PECAN CHEESE PIE 

1 unbaked 9-inch pie crust

8 oz. pkg. softened cream cheese

1 egg

½ cup granulated sugar

½ tsp. vanilla

1 cup pecan halves (or chopped)

2 slightly beaten eggs

1/3 cup sugar

2/3 cup dark corn syrup

½ tsp.  vanilla   

In small bowl, mix the first four ingredients.  With hand mixer, beat until light and fluffy.  Spread the mixture over the bottom of the unbaked crust.  Arrange the pecans over the cheese mixture.

Combine remaining ingredients and mix well.  Carefully pour mixture over the pecans.  Bake in 400 degrees oven for 15 minutes.  Reduce temperature to 350 degrees and bake for additional 30 minutes.  Refrigerate any leftovers.  

Variation:  Stir 1 small can crushed pineapple, drained, into the cream cheese mixture.  This is similar to Shirley’s (my sister) recipe – a favorite of their family.

