine, softened 
4 ounces cream cheese, softened 
1 teaspoon vanilla extract 
3-3/4 cups confectioners' sugar 
2 to 3 tablespoons milk 
ground cinnamon  

In a large mixing bowl, combine the cake mix, 
pumpkin, eggs, oil, cinnamon, baking soda and 
cloves. Beat on medium speed for 2 minutes. Fill 
paper-lined miniature muffin cups two-thirds full. 
Press a pecan piece into each. Bake at 350° for 
17-20 minutes or until a toothpick inserted near 
the center comes out clean. Cool for 5 minutes 
before removing from pans to wire racks to cool 
completely. 

In a small mixing bowl, cream the butter, cream 
cheese and vanilla. Gradually add confectioners' 
sugar. Add enough milk to achieve spreading 
consistency. Frost cupcakes. Sprinkle with 
cinnamon. 

Yield: About 6 dozen. 
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Sweet Potato-Pecan Cupcakes With Cream 
Cheese Frosting 

Southern Living, NOVEMBER 2007  

1 cup coarsely chopped pecans 
2 cups sugar 
1 cup butter, softened 
4 large eggs 
1 (16-oz.) can mashed sweet potatoes 
2/3 cup orange juice 
1 teaspoon vanilla extract 
3 cups all-purpose flour 
1 teaspoon baking powder 
1 teaspoon ground cinnamon 
1/2 teaspoon baking soda 
1/2 teaspoon ground nutmeg 
1/4 teaspoon salt 
Cream Cheese Frosting 
Garnish: coarsely chopped pecans 

Place pecans in a single layer in a shallow pan. 

Bake at 350° for 8 to 10 minutes or until toasted, 
stirring once after 4 minutes. 

Beat sugar and butter at medium speed with an 
electric mixer until blended. Add eggs, 1 at a time, 
beating until blended after each addition. 

Whisk together mashed sweet potatoes, orange 
juice, and vanilla extract. Combine flour and next 5 
ingredients. Add flour mixture to sugar mixture 
alternately with sweet potato mixture, beginning 
and ending with flour mixture. Beat at low speed 
just until blended after each addition. Fold in 
toasted pecans. Place foil baking cups in muffin 
pans, and coat with vegetable cooking spray; 
spoon batter into cups, filling two-thirds full. 

Bake at 350° for 28 to 30 minutes or until a 
wooden pick inserted into center comes out clean. 
Remove immediately from pans, and cool 50 
minutes to 1 hour or until completely cool. Spread 
cupcakes evenly with Cream Cheese Frosting. 
Garnish, if desired. 

Cream Cheese Frosting  

1/2 cup butter, softened 
1 (8-oz.) package cream cheese, softened 
1 (16-oz.) package powdered sugar 
1  teaspoon  vanilla extract 

Beat butter and cream cheese at medium speed 
with an electric mixer until creamy. Gradually add 
powdered sugar, beating at low speed until 
blended; stir in vanilla. 

Tallahassee Lassies 
Makes 24 cookies 

12 tablespoons (1 1/2 sticks) unsalted butter 
1 1/2 cups packed light brown sugar 
2 large eggs 
1 teaspoon vanilla extract 
1 1/2 cups all-purpose flour 
1 1/2 teaspoons baking powder 
1/2 teaspoon salt 
3/4 cup chopped pecans 

Butterscotch Filling 

8 tablespoons (1 stick) unsalted butter 
1/4 cup milk 
2/3 cup granulated sugar 
1/2 packed light brown sugar 
1 cup graham cracker crumbs 

Topping 

3/4 cup semisweet chocolate chips 
1/2 cup chopped pecans, toasted 

For the cookies 

Adjust oven racks to upper-middle and lower-
middle positions and heat oven to 350 degrees. 
Line 2 standard 12-cup muffin tins with liners. 
Melt butter in medium saucepan over low heat. 
Remove from heat and whisk in brown sugar, 
eggs, and vanilla until smooth. Add flour, baking 
powder, salt and pecans and stir until well 
combined. Scoop 2 tablespoons of mixture into 
each muffin cup. Bake, rotating tins from front to 
back and top to bottom halfway through baking, 
until golden brown, 15 to 18 minutes.  

For the filling 

While cookies are baking, melt butter in small 
saucepan over medium-low heat. Stir in milk, 
granulated sugar, brown sugar, and crumbs and 
cook, stirring constantly, until thickened, about 5 
minutes. Remove from heat and cover to keep 
warm until cookies come out of from oven.  

For the topping 

Remove cookies from oven and immediately 
sprinkle tops with chocolate chips. Top with 
heaping tablespoon of filling and sprinkle with 
chopped pecans. Cool completely on cooling rack, 
about 30 minutes. Remove cookies from tins.  

(Cookies are best served the day they are made.) 

TIPS 
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Special note: These soft cookies are baked in a 
muffin tin and topped with chocolate chips, 
butterscotch filling and pecans. 

Pecan Pie Filling 

Yield: Makes about 3 cups 

1/2 cup firmly packed dark brown sugar  
3/4 cup dark corn syrup  
1/3 cup cornstarch  
4 egg yolks  
1 1/2 cups half-and-half  
1/8 teaspoon salt  
3 tablespoons butter  
1 teaspoon vanilla extract  

Whisk together first 6 ingredients in a heavy 3-qt. 
saucepan until smooth. Bring mixture to a boil over 
medium heat, whisking constantly; boil 1 minute or 
until thickened. Remove from heat; whisk in butter 
and vanilla. Place a sheet of wax paper directly on 
surface of mixture to prevent a film from forming, 
and chill 4 hours.  

Caramel Pecan Pie  

2/3 cup sugar 
1/4 cup butter, melted 
3 eggs, beaten lightly 
1 12 oz. jar caramel topping 
1 1/2 cups pecan pieces 
1 9-inch pie shell, unbaked 

Preheat oven to 350 degrees F. In a bowl, 
combine eggs and sugar and stir until sugar is 
dissolved. Mix in topping and butter. Stir in 
pecans. Pour mixture into unbaked pie shell and 
bake for 45 minutes or until set. 

Dean Borlandôs Fatherôs Lemon Pecan Pie 

3 whole eggs 
1/3 cup melted butter 
1 1/2 cup sugar 
1 tsp. lemon extract 
1 Tbs. lemon juice 
pinch salt 
3/4 cup chopped or whole pecans 
unbaked pie shell 

Combine first 6 ingredients. Mix with fork or whisk. 
Do not use electric mixer. Stir in pecans. Pour into 
pie shell. Bake 300 degrees for 45 minutes or until 
done. Be careful not to bake too long. 
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Pecan Pie Tips from Michael McBeeôs ó13  
Great Gamma Norwood 

¶ Substitute half of the corn syrup with maple 
syrup.  

¶ For a flaky crust, her pie crust recipe has 
vinegar in it. 

Impossible Pecan Pie  

1 1/2 cups chopped pecans  
3/4 cup packed brown sugar  
1/2 cup Bisquick® Original baking mix  
1/4 cup margarine or butter or,* softened  
3/4 cup milk  
3/4 cup light or dark corn syrup  
1 1/2 teaspoons vanilla  
4 eggs  

Heat oven to 350°. Grease 9-inch pie plate. 
Sprinkle pecans in pie plate. Beat remaining 
ingredients with fork until blended. Pour into pie 
plate. ake 45 to 50 minutes or until golden brown 
and knife inserted in center comes out clean. Let 
stand 5 minutes before cutting. Refrigerate any 
remaining pie.  

Pecan Pie Cake 

Yum from Michael McBee ‘13 Uncle Dale & Aunt 
Cindy Yield: Makes 12 servings 

2 cups finely chopped pecans, toasted  
1recipe Pecan Pie Cake Batter  
3/4 cup dark corn syrup  
1 recipe Pecan Pie Filling  
Garnishes: raspberries, fresh mint sprigs  

Sprinkle pecans evenly into 3 generously buttered 
9-inch round cake pans; shake to coat bottoms 
and sides of pans. Spoon Pecan Pie Cake Batter 
evenly into prepared pans. 

Bake at 350° for 25 minutes or until a wooden pick 
inserted in center comes out clean. Cool in pans 
on wire racks 10 minutes. Invert layers onto wax 
paper-lined wire racks. Brush tops and sides of 
layers evenly with corn syrup, and cool 
completely. 

Place 1 cake layer, pecan side up, on a serving 
plate. Spread top with half of Pecan Pie Filling. 
Place second layer, pecan side up, on top; spread 
top of cake layer with remaining filling. Top with 
remaining layer, pecan side up. Garnish slices, if 
desired.  

pecans, toasted  

Beat 1/2 cup butter and shortening at medium 
speed with an electric mixer until fluffy; gradually 

add sugar, beating well until blended. Add egg 
yolks, 1 at a time, beating just until blended after 
each addition. Stir in vanilla. 

