PECAN PIE
1 cup brown sugar

4 Tbsp. flour

4 eggs - slightly beaten

1 cup light corn syrup

1 tsp. vanilla

2 Tbsp. melted butter or margarine

1 cup pecans - chopped or halves

1 - 9 inch unbaked pie shell

Mix sugar with flour in small bowl.  Beat eggs in larger bowl, beating only until well blended.  Add sugar and flour mixture to eggs.  Stir in syrup, vanilla, melted margarine or butter then pecans.  Pour into unbaked 9 inch pie shell.

Bake at 400 degrees for 10 minutes, in lower half of oven.

Reduce temperature to 350 degrees and bake for an additional 40-50 minutes, or until not liquid in the center. Should puff up slightly in the middle when done.  Place on a rack to cool.  This is very rich and should be cut into small slices.  Makes 8 or 10 small servings.  Avg. slice - 400 calories.  This is my mom's (Mee-Maw) recipe and has been in my recipe file since before I married.  She used to get two small pies (7") from this recipe, and the pecans were always chopped finely.
