


  HAPPY THANKSGIVING  

 Hot Spiked Cider x  French Cheese Puffs

Shrimp and Pickled Celery

Pumpkin Soup with Pimentón and Preserved Lemon
or

Triple X Chicken Broth with Ricotta Ravioli

 Neenie’s Sourdough-Sage Stuffing 
or 

Chestnut Stuffing

Roast Capon with Fettuccine Stuffing
or

Roast Turkey

Glazed Carrots
x

Brian’s Mashed Potato Trick
x

Creamed Onions

Cranberry Port Gelée

 Sweet Potato Pie  x  Agee’s Pecan Pie 

w
w
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HOT SPIKED CIDER
serves 8–10

This is less a recipe than a reminder that a pot of simmering cider on the stove 
fills the kitchen with the fragrance of fall.

2 quarts apple cider
Cinnamon sticks

1½ cups Calvados or brandy, optional

Put the cider and 1 cinnamon stick into a pot and bring to a simmer over medi-
um-low heat. Reduce heat to low to keep cider warm. Ladle the hot cider into 
mugs and add the booze if you want to. Add a cinnamon stick to each.

FRENCH CHEESE PUFFS
makes about 3 dozen

Every time we serve these beauties the crowd goes wild. They are the perfect 
appetizer—flavorful, crisp, and delicate.

8 tablespoons butter 
1¼ cups milk
2 pinches salt
Pepper

1 cup flour
4 large eggs
1 cup grated Comté or  

Gruyère cheese

Preheat oven to 400°. Put the butter and 1 cup of the milk into a medium, 
heavy-bottomed saucepan and season with salt and a few grinds of pepper. Heat 
over medium heat until milk is hot and the butter has melted, about 5 minutes. 

Reduce heat to low. Add all of the flour at once and stir vigorously with a wooden 
spoon until the dough forms a thick mass and pulls away from sides of the pan.

Remove pan from the heat and beat in the eggs, one at a time, beating vigorously 
with the wooden spoon until each egg is absorbed into dough before adding the 
next. The dough should be thick, smooth, and shiny. Beat in the cheese.

Spoon small spoonfuls of dough (about the size of a walnut) onto nonstick 
or parchment paper-lined baking sheets, about 1 inch apart. Brush tops with 
some of the remaining milk (this will give the cheese puffs a nice shiny top). 
Bake until puffed and golden brown, about 20 minutes. Serve warm.
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SHRIMP AND PICKLED CELERY
serves 8

Most of the time celery is appreciated for its crunch; but it is delicious when 
poached into tender suppleness. 

For the pickling brine

1 cup rice wine vinegar
1 cup mirin
¼ cup sugar
3 thick slices fresh ginger
10 black peppercorns
2 cinnamon sticks
10 juniper berries

4 whole celery hearts, some leaves 
reserved for garnish 

1 cup white wine
8 black peppercorns
2 bay leaves
Salt and pepper
24–32 medium unpeeled shrimp
Really good extra-virgin olive oil
1 lemon, cut into 8 wedges

For the pickling brine, mix all of the ingredients together along with 1 cup 
water in a pot and cook over medium heat, stirring from time to time, until 
the sugar has dissolved. Pour the pickling brine into a wide shallow dish. This 
brine can be made up to a week before using. Keep refrigerated.

Remove any large ribs of celery from the hearts. Keep the hearts whole. Put 
the hearts into a large pot with just enough water to cover. Add the wine, 
peppercorns, bay leaves, and a generous pinch of salt. Cover and simmer over 
medium heat until the celery is very tender when pierced with a paring knife, 
about 45 minutes. Use tongs to remove the hearts from the pot, taking care to 
keep them whole. Transfer the celery to the pickling brine.

Using the same pot and water in which you cooked the celery, poach the 
shrimp until just cooked, about 3 minutes. Drain, then peel and devein the 
shrimp. Add the shrimp to the celery in the poaching liquid. Make sure every-
thing is submerged. If there isn’t enough brine to cover everything completely 
just give the celery and shrimp a turn every now and then. Cover with plastic 
wrap, refrigerate, and allow shrimp and celery to “pickle” for about an hour. 

