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Pecan Pie
Ingredients for Pie Crust
1 1/2 cups flour

3/4 tsp. salt

1/2 cup solid vegetable shortening (Crisco) or lard, chilled

2 tbl. cold unsalted butter

3-5 tbl. (about) ice water
Directions for Pie Crust

Mix flour and salt in large bowl or in the work bowl of a food processor.  Mix to combine.  Cut in shortening and butter with a pastry blender or two knives, or on/off turns of the food processor, until the mixture resembles coarse crumbs.  Transfer mixture to a bowl if using a food processor.

With a fork, stir in just enough water so that mixture gathers easily into a ball.  With hands, shape into a flat, round disk.  Wrap in plastic wrap.  Refrigerate at least 30 minutes.  (Can be made 1 day ahead.  Keep chilled.  Let dough soften slightly at room temperature before rolling.)
To make a partly baked crust, heat oven to 450o F.  Roll out dough between 2 sheets of floured wax paper into an 11- or 12-inch circle about 1/8-inch thick.  Remove top sheet of wax paper and fit crust into a 9-inch pie pan.  Trim and flute edge.

Line bottom of crust with a sheet of foil and fill with pie weights or dried beans or rice.  Set pie pan on a baking sheet.  Bake until crust is set and just starting to turn golden, 8 to 10 minutes.  Remove foil and pie weights and cool on a wire rack until ready to fill.
Ingredients for Pie Filling
1 partly baked 9" pie crust, recipe above
1 1/4 cups (5 ounces) pecan halves

4 extra-large eggs

pinch salt

1 tsp. each:  dark rum, pure vanilla extract

1 1/2 cups (12 ounces) packed light brown sugar

4 tbl. (1/2 stick) unsalted butter, melted

Sweetened, vanilla-flavored whipped cream for serving
Directions for Pie Filling
Prepare pie crust.  Heat oven to 350o.  Cut each pecan in half lengthwise and twice crosswise; set aside.
Lightly whisk eggs in a large bowl.  Add salt, rum and vanilla; mix lightly.  Add sugar; beat until combined.  Stir in melted butter.
Sprinkle nuts over bottom of prepared crust.  Pour filling over nuts.  Bake at 350o for 20 minutes.  Reduce oven temperature to 250o.  Continue baking until the center is just barely set, 20 to 30 minutes longer.  Cover crust if turning too brown.  Cool completely on wire rack before serving.  Serve with a dollop of sweetened whipped cream.
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