Combine flour and baking soda; add to butter 
mixture alternately with buttermilk, beginning and 
ending with flour mixture. Beat at low speed until 
blended after each addition. Stir in pecans. 

Beat egg whites at medium speed until stiff peaks 
form; fold one-third of egg whites into batter. 
Gently fold in remaining beaten egg whites just 
until blended. Use immediately.  

Fancy Pumpkin Pie 

Pecan layer for unbaked pie crust: 

10‖ deep pie crust, unbaked 
3 Tbs. butter 
1/3 cup brown sugar 
1/3 cup pecans, chopped 

Cream butter and sugar; add pecans.  Press on 
top of prepared unbaked pie crust.  Bake at 450 
degrees for 10 minutes.  Cool, reduce oven to 350 
degrees. 

Custard Layer: 

1 cup evaporated milk 
1/2 cup water 
3eggs 
1 1/2 cups canned pumpkin 
1/2 cup sugar 
1/2 cup brown sugar 
1/4 tsp. salt 
1 tsp. cinnamon 
1/2 tsp. ginger 
1/4 tsp. nutmeg 
1/4 tsp .cloves 
sweetened whipped cream or Cool Whip 

Scald milk with water in a small pan.  Beat eggs in 
a large bowl.  Stir in pumpkin, sugars, salt, and 
spices.  Beat in milk mixture.  Pour into prepared 
pie crust.  Bake at 350 degrees for 50 minutes or 
until set, but soft.  Cool and garnish with whipped 
cream before serving. Makes 8 generous servings. 
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Pecan Cheesecake Pie 
Southern Living, NOVEMBER 2007  
Makes 8 servings 

1/2 (15-oz.) package refrigerated piecrusts 
1 (8-oz.) package cream cheese, softened 
4 large eggs, divided 
3/4 cup sugar, divided 
2 teaspoons vanilla extract, divided 
1/4 teaspoon salt 
1 1/4 cups chopped pecans 
1 cup light corn syrup 

Fit piecrust into a 9-inch pie plate according to 
package directions. Fold edges under, and crimp. 

Beat cream cheese, 1 egg, 1/2 cup sugar, 1 tsp. 
vanilla, and salt at medium speed with an electric 
mixer until smooth. Pour cream cheese mixture 
into piecrust; sprinkle evenly with chopped 
pecans. 

Whisk together corn syrup and remaining 3 eggs, 
1/4 cup sugar, and 1 tsp. vanilla; pour mixture over 
pecans. Place pie on a baking sheet. 

Bake at 350° on lowest oven rack 50 to 55 
minutes or until pie is set. Cool on a wire rack 1 
hour or until completely cool. Serve immediately, 
or cover and chill up to 2 days. 
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Bourbon-Pecan Tart with Chocolate Drizzle 
Julianna Grimes, Cooking Light, NOVEMBER 
2007 - Make the tart a day ahead, and store it in 
the refrigerator. You can use a 9-inch pie plate 
instead: simply roll the dough to a 13-inch circle, 
fold the edges under, and flute. Yield 12 servings 
(serving size: 1 wedge) 

1 cup packed light brown sugar 
3/4 cup dark corn syrup 
3 tablespoons all-purpose flour 
2 tablespoons bourbon 
2 tablespoons molasses 
1 tablespoon butter, melted 
1/2 teaspoon vanilla extract 
1/4 teaspoon salt 
2 large eggs 
1 large egg white 
2/3 cup pecan halves 
1/2 (15-ounce) package refrigerated pie dough 
(such as Pillsbury) 
Cooking spray 
1/2 ounce bittersweet chocolate, chopped 

Preheat oven to 350°. 

Combine first 10 ingredients, stirring well with a 
whisk. Stir in pecans. Roll dough into a 13-inch 
circle; fit into a 9-inch removable-bottom tart pan 
coated with cooking spray. Trim excess crust 
using a sharp knife. Spoon sugar mixture into 
prepared crust. Bake at 350° for 45 minutes or 
until center is set. Cool completely on a wire rack. 

Place chocolate in a microwave-safe bowl; 
microwave at HIGH 1 minute. Stir until smooth. 
Drizzle chocolate over tart. 

Nutritional Information Calories: 277 (32% from 
fat) Fat: 10g (sat 2.7g,mono 3g,poly 1.5g)  Protein: 
2.4g Carbohydrate: 45.2g Fiber: 0.7g Cholesterol: 
39mg Iron: 0.9mg Sodium: 156mg Calcium: 32mg 

Caramel-Pecan Tart 
Makes 12 servings 

3 1/2 cups coarsely chopped pecans 
2 cups all-purpose flour 
2/3 cup powdered sugar 
3/4 cup butter, cubed 
1/2 cup firmly packed brown sugar 
1/2 cup honey 
2/3 cup butter 
3 tablespoons whipping cream 

Arrange pecans in a single layer on a baking 
sheet. Bake at 350° for 5 to 7 minutes or until 
lightly toasted. Cool on a wire rack 15 minutes or 
until completely cool. 

Pulse flour, powdered sugar, and 3/4 cup butter in 
a food processor 5 to 6 times or until mixture 
resembles coarse meal. Pat mixture evenly on 
bottom and up sides of a lightly greased 11-inch 
tart pan with removable bottom. 

Bake at 350° for 20 minutes or until edges are 
lightly browned. Cool on a wire rack 15 minutes or 
until completely cool. 

Bring brown sugar, honey, 2/3 cup butter, and 
whipping cream to a boil in a 3-qt. saucepan over 
medium-high heat. Stir in toasted pecans, and 
spoon hot filling into prepared crust. 

Bake at 350° for 25 to 30 minutes or until golden 
and bubbly. Cool on a wire rack 30 minutes or until 
completely cool. 

Caramel-Pecan Bars: Prepare recipe as directed, 
pressing crumb mixture evenly on bottom and 3/4 
inch up sides of a lightly greased heavy-duty 
aluminum foil-lined 13- x 9-inch pan. When 
completely cool, using the aluminum foil as 
handles, carefully lift the tart from the pan, and 
transfer to a serving tray. Cut into squares. 

Southern Living, NOVEMBER 2007  
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Cranberry Bundt Cake 

3/4 cup butter or margarine, softened 
11/2 cups sugar 
3 eggs 
1-1/2 teaspoons almond extract 
3 cups all-purpose flour 
1-1/2 teaspoons baking powder 
1-1/2 teaspoons baking soda 
1/2 teaspoon salt 
1-1/2 cups (12 ounces) sour cream 
1 can (16 ounces) whole-berry cranberry sauce 
1/2 cup finely chopped pecans 

Icing: 3/4 cup confectioners' sugar 
4-1/2 teaspoons water 
1/2 teaspoon almond extract 

In a large mixing bowl, cream butter and sugar. 
Add eggs, one at a time, beating well after each 
addition. Stir in extract. Combine the flour, baking 
powder, baking soda and salt; add to the creamed 
mixture alternately with sour cream, beating well 
after each addition. Spoon a third of the batter into 
a greased and floured 10-in. fluted tube pan. Top 
with a third of the cranberry sauce. Repeat layers 
twice. Sprinkle with pecans.  

Bake at 350° for 65-70 minutes or until a toothpick 
inserted near the center comes out clean. Cool for 
10 minutes before removing from pan to a wire 
rack. Combine icing ingredients until smooth; 
drizzle over warm cake. Yield: 12-16 servings. 

Bourbon-Pecan Pound Cake 
Gina Baumgartner, Mother of Timothy 
Baumgartner ‗13 

1 C shortening 
2 ½ C sugar 
6 eggs 
3 C all-purpose flour 
2 tsp baking powder 
½ tsp salt 
½ tsp ground nutmeg 
1 (8 oz) carton sour cream 
½ C bourbon 
1 Cup finely chopped pecans 

Beat shortening in a large bowl at medium speed 
with an electric mixer; gradually add sugar, 
beating well. Add eggs, one at a time, beating 
after each addition. 

Combine flour and next 3 ingredients. Combine 
sour cream and bourbon; add to creamed mixture 
alternately with flour mixture, beginning and 
ending with flour mixture. Mix just until blended 
after each addition. Stir in pecans. 

Pour batter into a greased and floured 10-inch 
tube pan. Bake at 325 degrees for 1 hour and 10-
15 minutes or until a toothpick inserted near center 
comes out clean. Cool in pan on wire rack 10-15 
minutes; remove from pan, and let cool completely 
on wire rack. Drizzle Glaze over cake, if desired. 