Use a sharp knife to halve the celery lengthwise. Place half a celery heart 
on each of 8 plates. Arrange 3 or 4 shrimp on top of the celery. Drizzle 
with olive oil, season with salt and pepper, and garnish with celery leaves 
and a lemon wedge. 
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PUMPKIN SOUP WITH PIMENTÓN AND PRESERVED LEMON
serves about 8

A Canal House lunch was planned for the illustrious Chez Panisse chef, David 
Tanis (A Platter of Figs, Artisan Books, 2008). We decided on a first course 
of pumpkin soup using the very pumpkins themselves as the “soup pots”. It 
would take four pumpkins to feed twenty people. We would flavor the flesh 
with smoky pimentón and preserved lemons, add chicken broth, then roast 
them in the oven. The four pumpkins would be placed down the middle of 
the table with a big tah-dah, the lids lifted by the stems, the aromatic steam 
rising, and the guests would ladle the succulent pumpkin and broth into their 
own bowls. We put the word out and heard tell that a nearby farm had grown 
the pumpkin of all pumpkins, so we couldn’t resist. Melissa hopped in the 
car and roared off to fetch it. Forty-five minutes later she called and asked 
me to come downstairs and help her carry the prize up into the studio. Now 
Melissa has great pride in her amazing strength and I have seen her sling 
a large dressed lamb over her shoulder without turning a hair, so frankly I 
was surprised at her request for help. Then I saw it—a Rouge Vif d’Etampes 
pumpkin so big that Cinderella could indeed have used it for her coach. It 
must have weighed thirty-five pounds. So 4 pumpkin soups became one big 
pumpkin soup! But the dang thing wouldn’t even fit in our oven so we hauled 
it to a nearby restaurant and roasted it there. Quite a sight it was parading 
back and forth down the street. All the heavy lifting was worth it though—it 
was a beauty of a soup and our guests loved it. Someone said it was the most 
delicious thing she had ever eaten in her life. Aw, shucks. o CH

It is important to use a variety of pumpkin that is sturdy and won’t collapse dur-
ing roasting, like the thick-fleshed Rouge Vif d’Etampes, Cinderella, or Cheese. 

Preheat oven to 350°. Cut out a lid around the stem-end of an 8–10 pound 
Rouge Vif d’Etampes pumpkin and set aside. Scrape out and discard the 
seeds and strings. Put pumpkin on a baking sheet along with the lid. Rub the 
pumpkin flesh with lots of  softened butter. Rub in coarse salt and pepper, and  
2 tablespoons pimentón. Add the finely chopped rinds of 2 preserved lemons, a 
couple of sliced garlic cloves and 2 bay leaves. Fill the pumpkin halfway full with 
a good broth like Triple X Chicken Broth, opposite page. Roast until flesh is soft 
when pierced with a paring knife. Take care not to puncture the skin. Replace lid 
for effect, if you like, and serve the pumpkin soup at the table, scraping the flesh 
from the bottom and sides into the broth then ladling it into bowls. 
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TRIPLE X CHICKEN BROTH WITH RICOTTA RAVIOLI
serves 8–12

Make the broth well ahead of your holiday meal then all you have to do is 
reheat the broth, boil the pasta, and assemble. The cooked buttered ravioli can 
sit for an hour. The hot broth will heat them up. If you have the time to make 
your favorite homemade ravioli, by all means it will be well worth it. But we 
endorse finding a good fresh store-bought ravioli; you just might have time to 
take a walk or better yet a Thanksgiving nap—build up your appetite.

6 pounds chicken wings
3 stalks celery, chopped
1 smoked ham hock
2 carrots, peeled and chopped
1 large yellow onion, chopped
1 bottle dry white wine

Half  a bunch of  parsley
2 bay leaves
10 black peppercorns
Salt and pepper
About 36 small ricotta ravioli
4 tablespoons butter

Put the chicken wings, celery, ham hock, carrots, onions, wine, parsley, bay 
leaves, and peppercorns into a large heavy pot. Add 1 gallon (16 cups) water. 
Bring to a boil over medium-high heat. Allow it to boil for about 10 minutes 
then reduce the heat to low. Gently simmer (just barely bubbling), uncovered, 
for about 4 hours. The broth should reduce by half. Remove and reserve the 
ham hock. Strain the broth through a fine sieve and discard the solids. Return 
the broth to the pot. Season with salt and pepper. Don’t skim off the fat, it will 
add a delicious richness to the broth. Cover and keep warm over very low heat. 
(If you are making the broth ahead, allow it to cool to room temperature, then 
cover and refrigerate or freeze it.)

Remove the meat from the ham hock; discard the bones and gristle. Finely 
chop the meat. Keep well wrapped until just before serving.

Cook the ravioli in a large pot of boiling salted water over medium-high heat 
until they float to the surface. Drain in a colander. Melt the butter in the same 
hot pot off the heat, then return the drained ravioli to the pot, shaking the pot 
to coat the pasta in the melted butter. Season with salt and pepper.

Divide the minced ham hock meat between the soup bowls. Divide the ravioli 
between the bowls, arranging them on top of the ham. Ladle the hot broth 
over the ravioli. Serve with grated parmigiano-reggiano, if you like.
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NEENIE’S SOURDOUGH-SAGE STUFFING
serves about 12

Every year, about three days before Thanksgiving, my great-aunt Cele would 
deliver three large loaves of Boudin sourdough bread to my grandmother’s San 
Francisco apartment. It was the first sign that Thanksgiving preparations had be-
gun. The giant loaves would be split open, their crisp crusts cracking as the ser-
rated knife sawed them in half. Neenie (the childish name that a grandchild had 
christened her) would sit on one of her delicate upholstered side chairs with a 
TV tray next to her piled high with bread. She would spread a diaphanous white 
flour-sack dish towel over her lap, then pick tiny crumbs from the bread while 
watching her stories, Another World and The Guiding Light. She prided herself on 
the fineness of the crumb. I hope that I can live up to her standards. o CH

½ pound (16 tablespoons) butter
3 medium yellow onions, finely 

chopped
1 head celery, finely chopped
1 large bunch parsley, leaves finely 

chopped

6 large sprigs fresh sage, leaves finely 
chopped

Salt and pepper
10 cups fine, fresh sourdough  

bread crumbs
½ cup chicken stock

Melt the butter in a large heavy-bottomed skillet over medium-low heat. Add 
the onions and cook, stirring occasionally, until they are very soft and translu-
cent and haven’t taken on any color, about 20 minutes. Add the celery, parsley, 
and sage and season with salt and pepper. Cook for 5 minutes. Transfer to a 
large mixing bowl.

Add the bread crumbs to the bowl with the onions and celery and toss until 
well combined. Stir in the chicken stock, mixing until the stuffing is moist but 
not packed together or dense. Adjust the seasoning.

Spoon the stuffing into a turkey (see page 83 for a roast turkey recipe) and roast. 
Or, put the stuffing into a large buttered baking dish and bake in a preheated 
325° oven until it is hot throughout and golden on top, about 45 minutes.

VARIATION: To stuff a capon or a large roaster with Neenie’s Sourdough-Sage 
Stuffing, reduce the recipe by half and use it in place of the Fettuccine Stuffing 
recipe (see page 81) spooning it into the bird, then roast it.
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CHESTNUT STUFFING
serves about 12

We’re cooks who have endless patience for “process.” But when the recipe 
calls for 5 cups of peeled chestnuts, which means hours of scoring their tough 
skins with X’s, roasting them, peeling them while they are still hot, then deal-
ing with those fuzzy inner skins—life is too short. We cut ourselves some 
slack and reach for jars of those nice French already peeled chestnuts. Their 
flavor is just fine.

5 cups peeled chestnuts
½ cup vin santo, sherry, Madeira, or 

other sweet or fortified wine
½ pound (16 tablespoons) butter
1 medium yellow onion, chopped
5 cups coarse fresh bread crumbs

Leaves of 2–3 large sprigs fresh thyme
2 handfuls fresh parsley leaves, finely 

chopped
Salt and pepper
1–1½ cups chicken stock

Put the chestnuts in a large wide bowl, sprinkle with the wine, and set aside.

Melt the butter in a large skillet over medium heat. Add the onions and cook, 
stirring often, until they are soft, about 5 minutes. Add the bread crumbs and 
thyme, and cook, stirring from time to time, until golden, about 10 minutes. 
Transfer the bread crumbs to the bowl with the chestnuts. Add the parsley and 
season with salt and pepper. Mix the stuffing with your hands, breaking about 
half of the chestnuts into large pieces. 

Stir the chicken stock into the stuffing, mixing in just enough to moisten it 
without making it packed or dense.