Glaze 

2 ¼ C sifted powdered sugar 
2 T bourbon 
2 T water 

Combine all ingredients; stir well. 
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Sour Cream Pound Cake 
AlamoPecan.com 

1 cup butter 
2 cups sugar 
2 eggs 
2 cups all-purpose flour 
1 teaspoon baking powder 
1/2 teaspoon salt 
8 oz. sour cream 
1 teaspoon vanilla 
1/2 cup chopped pecans 
1/2 teaspoon ground cinnamon 
2 teaspoons sugar 

Cream butter, sugar and vanilla until light and 
fluffy. Add eggs one at a time, beating well after 
each addition. Combine flour, baking powder and 
salt. Stir one third of the flour mixture into creamed 
mixture. Stir until blended. Add one-half the sour 
cream and blend. Repeat procedure, ending with 
dry ingredients. Pour one third of the batter into a 
greased bundt pan. Combine pecans, sugar and 
cinnamon. Sprinkle one third of mixture onto the 
batter. Repeat with remaining batter. Bake at 350 
degrees F for 55 minutes. Cool one hour in pan. 
Invert. 

Cranberry Ripple Cake 

2 cups flour 
1 tsp baking powder 
1 tsp baking soda 
1/4 tsp salt 
1/2 cup butter, softened 
1 cup sugar 
1 Tbs almond extract 
2 eggs 
1 (8 oz.) container sour cream 
1/4 cup dried cranberries 
1 (8 oz.) can whole berry cranberry sauce 
1/2 cup chopped pecans mixed with 1 Tbs. brown 
sugar 

Stir together flour, baking powder, baking soda 
and salt. 

Beat butter 30 seconds. Add sugar and extract 
and beat until fluffy. Add eggs, beat well. Add flour 
mixture and sour cream alternating to creamed 
mixture until smooth. Mix in dried cranberries 
Spread half of batter into a greased and floured 10 
inch tube pan. Spoon 1/2 C cranberry sauce over 
batter. Spoon remaining batter over sauce. Top 
with remaining cranberry sauce. Sprinkle pecans 
and sugar mixture on top. 

Bake at 350° for 40-50. Cool 10 minutes and 
remove from pan and place on wire rack. 

Pecan Cake 
This cake delivers delicious banana flavor in both 
the cake and the frosting.  

2-2/3 cups all-purpose flour 
1 tablespoon baking powder 
1-1/2 teaspoons baking soda 
1/2 teaspoon salt 
cup (2 sticks) butter, softened 
1-1/4 cups sugar 
3 eggs 
1-1/2 cups mashed ripe bananas (the riper the 
better) 
1/2 teaspoon vanilla extract 
1 cup buttermilk 
3/4 cups chopped pecans 

Frosting 

1/2 cup (1 stick) butter 
1/3 cup mashed ripe bananas 
3 cups confectioners sugar, sifted 

Preheat oven to 350°F. Grease a 9x13-inch pan.  

Combine the flour, baking powder, baking soda 
and salt. Mix well and set aside.  

At medium speed of an electric mixer, cream 
together the softened butter (1 cup) and sugar 
until light and fluffy. Add the eggs, one at a time, 
beating well after each addition. Add the 1-1/2 
cups mashed banana and vanilla, mixing well.  

At low speed, add the flour mixture alternately with 
the buttermilk, beginning and ending with the flour 
mixture. Beat only until ingredients are blended; 
do not overbeat. Stir in the chopped pecans.  

Bake for 40 to 45 minutes or until a cake tester 
comes out clean. Cool in pan on wire rack.  

For the frosting, beat all ingredients together until 
smooth. Spread evenly on cooled cake.  
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Chocolate Coca-Cola Cake  
Prepare the icing during the last 10 minutes of 
baking so it is ready to spoon onto the warm cake. 

1 cup butter  
1/3 cup cocoa  
1 cup cola soft drink  
2 cups all-purpose flour  
1 1/3 cups sugar  
1 teaspoon baking soda  
2 large eggs  
1/2 cup buttermilk  
1 teaspoon vanilla extract  
1 1/2 cups miniature marshmallows 

Combine first 3 ingredients in a medium saucepan 
over medium heat, stirring until butter melts. 
Remove from heat. 

Combine flour, sugar, and baking soda in a large 
bowl; stir in butter mixture. Add eggs, and stir until 
blended. Stir in buttermilk, vanilla, and 
marshmallows. 

Pour into a lightly greased 13- x 9-inch baking 
pan. Bake at 350º for 25 to 30 minutes or until a 
pick inserted in center comes out clean. Remove 
from oven; spread Chocolate Coca-Cola Icing over 
warm cake.  

Chocolate Coca-Cola Icing 
Yield: Makes 2 3/4 cups 

1/2 cup butter  
1/4 cup cocoa  
1/3 cup cola soft drink  
3 cups powdered sugar  
1/2 teaspoon vanilla extract  
1 cup chopped pecans  

Combine first 3 ingredients in a medium saucepan 
over medium heat, stirring until butter melts. 
Remove from heat; stir in powdered sugar, vanilla, 
and pecans. Spoon immediately over warm cake. 

Zucchini Pecan Cake 
AlamoPecan.com 

4 eggs 
1 1/2 cups vegetable oil 
3 cups grated, unpeeled zucchini 
2 teaspoons vanilla 
3 cups sugar 
3 cups all-purpose flour 
2 teaspoons baking powder 
2 teaspoons baking soda 
1/2 teaspoon salt 
1 1/2 teaspoons cinnamon 
1/4 teaspoon each allspice and cloves 
1 cup chopped pecans 

Place eggs, oil, zucchini, vanilla and sugar in large 
mixing bowl. Beat two to three minutes. Sift 
together dry ingredients. Add to egg mixture. Beat 
until blended. Stir in nuts. Pour into greased and 
floured pan. Bake at 350 degrees F about 1 hour 
and 20 minutes for bundt pan, or until cake tests 
done. Serve with whipped cream, Cool Whip and 
cream cheese frosting if desired.
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Praline Bundt Cake 
Southern Living, DECEMBER 2007  
Makes 12 servings 

1 cup chopped pecans 
1 cup butter, softened 
1 (8-oz.) package cream cheese, softened 
1 (16-oz.) package dark brown sugar 
4 large eggs 
2 1/2 cups all-purpose flour 
1 teaspoon baking powder 
1/2 teaspoon baking soda 
1/4 teaspoon salt 
1 (8-oz.) container sour cream 
2 teaspoons vanilla extract 

Praline Icing  

Sugared Pecans 

Arrange 1 cup pecans in a single layer on a baking 
sheet. Bake at 350° for 5 to 7 minutes or until 
toasted. Cool on a wire rack 15 minutes or until 
completely cool. Reduce oven temperature to 
325°. 

Beat butter and cream cheese at medium speed 
with an electric mixer until creamy. Gradually add 
brown sugar, beating until well blended. Add eggs, 
1 at a time, beating just until blended after each 
addition. 

Sift together 2 1/2 cups flour and next 3 
ingredients. Add to butter mixture alternately with 
sour cream, beginning and ending with flour 
mixture. Beat batter at low speed just until blended 
after each addition. Stir in toasted pecans and 
vanilla. Spoon batter into a greased and floured 
12-cup Bundt pan. 

Bake at 325° for 1 hour and 15 minutes or until a 
long wooden pick inserted in center comes out 
clean. Cool cake in pan on a wire rack 15 minutes; 
remove from pan to wire rack, and let cool 30 
minutes or until completely cool. 

Prepare Praline Icing, and spoon immediately over 
cake. Sprinkle top of cake with Sugared Pecans. 

Praline Icing 

Makes about 1 1/2 cups 

1 cup firmly packed light brown sugar 
1/2 cup butter 
1/4 cup milk 
1 cup powdered sugar, sifted 
1 teaspoon vanilla extract 

Bring first 3 ingredients to a boil in a 2-qt. 
saucepan over medium heat, whisking constantly; 
boil 1 minute. Remove from heat; whisk in 

powdered sugar and vanilla until smooth. Stir 
gently 3 to 5 minutes or until mixture begins to 
cool and thickens slightly. Use immediately 

Sugared Pecans 

Makes about 5 cups 

1 egg white 
4 cups pecan halves (about 1 lb.) 
1/3 cup granulated sugar 
1/3 cup firmly packed light brown sugar 

Whisk egg white until foamy; add pecans, and stir 
until evenly coated. 

Stir together sugars; sprinkle over pecans. Stir 
gently until pecans are evenly coated. Spread 
pecans in a single layer in a lightly greased 
aluminum foil-lined 15- x 10-inch jelly-roll pan. 