Spoon the stuffing into a turkey, (see page 83 for a roast turkey recipe) and 
roast. Or, put the stuffing into a large buttered baking dish and bake in a pre-
heated 325° oven, covered, for 30 minutes. Uncover and bake until golden on 
top, 15–20 minutes more.

VARIATION: To stuff a capon or a large roasting chicken with Chestnut 
Stuffing, reduce the recipe by half and use it in place of the Fettuccine Stuffing 
recipe (see page 81), spooning it into the bird, then roast it.
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ROAST CAPON WITH FETTUCCINE STUFFING
serves 6–8

My mother isn’t a fan of turkey (too big, dry as sawdust, and tasteless are her 
sentiments regarding the bird). So we grew up eating roast capon for our 
Thanksgiving dinner. I don’t remember if she even stuffed it. It was just the 
right size of big, always juicy, and we loved the flavor. So life goes on and 
times change, and now it’s my father who takes on the Thanksgiving holiday 
meal. Sometimes he’ll roast a turkey (he’s into boning them out and stuff-
ing them these days), but my favorite is when he makes roast capon with this 
unusual stuffing. It really has it all—the traditional and the unconventional. 
Just like my family. o MH

For the stuffing, put the dried mushrooms into a 

For the stuFFing

½ cup dried wild mushrooms,  
preferably porcini

3 tablespoons butter
2 chicken livers, trimmed
6 fresh mushrooms, sliced  

(most any kind will do, but  
not portobellos)

Leaves of  3–4 sprigs fresh thyme
2–3 pinches cayenne

Salt and pepper
½ cup finely diced baked ham
Handful fresh parsley leaves, 

chopped
¾ pound fettuccine

One 7–8 pound capon
3 tablespoons butter, softened
Salt and pepper

small bowl, cover with boil-
ing water, and soak until soft, about 10 minutes. Lift the mushrooms from the 
soaking liquid and rinse them if they are gritty. Chop the mushrooms and put 
them into a large bowl. Bring a large pot of salted water to a boil.

Meanwhile, melt the butter in a medium skillet over medium-high heat. Add 
the chicken livers and sauté until browned, 3–5 minutes. Remove them from the 
skillet and set aside. Add the fresh mushrooms, thyme, and cayenne to the skillet, 
season with salt and pepper, and sauté until browned, about 5 minutes. Add the 
mushrooms to the bowl with the wild mushrooms. Chop the sautéed chicken 
livers and add them to the bowl. Add the ham and parsley and mix well.

continued
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Cook the fettuccine in the pot of boiling water over high heat until it is just 
tender, about 8 minutes. Drain the pasta and toss it with the mushroom mix-
ture. Taste the stuffing and adjust the seasoning. 

Preheat the oven to 350°. Rub the capon all over with the butter and season it 
inside and out with salt and pepper. Spoon the stuffing into capon cavity. Tie 
the legs together with kitchen string.

Put the capon on a rack set inside a large roasting pan. Add 1 cup of water to the 
pan. Roast the capon, basting it occasionally with the pan juices, until it is golden 
brown and the internal temperature of the thigh registers 165°, about 2 hours.

Transfer the capon to a serving platter and let it rest for about 20 minutes. 
Serve the capon and stuffing with the pan juices.
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ROAST TURKEY
serves 10–16

We’ve cooked turkeys every which way: in a brown grocery bag (turns out 
to be highly unsanitary), draped with butter-drenched cheesecloth, deep 
fried, deboned and shaped into a melon (oh la la!), we even wrestled with 
a hot twenty-five pounder, turning it breast side down, then breast side up, 
and on and on. But we think we’ve found the answer to our annual quest for 
moist tender turkey. Judy Rogers, in her award-winning tome, The Zuni Cafe 
Cookbook (Norton, 2002), taught us all about the benefits of dry-brining pork 
and chicken. Russ Parsons, the food editor and columnist for the L.A. Times, 
applied Judy’s technique to achieving the perfect Thanksgiving turkey. Here’s 
our version of Russ’ recipe. 

Rinse a 14–16-pound fresh turkey (not injected or pre-brined) and pat dry 
with paper towels. Rub or pat 3 tablespoons kosher salt onto the breasts, legs, 
and thighs. Tightly wrap the turkey completely in plastic wrap or slip it into a 
very large resealable plastic bag, pressing out the air before sealing it. Set the 
turkey on a pan breast side up and refrigerate it for 3 days. Turn the turkey 
every day, massaging the salt into the skin through the plastic.