Bake at 350° for 18 to 20 minutes or until pecans 
are toasted and dry, stirring once after 10 minutes. 
Remove from oven, and let cool 30 minutes or 
until completely cool. 

Note: Store pecans in a zip-top plastic freezer bag 
at room temperature up to 3 days or freeze up to 3 
weeks. 

Blog Notes 

¶ It will taste better if you let it sit overnight, 
covered, before serving. I used only half of the 
icing recipe and that was enough.  

¶ Make the sugared pecans ahead of time to cut 
down on the time I'm in the kitchen. 

Dump Apple Cake  

1 can Comstock apple pie slices or 4 cups cooked 
fresh apple slices  
2 eggs  
1 cup oil  
1 teaspoon vanilla  
1 cup walnuts or pecans  
1 teaspoon salt  
2 cups flour  
1 teaspoon soda  
2 cups sugar  
1 teaspoon cinnamon  

Beat eggs with electric or hand beater. Add all 
other ingredients except apple slices, stir until well 
blended. Add apple slices, stir carefully. Pour into 
a well greased 9x13 baking pan. Bake 50 to 60 
minutes at 350°. 

Sprinkle top with powdered sugar, or frost with 
cream cheese frosting or vanilla butter frosting. It 
is also delicious without frosting. 
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Chocolate Pecan Ice 
Cream Torte 

Taste of Home – Makes 
16-2 servings 

1 jar (12-1/4 ounces) 
caramel ice cream 
topping 
2 milk chocolate candy 
bars (1.55 ounces each), 
chopped 

12 pecan shortbread cookies, crushed 
3 tablespoons butter, melted 
1 cup pecan halves, toasted, divided 
1/2 gallon butter pecan ice cream, slightly 
softened 
1/2 gallon chocolate ice cream, slightly softened 

In a microwave-safe bowl, combine the caramel 
topping and candy bars. Microwave, uncovered, 
on high for 1-1/2 minutes or until candy bars are 
melted, stirring every 30 seconds. Cool.  

In a small bowl, combine the cookie crumbs and 
butter. Press onto the bottom of a greased 10-in. 
springform pan. Chop 1/2 cup pecans; set aside. 
Spoon half of the butter pecan ice cream over 
crust. Drizzle with 2 tablespoons caramel sauce; 
sprinkle with 1/4 cup chopped pecans.  

Spread half of the chocolate ice cream over top. 
Drizzle with 2 tablespoons caramel sauce; sprinkle 
with remaining chopped pecans.  

Spoon remaining butter pecan ice cream around 
the edge of pan; spread remaining chocolate ice 
cream in center of pan. Cover and freeze 
overnight.  

Carefully run a knife around edge of pan to loosen; 
remove sides of pan. Garnish with remaining 
pecan halves; drizzle with 2 tablespoons caramel 
sauce. Serve with remaining caramel 
sauce. Yield: 16-20 servings. 

Nutrition Facts: 1 serving (1 slice) equals 403 
calories, 24 g fat (10 g saturated fat), 45 mg 
cholesterol, 249 mg sodium, 45 g carbohydrate, 2 
g fiber, 6 g protein.  

Pecan Cranberry Ice Cream 
AlamoPecan.com 

1 cup toasted pecan pieces 
1 cup (14 ounces) sweetened condensed milk 
1/4 cup lemon juice 
1 20-ounce can crushed pineapple 
1 16-ounce can whole berry cranberry sauce 
1 16-ounce carton whipped cream 

In a bowl combine milk and lemon juice, 
pineapple, cranberries and pecans. Fold in 
whipped cream. Spoon into a 13x9 inch pan. 
Freeze until firm. Cut into squares. Serves 12 to 
16.  



2010 Texas A&M Rockwall Aggie Moms Club – Pecan Scholarship Fundraiser 

Stock the Pantry for Some Taste Bud Temptin’ Pecan Recipe 

69 

 

Dulce de Leche Ice Cream Pie with Mocha 
Fudge Sauce 

Makes 8 servings. 

Crust 

1/3 cup chopped pecans 
2 tablespoons sugar 
2/3 cup vanilla wafer cookie crumbs (from about 
32 cookies)  
1/2 teaspoon ground cinnamon 
2 tablespoons (1/4 stick) unsalted butter, melted 

Sauce 

2 tablespoons boiling water 
1 tablespoon instant espresso powder or instant 
coffee powder 
1 cup sugar 
2 tablespoons unsweetened cocoa powder 
1 cup whipping cream 
1/4 cup light corn syrup 
2 ounces unsweetened chocolate, finely chopped 
2 tablespoons (1/4 stick) unsalted butter 
1 1/2 teaspoons vanilla extract 

2 pints caramel ice cream (such as dulce de 
leche)  

1/2 cup chilled whipping cream 
1 tablespoon powdered sugar 
2 tablespoons chopped pecans  

For crust:  

Preheat oven to 350°F. Blend pecans and sugar in 
processor until pecans are finely ground. Add 
cookie crumbs and cinnamon and process to 
combine. Add butter and blend until moist clumps 
form. Press crust onto bottom and up sides of 9-
inch glass pie dish. Bake until crust is lightly 
toasted, about 10 minutes. Cool completely. 

For sauce:  

Stir 2 tablespoons boiling water and coffee powder 
in small bowl until powder is dissolved. Whisk 
sugar and cocoa in heavy medium saucepan. 
Whisk in 1 cup cream, corn syrup, and coffee 
mixture. Add chocolate and butter. Bring to boil 
over high heat, stirring constantly. Reduce heat to 
medium and simmer until slightly thickened, 
stirring occasionally, about 4 minutes. Cool 30 
minutes. Stir in 1 teaspoon vanilla.  

Soften 1 pint ice cream at room temperature 15 
minutes. Spread evenly over bottom of crust. 
Drizzle 3 tablespoons sauce over ice cream. 
Freeze until sauce sets, about 15 minutes.  

Meanwhile, soften remaining 1 pint ice cream at 
room temperature 15 minutes. Spread evenly atop 
sauce. Drizzle with 3 tablespoons sauce. Freeze 
pie until frozen, at least 4 hours. (Sauce and pie 
can be made 1 day ahead. Cover and refrigerate 
sauce. Keep pie frozen.)  

Reheat mocha fudge sauce over low heat, stirring 
often. Whip 1/2 cup chilled cream, powdered 
sugar, and remaining 1/2 teaspoon vanilla in 
medium bowl until peaks form. Transfer to pastry 
bag fitted with star tip. Pipe rosettes of cream 
around top edge of pie. Sprinkle with chopped 
pecans. Cut pie into wedges and serve with 
sauce.  
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Peach-Pecan Cobbler 
Makes: 8 servings 

1 cup all-purpose flour  
1/4 cup rolled oats  
1/4 cup packed brown sugar  
1 teaspoon baking powder  
1/2 teaspoon ground nutmeg  
3 tablespoons butter or margarine  
1/3 cup chopped pecans  
1/3 cup granulated sugar  
1 tablespoon cornstarch  
1/4 cup water  
1/4 teaspoon almond extract  
4 cups sliced, peeled peaches or sliced 
nectarines, or frozen, unsweetened peach slices  
1 egg  
1/4 cup milk  
1 tablespoon granulated sugar  
1/4 teaspoon ground cinnamon  

Peach ice cream, vanilla ice cream, or whipped 
cream (optional)  

For biscuit topping, stir together flour, rolled oats, 
brown sugar, baking powder, and nutmeg in a 
medium mixing bowl. Cut in butter or margarine 
with a pastry blender until mixture resembles 
coarse crumbs; add pecans. Make a well in the 
center of the dry mixture, then set dry mixture 
aside.  

For filling, stir together the 1/3 cup granulated 
sugar and cornstarch in a medium saucepan. Stir 
in water and almond extract; add fruit. Cook and 
stir over medium heat until slightly thickened and 
bubbly. Reduce heat and keep mixture hot.  

Mix together egg and milk in a small bowl; add all 
at once to the dry biscuit topping and stir just until 
moistened.  

Transfer the hot filling to an ungreased 2-quart 
glass baking dish. Immediately spoon biscuit 
topping into eight mounds on top of the hot filling. 
Stir together the 1 tablespoon granulated sugar 
and the cinnamon. Sprinkle over topping.  

Bake in a 400 degree F oven for 20 to 25 minutes 
or until a wooden toothpick inserted into the center 
of a dumpling comes out clean. Serve warm with 
peach or vanilla ice cream or whipped cream, if 
desired.   Nutrition Facts  Servings Per Recipe 8 
servings  Calories 248,   Total Fat (g) 9,   
Saturated Fat (g) 3,   Cholesterol (mg) 39,   
Sodium (mg) 104,   Carbohydrate (g) 41,   Fiber 
(g) 2,   Protein (g) 4,   Percent Daily Values are 
based on a 2,000 calorie diet  
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Coconut Apple Cobbler 
Pampered Chef 

4 granny smith apples 
1/2 cup caramel ice cream topping 
1 tablespoon flour 
1 can (10 ounces) refrigerated flaky biscuits, 

buttermilk flavored 
2 tablespoons butter, melted 
3 tablespoons sugar 
3/4 cup shredded coconut 

Preheat oven to 375 degrees. Peel, core and slice 
the apples. Cut apples in half. Combine apple 
slices, caramel topping and flour. Spoon into deep 
dish baker. Peel apart each biscuit into two thinner 
biscuits and place on top of apples. Drizzle butter 
over biscuits. Combine sugar and coconut. 
Sprinkle coconut over biscuits. Bake for 30 
minutes or until light golden brown.  

Nutty Apple Cobbler Variation 

Combine 2 tablespoons melted butter, 1/4 cup 
brown sugar, and 1/3 cup chopped pecans. 
Substitute for coconut mixture and spread over top 
of biscuits.  

Bake for 25 minutes. 

Apple Pecan Crisp  
Serves about 8 

For the topping: 

3/4 cup rolled oats 
1/2 cup all-purpose flour 
1/2 cup brown sugar 
1 tablespoon granulated sugar 
1/2 teaspoon ground cinnamon 
1 pinch salt 
1/2 cup cold butter, cubed 
3/4 cup pecans, chopped into large chunks 

For the filling: 

8 apples peeled, cored and quartered 
2 tablespoons lemon juice 
1/2 cup sugar 
1/4 teaspoon cinnamon 

Butter an 8" square pan, and pre-heat the oven to 
350 F.  

To prepare the topping, mix together the rolled 
oats, flour, brown sugar, granulated sugar, 
cinnamon and salt. Ad the butter and work with 
your hands until the mixture is homogenous but 
with large chunks. Mix in pecans. 

To make the filling, in a large bowl stir together the 
apples, lemon juice, sugar and cinnamon. Spread 

the filling in the prepared pan. Evenly spread the 
topping over the apples.  

Bake about 45 minutes or until the topping is 
golden and the filling is bubbly. Remove from oven 
and allow to cool for 15 minutes before serving.  

Note: Serve plain or with vanilla ice cream.  

Vivianôs Texas Millionaires (aka Turtles)  
from Michael McBee‘s ‘13 Nene McBee 

Melt over boiling water: 

1 pound Kraft Caramels (brand important) 
2 tablespoons water 

Add 

3 cups pecans (don‘t chop) 

Drop onto parchment paper. Chill overnight. 

Melt over boiling water: 

1 lb Hershey Bars (do not use special dark 
chocolate) 
1/8 lb Paraffin wax 

Drop caramel clusters into chocolate. Turn to coat. 
Let set on wax or parchment paper. 

Pecan Caramel Candies Recipe 
Taste of Home - Yield: 63 candies (about 1-1/4 
pounds). 

63 miniature pretzels 
63 Rolo candies 
63 pecan halves 

Line baking sheets with foil. Place pretzels on foil; 
top each pretzel with a candy.  

Bake at 250° for 4 minutes or until candies are 
softened (candies will retain their shape). 
Immediately place a pecan half on each candy 
and press down so candy fills pretzel. Cool 
slightly. Refrigerate for 10 minutes or until set.  

Nutrition Facts: 1 serving (2 each) equals 55 
calories, 2 g fat (1 g saturated fat), 1 mg 
cholesterol, 127 mg sodium, 7 g carbohydrate, 
trace fiber, 1 g protein.  
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Pecan Clusters  
Paula Deen 

7-ounce jar marshmallow cream  
3/4 pound chocolate kisses (recommended: 
Hershey's)  
2 1/2 cups sugar  
6-ounce can evaporated milk  
1/2 stick butter  
2 cups pecan halves 

Place marshmallow cream and kisses into a large 
bowl. Set aside. Combine sugar, milk, and butter 
in a saucepan. Bring to a boil and cook for 8 
minutes. Pour over marshmallow and chocolate, 
stirring until well blended. Stir in pecans. Drop by 
teaspoonfuls onto waxed paper. 

Pecan Clusters 

AlamoPecan.com 

1/2 cup butter or margarine  
1/2 cup sifted flour 
1/2 cup sugar  
1/2teaspoon baking powder 
1/2 teaspoon salt  
1 egg  
1 1/2 teaspoon vanilla  
2 cups broken pecans 
1 1/2 1-ounce squares unsweetened chocolate, 
melted 

Cream butter or margarine and sugar. Add egg, 
vanilla, melted chocolate and mix well. Sift 
together flour, baking powder and salt and stir into 
cream mixture. Add pecans. Drop from teaspoon 
on greased baking sheet. Bake at 350ûF for 10 
minutes. Makes 1 1/2 dozen  

Buttermilk Pralines 

3 cups sugar 
1 cup buttermilk 
1 tsp. baking soda 
1/2 cup light corn syrup  
3 cups chopped pecans  
3 Tbs. butter 
1/2 tsp. vanilla 

Combine sugar, buttermilk, baking soda and corn 
syrup in a large saucepan.  Bring to a soft ball 
stage (234-8 degrees).  Just before removing from 
heat, add pecans.  Remove from heat, add butter 
and vanilla.  Beat until mixture loses its gloss and 
holds its shape (or mix by hand with a wooden 
spoon).  Drop on wax paper in mounds.  Makes 
about 5 dozen. 

Traditional Buttermilk Pralines 
AlamoPecans.com - Makes 16-18 large pralines. 

2 cups sugar 
1 cup buttermilk 
2 tablespoons white corn syrup 
1 teaspoon baking soda 
Pinch of salt 
Large lump of butter 
1 teaspoon vanilla 
1 1/2 cups pecans 

Combine sugar, buttermilk, corn syrup, baking 
soda and salt in a large sauce pan and boil until 
candy thermometer reading is 238 degrees, 
stirring frequently. Remove from heat, add butter, 
vanilla and pecans. Beat until right consistency to 
drop from spoon onto wax paper. It thickens 
quickly, so work fast.  

Velvety Pecan Candy 

Carol S. Noble, Burgaw, North Carolina, Southern 
Living, NOVEMBER 2008 Makes about 3 dozen 
(about 3 lb.) 

3 cups coarsely chopped pecans 
Wax paper 
1 1/2 pounds vanilla or chocolate candy coating, 
coarsely chopped 
1 (14-oz.) can sweetened condensed milk 
1/4 teaspoon salt 
1 teaspoon vanilla extract 

Preheat oven to 350º. Bake pecans in a single 
layer in a shallow pan 8 to 10 minutes or until 
toasted and fragrant. 

Line a 15- x 10-inch jelly-roll pan with wax paper. 
Lightly grease wax paper. 

Microwave candy coating, sweetened condensed 
milk, and salt in a 2-qt. microwave-safe bowl at 
HIGH 3 to 5 minutes, stirring at 1-minute intervals. 
Stir until smooth. Stir in vanilla and pecans. 
Spread in an even layer in prepared pan. Cover 
and chill 2 hours or until set. 

Turn candy out onto cutting board, and cut into 
squares. Store, covered, at room temperature. 
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Pecan Toffee 
Southern Living - Yield 1 3/4 pounds 

1 1/2 cups chopped pecans, divided 
1 cup sugar 
1 cup butter, softened 
1/3 cup water 
5 (1.55-ounce) milk chocolate bars, broken into 
small pieces 

Line a 15- x 10-inch jellyroll pan with heavy-duty 
aluminum foil; lightly grease foil. Sprinkle with 1 
cup pecans to within 1 inch of edges. 

Bring sugar, butter, and 1/3 cup water to a boil in a 
heavy saucepan over medium heat, stirring 
constantly. Cook over medium-high heat, stirring 
constantly, 12 minutes or until a candy 
thermometer registers 310° (hard crack stage). 
Pour over pecans; sprinkle with chocolate pieces. 
Let stand 30 seconds. 

Sprinkle with remaining 1/2 cup pecans. Chill 30 
minutes. Break up toffee using a mallet or rolling 
pin. Store in an airtight container. 

Praline Grahams 
Submitted by Gina Baumgartner, Mother of Timothy 
Baumgartner ‘13, Corps of Cadets, B-1, TAMU 

12 whole regular graham crackers 
¾ C margarine 
½ C sugar 
1 C chopped pecans 

Break graham crackers in half. Arrange the 
squares on an ungreased jellyroll pan. Set aside. 