Unwrap the turkey and pat it dry with paper towels (don’t rinse the bird). Re-
turn the turkey to the pan breast side up and refrigerate it, uncovered, for at 
least 8 hours or overnight.

Remove the turkey from the refrigerator and let it come to room temperature, 
at least 1 hour. Preheat the oven to 325°.

If you’ve decided to serve your turkey stuffed, spoon the stuffing of your 
choice (see pages 79 through 81 for some of our favorites) into the cavity of 
the bird. (Put any extra stuffing into a buttered baking dish, cover, and put it in 
the oven to bake with the turkey for the last hour.) Tie the legs together with 
kitchen string. Tuck the wings under the back. Rub the turkey all over with  
3–4 tablespoons softened butter. Place the turkey breast side up on a roasting 
rack set into a large roasting pan. Add 1 cup water to the pan. Roast the turkey 
until it is golden brown and a thermometer inserted into the thigh registers 
165°, about 3 hours for an unstuffed bird and 3–4 hours for a stuffed one.

Transfer the turkey to a platter, loosely cover it with foil, and let it rest for 
20–30 minutes before carving. Serve the turkey and stuffing, if using, with the 
pan drippings.
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GLAZED CARROTS
serves 8

Cut 3 pounds peeled young carrots into large pieces. Put the carrots, 3 table-
spoons butter, 3 tablespoons dark brown sugar, ¼ cup sherry, and salt and 
pepper into a medium, heavy-bottomed pot. Cover and cook over medium 
heat until the carrots are just tender, about 20 minutes. Uncover and continue 
to cook until the sauce reduces a bit, about 10 minutes. Serve with a little 
chopped parsley, if you like.

BRIAN’S MASHED POTATO TRICK 

Brian Beadle is my son-in-law. This great big guy is kind of a finicky eater—
he’s a meat and potatoes man. You could say he is sort of a specialist so we 
leave the spud-making to him. His mashed potato recipe is fairly standard. 
But his trick is to slip tiny pats of cold butter down into and throughout 
the hot potatoes when they are in their serving dish. The butter melts into 
hidden pools buried deep in the mashed potatoes to be discovered with 
each delicious forkful. o CH

CREAMED ONIONS
makes as many as you have the patience to peel

The hardest part of these creamed onions is peeling them. But don’t be 
tempted to use frozen peeled onions, they are watery and a little sour. 

Bring a large pot of salted water to a boil over high heat. Plunge white or 
yellow pearl onions into the water for a minute. Scoop out the onions with a 
sieve. When they are cool enough to handle, use a paring knife to cut off the 
root end, then pop the onions out of their skins. Put the peeled onions into 
a gratin dish and pour in equal parts of whole milk and heavy cream to just 
cover the onions. Baked in a preheated 325° oven until onions are tender and 
the cream has thickened, about 30 minutes. Remove the onions from the oven, 
season with salt and pepper, and a good grating of nutmeg. Increase the heat 
to 400° then return the dish to the oven and cook until bubbling and golden, 
about 10 minutes more. 
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CRANBERRY PORT GELÉE
makes about 2 cups

Use a good port or red wine or even a Madeira if that’s what you have on 
hand. Cranberries have so much natural pectin that this sauce will set up 
even if you don’t refrigerate it.

1 cup port
1 cup sugar
1 tablespoon juniper berries

10 black peppercorns
4 cups or 1 bag fresh cranberries

Put the port, sugar, juniper berries, and peppercorns into a heavy saucepan 
and bring to a boil over medium-high heat. Add the cranberries and return to 
a boil. Reduce the heat to low and simmer until the cranberries burst and are 
very soft, about 10 minutes more.

Strain the sauce into a bowl through a fine-mesh sieve, pushing the solids 
through the screen with a rubber spatula. Transfer to a pretty serving bowl. 
Cover and refrigerate.

ODE TO CRANBERRY SAUCE

You simply have to have cranberry sauce with roast turkey and gravy. Its tart 
fruity zing slides right underneath the taste of a forkful of gravy-drenched 
turkey and lifts it up to a higher place. We love our recipe above, but we also 
love the recipe on the back of the bag of Ocean Spray cranberries. It always 
works! Just boil 1 cup sugar, 1 cup water, and a bag of cranberries in a pot over 
high heat. Reduce the heat to medium and cook until the berries burst. Strain 
it or leave in the berries for a gutsier sauce. Don’t forget to add it to your tur-
key sandwich the next day. After all, isn’t that the whole point of roasting the 
turkey—to get to the moment of eating a mayo and cranberry sauce-slathered 
turkey sandwich on white bread?
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SWEET POTATO PIE
makes one 9-inch pie

The flesh of the sweet potato is so dense and meaty that you only need a sliver 
of this pie to feel satisfied. It is the perfect final act of Thanksgiving dinner. 