Melt margarine in saucepan over medium heat; 
stir in sugar and pecans. Bring to a boil stirring 
constantly. Cook 5 minutes, stirring often. Quickly 
spread mixture over graham crackers. Bake at 300 
degrees for 12 minutes. Remove from pan, and let 
cool on a wire rack. Yield 2 dozen. 

Mexican Fudge 
AlamoPecan.com 

2 cups sugar 
1/2 cup evaporated milk 
1 cup pecans 
1/2 cup margarine 
1/2 cup white corn syrup 
1 teaspoon vanilla 

Cook sugar, evaporated milk, pecans, margarine 
and corn syrup in saucepan over medium heat 
until mixture reaches soft ball stage. Add vanilla. 
Beat until cool and creamy. Drop by teaspoon on 
wax paper.  

Butter Pecan Fudge 
Taste of Home –Makes 32 servings 

1/2 cup butter 
1/2 cup sugar 
1/2 cup packed brown sugar 
1/2 cup heavy whipping cream 
1/8 teaspoon salt 
1 teaspoon vanilla extract 
2 cups confectioners' sugar 
1 cup pecan halves, toasted and coarsely 
chopped 

In a large heavy saucepan, combine the butter, 
sugars, cream and salt. Bring to a boil over 
medium heat, stirring occasionally. Boil for 5 
minutes, stirring constantly. Remove from the 
heat; stir in vanilla. Stir in confectioners' sugar until 
smooth. Fold in pecans.  

Spread into a buttered 8-in. square dish. Cool to 
room temperature. Cut into 1-in. squares. Store in 
an airtight container in the refrigerator. Yield: 1-

1/4 pounds. 

Nutrition Facts: 1 serving (2 pieces) equals 116 calories, 7 g 
fat (3 g saturated fat), 13 mg cholesterol, 41 mg sodium, 15 g 
carbohydrate, trace fiber, trace protein.  

Pumpkin Fudge 
Mary McClure, Barboursville, West Virginia, Southern 
Living, OCTOBER 2005 - Line pan with aluminum foil 

before you begin to cook the fudge. Once the candy 
thermometer reaches 234° and the remaining 
ingredients are added, quickly spoon the fudge into the 
pan. Makes about 3 pounds. 

3 cups sugar 
3/4 cup melted butter 
2/3 cup evaporated milk 
1/2 cup canned pumpkin 
2 tablespoons corn syrup 
1 teaspoon pumpkin pie spice 
1 (12-ounce) package white chocolate morsels 
1 (7-ounce) jar marshmallow crème 
1 cup chopped pecans, toasted 
1 teaspoon vanilla extract 

Stir together first 6 ingredients in a 3 1/2-quart 
saucepan over medium-high heat, and cook, 
stirring constantly, until mixture comes to a boil. 
Cook, stirring constantly, until a candy 
thermometer registers 234° (soft-ball stage) or for 
about 12 minutes. 

Remove pan from heat; stir in remaining 
ingredients until well blended. Pour into a greased 
aluminum foil-lined 9-inch square pan. Let stand 2 
hours or until completely cool; cut fudge into 
squares. 
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Maple Pecan Fudge 

4 tablespoons unsalted butter, softened 
3/4 cup pure maple syrup 
1 1/2 cups half-and-half 
3 cups sugar 
3 tablespoons light corn syrup 
Pinch of salt 
2 teaspoons vanilla extract 
1 1/2 cups roughly chopped pecans 

Line an 8-inch-square baking pan with aluminum 
foil that extends over the sides. Coat the foil with 1 
tablespoon of the butter. Set aside. 

In a 3-quart heavy-bottomed saucepan over low 
heat, cook the maple syrup, half-and-half, sugar, 
corn syrup, and salt until the sugar is dissolved 
(about 5 minutes), stirring constantly with a long-
handled wooden spoon or heatproof spatula. Bring 
the mixture to a boil over medium heat, then brush 
down the sides of the pan with a pastry brush 
dipped in warm water to prevent the sugar from 
crystallizing. Place a sugar thermometer in the pan 
and cook the mixture without stirring until it 
registers 238°F (114°C) on the thermometer 
(about 15 minutes). 

Remove the pan from the heat, remove the 
thermometer from the pan, and place the 
thermometer in warm water to cool. Sprinkle a 
marble board or the back of a baking sheet with 
cold water and immediately pour the hot mixture 
onto the marble. Do not scrape out the bottom of 
the pan. Dot the surface of the mixture with the 
remaining 3 tablespoons butter. Let the mixture 
cool on the marble until it registers 110°F (43°C) 
on the thermometer (about 5 minutes). If using a 
baking sheet instead of the marble, the cooling 
time will be about 15 minutes. 

Beat the fudge using one of the following three 
methods: With a 5-inch-wide flexible-blade 
scraper, transfer the mixture to the bowl of a stand 
mixer, add the vanilla, and with the paddle 
attachment, beat the mixture until it thickens and 
loses its shine (5 to 10 minutes). Or transfer the 
mixture to a 2-quart mixing bowl, add the vanilla, 
and beat the mixture with a long-handled wooden 
spoon until it thickens and loses its shine (10 to 15 
minutes). In both cases, add the chopped pecans 
after beating the fudge and mix until they are 
blended in (about 30 seconds). Or, spread the 
mixture into a large rectangle on the marble board, 
sprinkle on the vanilla, then use the 5-inch-wide 
flexible-blade scraper to gather the mixture back to 
the center of the marble, folding in the edges. 
Repeat this process until the mixture begins to 

thicken and lose its shine (5 to 10 minutes). 
Sprinkle on the chopped pecans and continue to 
work the fudge to incorporate them (about 1 
minute). 

Turn the fudge into the prepared pan. Use your 
fingertips to even the top and to press the fudge 
into the corners of the pan. Place the pan of fudge 
on a cooling rack and let it set completely at room 
temperature (1 to 2 hours). 

Remove the fudge from the pan by lifting out the 
aluminum foil. Invert the fudge onto a cutting 
board, peel the foil off the back of the fudge, and 
reinvert the fudge. With a large chef‘s knife, cut 
the fudge evenly into 1-inch squares. Between 
layers of waxed paper in a tightly covered 
container, the fudge will keep for 10 days at room 
temperature or 1 month in the refrigerator. The 
fudge is best served at room temperature. 

I Wonôt Budge Pecan Fudge 
AlamoPecan.com 

2 cups pecan pieces, toasted 
3 cups granulated sugar 
1 1/2 sticks butter 
5 1/3 ounces evaporated milk 
12 ounces semi-sweet chocolate chips 
7 ounce jar marshmallow creme  
1 teaspoon vanilla 
22 peppermints, cracked. 

Combine sugar, butter, milk and melt in a heavy 
saucepan. Bring to a rolling boil, stirring 
constantly. Stop stirring and cook over medium 
heat until mixture reaches the soft ball stage. 
Remove from heat and stir in chocolate chips, 
marshmallow creme and vanilla. Blend well. Pour 
fudge into a pan that has been covered with 
buttered foil (pan size: 13x9 inches). Press pecans 
and peppermints into fudge. Cool. Cut into pieces 
and chill.  
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Almond Pecan Chocolate Balls 
Paula Deen – Makes 75-100 balls 
Being a good Aggie mom, pecans were 
substituted for the almonds J 

2 (16-ounce) boxes confectioners' sugar 
1/2 cup (1 stick) butter, softened 
1 (14-ounce) can sweetened condensed milk 
1 teaspoon pure almond vanilla extract 
1 (14-ounce) package shredded coconut 
1 1/2 cups chopped nuts 
1 (12-ounce) package chocolate chips 

Cream together sugar and butter in a bowl; add 
milk. Stir in almond extract, coconut, and nuts; mix 
well. Form candy into 1-inch balls. Place on waxed 
paper and refrigerate at least 3 hours. Melt 
chocolate in top of double boiler, stirring well. 
Remove from heat but allow chocolate to remain 
over hot water. (If chocolate becomes too thick, 
return to heat for a minute or so to thin). With a 
toothpick, dip each ball in chocolate and place on 
waxed paper until set.  

Butter-Pecan Biscotti 

Source: King Arthur Flour - This recipe makes use 
of a favorite American baking ingredient - chips, in 
this case butterscotch. Use this recipe as a 
jumping off place for variations ranging from 
chocolate chips and walnuts; to mint chocolate 
and white chocolate chips (no nuts); to butter 
brickle and almonds -- let your imagination be your 
guide. 

4 tablespoons unsalted butter 
1/4 cup vegetable shortening 
3/4 cup brown sugar 
3 eggs 
1 teaspoon vanilla extract 
3 cups King Arthur Unbleached All-Purpose Flour 
1 teaspoon baking powder 
3/4 teaspoon salt 
1 cup (4 ounces) pecan pieces, toasted * 
1 cup (6 ounces) butterscotch chips 

* Toast pecans by placing them in a single layer 
on an ungreased pan and baking them in a 
preheated 350 degree F oven for 7 to 9 minutes, 
or until they smell "toasty" and are beginning to 
brown. 

In a large mixing bowl, cream together the butter, 
shortening and sugar, then add the eggs one at a 
time, beating well after each addition and scraping 
down the bowl midway through. Beat in the vanilla 
extract, baking powder and salt. Mix in the flour, 1 
cup at a time, until you have a cohesive, well-
blended dough. Add the nuts and butterscotch 

chips, mixing till they're well-distributed throughout 
the dough. 

Transfer the dough to a work surface (we don't 
bother to flour the surface; the dough is sticky, but 
is easily scraped up with a bench knife or dough 
scraper). Divide it into three fairly equal pieces, 
and shape each piece into a rough 10-inch log. 
Transfer each log to a parchment-lined or lightly 
greased baking sheet, leaving about 3 inches 
between each log; you may need to use two 
baking sheets. Wet your fingers, and pat the logs 
into smooth-topped rectangles 10 inches long x 2 
1/2 inches wide x 7/8 inch thick. 

Bake the logs in a preheated 375 degree F oven 
for 20 to 25 minutes, or until they're beginning to 
brown around the edges. Remove them from the 
oven, and allow them to cool for 30 minutes. 
Lower the oven temperature to 300 degrees F. 

Gently transfer the logs to a cutting surface, and 
use a serrated knife to cut them on the diagonal 
into 1/2-inch wide slices. Because of the nuts and 
the nature of the dough, the biscotti at this point 
are prone to crumbling; just be sure to use a slow, 
gentle sawing motion, and accept the fact that 
some bits and pieces will break off. (It's the 
privilege of the cook to eat these warm, tasty bits 
and pieces as they're created.) Carefully transfer 
the slices, cut sides up (and down) to a 
parchment-lined (makes cleanup easier) or 
ungreased baking sheet. You can crowd them 
together, as they won't expand further; about 1/4-
inch breathing space is all that's required. 

Return the biscotti to the 300 degree F oven, and 
bake them for 20 minutes. Remove them from the 
oven, quickly turn them over, and bake for an 
additional 20 minutes, or until they're very dry and 
beginning to brown. Remove them from the oven, 
cool completely, and store in an airtight container. 

Yield: about 60 biscotti. 

Nutrition information per serving (1 biscotti, 18g): 
76 cal, 3.8g fat, 1g protein, 4g complex 
carbohydrates, 5g sugar, 16mg cholesterol, 40mg 
sodium, 32mg potassium, 12RE vitamin A, 22mg 
calcium, 19mg phosphorus 
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Pecan Cranberry Biscotti 
Makes 24 biscotti. 

1 1/2 cups pecan halves, toasted  
1 teaspoon baking powder  
2 1/2 cups all-purpose flour  
1 1/4 cups granulated sugar  
1/8 teaspoon salt  
3 large eggs  
2 large egg yolks  
1 teaspoon pure vanilla extract  
1 cup dried cranberries  
Zest of 1 lemon 

Heat oven to 350 degrees F. 

Finely chop half the pecans, and leave remaining 
ones in halves; set aside. 

In an electric mixer fitted with the paddle 
attachment, combine baking powder, flour, sugar, 
and salt. In a bowl, beat eggs, yolks and vanilla 
extract. Add to dry ingredients; mix on medium low 
until sticky dough is formed. Stir in pecans, 
cranberries and zest. 

Turn dough out onto well-floured board; sprinkle 
with flour, and knead slightly. Shape into 9 x 3 1/2-
inch logs. Transfer to prepared baking sheet. Bake 
until golden brown, 25 to 30 minutes. Let cool 
enough to handle, about 10 minutes. Reduce oven 
to 275 degrees F. 

On cutting board, cut logs on diagonal into 1/2-
inch-thick slices. Return pieces cut side down to 
baking sheet. Bake until lightly toasted, about 20 
minutes. 

Turn over. Bake until slightly dry, about 20 
minutes. Cool on wire rack. Store in airtight 
container. 

Kahlua Fudge Pecan Biscotti with White 
Chocolate Drizzle 

2 tablespoons Kahlua liqueur 
2 1/2 cups all-purpose flour 
3/4 cup unsweetened cocoa 
1 tablespoon baking powder 
1/2 teaspoon salt 
1 stick (1/2 cup) butter, softened 
1 1/3 cups granulated sugar 
3 large eggs 
3/4 cup chopped pecans 
1 (8 ounce) container Saco Dolci Frutta, optional 

Note: Saco Dolci Frutta is found in the produce 
section of most supermarkets. Buy the creamy 
white shell for white chocolate drizzle, or dark for 
dark chocolate drizzle. 

Heat oven to 350 degrees F. Grease and flour a 
large cookie sheet. 

Combine flour, cocoa, baking powder and salt. 

In a large bowl, beat butter and sugar until light 
and fluffy. Add eggs, one at a time, until blended. 
Add Kahlua and beat until blended. Add flour 
mixture until just blended, then knead in nuts. 

With floured hands (dough will be very sticky), 
divide dough in half. Shape into two 12‖ by 3‖ 
loaves and place a few inches apart on the cookie 
sheet. Bake for 30 minutes. 

Cool the loaf about 10 minutes, then cut each loaf 
crosswise into 1/2-inch thick slices. Place cookies 
cut-side down on the same cookie sheet. Return 
to oven and bake 15-20 more minutes. Remove 
from oven and cool. 

Place biscotti right side up again and drizzle 
melted Saco Dolci Frutta across the top of each 
piece. Let harden and serve. 
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Pecan Shortbread Cookies 
JoyofBaking.com - Makes about 36 shortbread 
cookies (depending on the size) 

What a difference substituting one ingredient can 
make in a shortbread cookie. Shortbread cookies 
are usually pale in color and mild in flavor; but this 
can all change when we replace the white sugar 
with brown sugar. This produces a Pecan 
Shortbread with a lovely golden brown color that 
tastes of caramel.   

If we then add toasted and chopped pecans to the 
batter and bake them a little longer than most 
shortbreads, that is until golden brown, the pecan 
shortbreads that come out of the oven will be 
wonderfully crisp and crunchy. 

Pecans are a native American nut that descends 
from the hickory tree which belongs to the same 
family as the walnut. This buttery, soft-textured, 
slightly bittersweet nut is cultivated mainly in the 
Southern United States. It's smooth, reddish-
brown, one-inch (2.54 cm) long oval shell encloses 
two golden-brown crinkled lobes with ivory-colored 
meat. There are regional differences in how 
'pecan' is pronounced, ranging from pih-KAHN, 
pih-KAN to PEE-kan. 

1 cup pecans, toasted and coarsely chopped 
1 cup unsalted butter, room temperature 
2/3 cup light brown sugar 
1 teaspoon pure vanilla extract 
2 cups all purpose flour 
1/4 teaspoon salt 

To Toast Pecans:  Preheat oven to 350 degrees F 
(177 degrees C) and place rack in center of oven.  
Bake the nuts 8-10 minutes or until browned and 
fragrant.  Cool on wire rack and then coarsely 
chop the nuts.  Set aside. 

In a medium sized bowl place the flour and salt 
and whisk to combine.  Set aside. 

In the bowl of your electric mixer (or with a hand 
mixer), cream the butter and sugar until light and 
fluffy (2-3 minutes). Beat in the vanilla extract. 
Scrape down the sides of the bowl and then add 
the flour mixture, mixing only until incorporated.  
Stir in the chopped pecans.   

Divide the dough in half and wrap each half in 
plastic wrap and refrigerate until firm (at least one 
hour).   

Preheat oven to 350 degrees F (177 degrees C) 
and place rack in center of oven.  Line two baking 
sheets with parchment paper and set aside.   

Remove one half of the dough from the 
refrigerator and, on a lightly floured surface, roll 
into a 1/4 inch (.5 cm) thick circle.   Then, with a 
lightly floured cookie cutter, cut out rounds or 
stars.  Place the cookies on the prepared baking 
sheets and refrigerate for 10 minutes to firm up the 
cookie dough.  Roll and cut out the remaining 
cookies. 

Bake for approximately 13-15 minutes or until the 
shortbreads are a deep brown color.   This 
ensures a crunchy and crumbly cookie.  If you only 
bake the shortbread until they are light brown the 
shortbread will be softer in texture.  Remove 
cookies from oven and cool on a wire rack.   The 
shortbreads can be stored at room temperature for 
about one week or else frozen. 