For the Filling

4–6 sweet potatoes, to make about 
2½ cups of  roasted flesh

½ cup molasses or sorghum
3 egg yolks
1 teaspoon ground ginger
1 teaspoon ground cinnamon 
1 teaspoon ground mace

For the crust

1½ cups flour
Salt
10 tablespoons cold unsalted butter, 

cut into small pieces

Freshly whipped cream

For the filling, preheat the oven to 375°. Bake the sweet potatoes until tender, 
about 1 hour. Remove from the oven, set aside, and allow to cool.

For the pie crust, while the sweet potatoes bake, whisk the flour and a pinch of 
salt in a large mixing bowl. Blend in the butter with a pasty blender or a fork 
until crumbly. It should resemble coarse cornmeal. Sprinkle in 5 tablespoons 
ice water and toss lightly; form into a ball. Don’t overhandle. Wrap dough in 
plastic wrap and chill for at least an hour. 

When the potatoes are cool enough to handle, scoop out the flesh into a large 
bowl. Discard the skins. Add the molasses, egg yolks, and spices, and mix to-
gether well.

Roll out the dough into an 12-inch round on a lightly floured surface. Roll dough 
loosely around the rolling pin and place into a 9-inch pie pan. Lightly press it 
into the pan. Leave 1 inch of dough hanging over the edge and trim any extra off 
with a sharp knife. Tuck the dough under itself, then use your thumb and fore-
finger to crimp the edge.

Pour the filling into the unbaked pie shell and smooth the top with a rubber 
spatula. Bake for 45 minutes. Serve with whipped cream.
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AGEE’S PECAN PIE
makes two 8-inch pies

Afra Lineberry, Agee to her family, opened The Jerre Anne Bake Shoppe in  
St. Joe, Missouri, in 1930. It was the last stop on the trolley line. Conductors 
would leave their cars running while they ran into Agee’s for a cup of coffee and 
a piece of pie. “It seems like I just always knew how to make a good pie crust. It 
may take a little practice for some, but the only time to get excited about a pie 
crust is when you’re eating it,” Agee used to say. The little shop grew to be a 
smashing success, and by 1990, with Geraldine Lawhon (Agee’s niece) running 
the shop, they were selling 625 pies at Thanksgiving alone. Sadly, the Jerre Anne 
closed its doors in 2008. When you eat Agee’s pie, send your thanks heavenward.

For the pie crust 
1½ cups flour
½ teaspoon salt
6 tablespoons cold vegetable  

shortening
2 tablespoons cold lard

For the pecan Filling

1½ cups light corn syrup
5 tablespoons butter, melted
1 cup light brown sugar (not packed)
Pinch of  salt
¼ teaspoon vanilla extract
4 eggs, beaten
2 cups pecan halves (not pieces)

For the pie crust, whisk together flour and salt in a bowl. Blend in shortening 
and lard with a pasty blender or a fork until crumbly. It should resemble fine 
pieces of grain. Sprinkle with ¼ cup ice water and toss lightly. Form into a ball. 
Don’t overhandle. Wrap dough in plastic wrap and chill for at least an hour. 

Roll out half the dough on a lightly floured surface into an ⅛-inch thick round. 
Roll dough loosely around the rolling pin and place in an 8-inch pie tin. Lightly 
press dough into the tin. Trim the excess dough from the edge with a sharp knife. 
Use your thumb and forefinger to crimp edges. Repeat with remaining dough.

For the pecan filling, preheat oven to 350°. Mix together the corn syrup, melt-
ed butter, and brown sugar in a large bowl until sugar has dissolved. Add the 
salt, vanilla, and eggs, mixing well after each addition.

Arrange 1 cup of the pecans right side up in each unbaked pie shell, then gently 
pour in the filling. The pecans will float to the top. Bake for 45–50 minutes or 
until a knife inserted in the middle comes out clean. Cool to room temperature. 