Savannah Cheesecake Cookies  
Paula Deen  

Crust:   1 cup all-purpose flour  
1/4 cup packed light brown sugar  
1 cup chopped pecans  
1 stick butter, melted  

Filling:  

2 (8-ounce) packages cream cheese, softened  
1 cup granulated sugar  
3 eggs  
1 teaspoon pure vanilla or almond extract  
Fresh berries and mint leaves, for garnish 

Preheat oven to 350 degrees F.  

Combine flour, brown sugar, pecans, and butter in 
bowl. Press dough into an ungreased 13 by 9 by 
2-inch pan. Bake for 12 to 15 minutes or until 
lightly browned.  

For filling, beat cream cheese and granulated 
sugar together in a bowl until smooth, using a 
handheld electric mixer; add eggs and extract; 
beat well. Pour over crust. Bake for 20 minutes. 
Cool completely. Cut into squares before serving. 
Decorate tops with berries and mint leaves. 

http://www.joyofbaking.com/shortbreads/PecanShortbreads.html
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Princess Peg's Scrumptious Butter Pecan Bars 
DisneyFamily.com 

Preheat oven to 325 degrees. 

Butter Pecan Cake Mix  
1 stick butter, softened  
1 egg (I use egg substitute) 

Mix the above ingredients just until combined. 
Press into a greased 9 x 13" baking pan, 
preferably glass. 

1 - 8 oz. package cream cheese (I use light)  
1 stick butter, melted  
2 eggs (or egg substitute)  
1 lb. box powdered sugar (or 4 cups) 

Mix the above with a mixer until light and fluffy, 
and pour over top of first mixture. 

1/2 to 3/4 cup chopped pecans 

Sprinkle pecans over top. Bake at 325 degrees for 
50 to 60 minutes. The bottom should be golden 
and the top turning golden, as well. Allow bars to 
cool before cutting. These are equally good cold or 
warm. I cut them small, so you can have lots and 
not feel like you've had too many! HA! Also, you 
can substitute German Chocolate if you absolutely 
can't find the Butter Pecan cake mix. 

Pecan Caramel Cheesecake 
AlamoPecan.com 

1 1/4 cups graham cracker crumbs 
1/4 cup firmly packed brown sugar 
1/3 cup margarine or butter, melted 
1 14-oz. package caramels, unwrapped 
1/2 cup plus 3 tablespoons half-and-half or coffee 
cream 
1 cup chopped pecans, toasted 
3 8-oz. packages cream cheese, softened 
1 14-oz. can sweetened condensed milk 
3 eggs 
1 teaspoon vanilla extract 
Pecan halves or pieces 

Preheat oven to 300 degrees F. Combine crumbs, 
sugar and margarine; press firmly on bottom of 9-
inch springform pan. Reserve 10 caramels. In 
heavy saucepan, combine remaining caramels 
and 1/2 cup half-and-half. Over medium-low heat, 
cook and stir until melted and smooth. Stir in 
chopped pecans. Spread over prepared crust. 
Bake 15 minutes. Meanwhile in large mixer bowl, 
beat cream cheese until fluffy. Gradually beat in 
sweetened condensed milk until smooth. Add 
eggs and vanilla; mix well. Pour into prepared pan. 
Bake 1 hour or until set (center will be slightly 

soft). Cool. In small saucepan, over low heat, cook 
and stir reserved caramels with remaining 3 
tablespoons half-and-half until melted and smooth. 
Immediately spread over cake. Garnish with pecan 
halves. Chill thoroughly. Refrigerate leftovers. 

German Chocolate Pie 

Submitted by Gina Baumgartner, Mother of 
Timothy Baumgartner ‘13, Corps of Cadet, B-1, 
TAMU 

1 ¼ C sugar 2 extra-large eggs 
2 T all-purpose flour 1 can (12 oz.) evaporated 
milk 
2 T cornstarch ¾ C flaked coconut 
2 tsp unsweetened cocoa 1/3 C chopped pecans 
2 T water 1 tsp vanilla 
1 ½ T butter or margarine, melted 1 unbaked 9-
inch pie shell 

Heat oven to 375 degrees. 

In large bowl, mix sugar, flour, cornstarch, and 
cocoa with wire whisk until well blended. Add 
water and margarine. Add eggs, one at a time, 
beating well after each addition. Add milk. Beat 
until well blended. Stir in coconut and pecans. 
Blend in vanilla. Pour into pie shell. 

Bake 45 minutes or until firm. 
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Cranberry Hootycreeks 
A beautifully festive cookie in a jar recipe - makes 
18 cookies. McBee‘s first used December 2004 – 
Yummy. 

5/8 cup all-purpose flour 
1/2 cup rolled oats 
1/2 cup all-purpose flour 
1/2 teaspoon baking soda 
1/2 teaspoon salt 
1/3 cup packed brown sugar 
1/3 cup white sugar 
1/2 cup dried cranberries (extra yummy with 
cherry flavored cranberries) 
1/2 cup white chocolate chips 
1/2 cup chopped pecans 

1. Layer the ingredients in a 1 quart or 1 liter jar, 
in the order listed. 

2. Attach a tag with the following instructions:  

Cranberry Hootycreeks  

Preheat oven to 350 degrees F (175 degrees C). 
Grease a cookie sheet or line with parchment 
paper.  

In a medium bowl, beat together 1/2 cup softened 
butter, 1 egg and 1 teaspoon of vanilla until fluffy. 
Add the entire jar of ingredients, and mix together 
by hand until well blended. Drop by heaping 
spoonfuls onto the prepared baking sheets. Bake 
for 8 to 10 minutes, or until edges start to brown. 
Cool on baking sheets, or remove to cool on wire 
racks. 

Notes: 

If you arrive home with pint jars instead of quart, 
don‘t despair. This recipe is forgiving. Omit the 
white sugar, reduce cranberries and white 
chocolate chips to 1/3 cup, omit pecans. 

Used 16 oz. Cool Whip lid as a pattern to cut circle 
covers for jars. 

Also works well as a drop cookie recipe. Cream 
butter, sugars and eggs. Sift together dry 
ingredients, slowing adding to creamed mixture. 
Finally add the cranberries, white chips, and 
pecans. I increase quantities of last three 
ingredients for personal taste. I used a small 
stainless steel scoop for size. 

Could ―kick up a notch‖ by drizzling cookies with 
chocolate. 

Chocolate Chip Pie Mix 

Dry ingredient packet 1 cup sugar 
½ cup flour 

Chocolate packet 6 oz. semisweet 
chocolate chips 
½ cup coconut 
½ cup chopped pecans 

Label each packet and tie with ribbon.  

Directions for recipe gift card: Combine ¼ cup 
melted butter, dry ingredient packet, and 2 large 
eggs; stir until dry ingredients are moistened. Stir 
in chocolate packet and spoon into 9‖ pastry shell 
(pie crust). Bake at 350o for 35-40 minutes. 

Bayside Signature Sugar Honey Pecan Scrub 

www.dailycandy.com/dallas/article/74484/The-
Bayside-Signature-Sugar-Honey-Pecan-Scrub-
Recipe 

2 oz. crushed pecans  
2 oz. brown sugar 
1 tbsp. almond oil  
1 tsp. honey  
2-3 drops lavender, rosemary, or citrus oil for 
scent 

Crush the pecans. 

Blend the sugar and pecans together in a small 
bowl. 

Stir in almond oil and honey (for a gentler scrub, 
use white sugar). 

Add your choice of essential oils. 

Massage the scrub directly onto wet skin in a 
circular motion. Rinse with warm water. Follow 
with a hydrating body butter or lotion. 
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Cranberry Georgia Pecan Muffin Mix 

3/4 cup chopped Georgia pecans 
1 cup dried cranberries 
3/4 cup lightly packed brown sugar 
1 3/4 cups all-purpose flour 
2 1/2 teaspoons baking powder 
1/2 teaspoon salt 

In a decorative jar, layer pecans, cranberries, 
brown sugar, flour, baking powder, and salt. Press 
each layer firmly before adding next ingredient. 

Cranberry Pecan Muffins 

/www.georgiapecansfit.org - Cooking with Paula 
Deen (Jan./Feb. issue) - Makes 12 muffins 

1 jar Cranberry Pecan Muffin Mix 
3/4 cup milk 
1 large egg 
1/4 cup (1/2 stick) butter, melted 

Preheat oven to 400 degrees F. Spray muffin pan 
with non0stick cooking spray.  

In a medium bowl, combine muffin mix, milk, egg, 
and butter and stir until just blended. Pour into 
prepared muffin pan. 

Bake for 14 - 18 minutes, or until lightly brown. 

 

 


