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Facan Fis Filling

Sprinkls @ cups pecans evenly into 3 bottered 2 odnch councss shekes to cost botboms and
smiclkes of pans.

Baeat 172 cup butter argd shorterning st meciom speed until FlofYu oraduslly add suoar, beasting
well. Hodd eoo uolks, one st s time, beating urtil Dlsrded after sach ons. Stiv in vanilla.

Moo Flour ard E:xai-‘irg =ocia alternatively with butbermilk, beoinming and erncdins sith flour.
Beat st low spesd afber sach addi +1x . mhiT AN remaindreg L ooup pecans.

st eon ebdbes st mechiom seeed until ST pesks Yorms fold 03 of whites into batter. Fold

fx]

im remaining whitss,

Fabke at 358 for 25 minutes or until done. Cool in pans onowive vacks for 18 minutes, Invert
lavysrs ombo wax paper ldned racks. Brush tops and sides of lawscs with corn sweup, andd
ool compately,

Sprasd half of ple pixturs on L lauer, pecan side up. Placs second lauwer, pecan sidse up, on
fillimg, Spresd remairdng on o bope Top with Svd lausy, pecans e,
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Amount Measurs Imovedient - Freparation Method

IR o dark browr sugaer - Yivmly packsd
S oup dark corn sgrup
L o cornsEtaroh

T
158 fesspoon =alt
3 tablespoorns bobter
1 beasmoon wanilla sxtract

Wisk together fivst six ingredisents in g heswy, 3 g9t saucepan until smooth. Bring mixburs o
& ol oscer medium heat, whisking constantiu: bodl L mingts or until thickerned, Femows froom
Fmats whisk in bother and vanillas sstract. Flace s sheet of way paper divectly on surface
of mixture o prewent s Tilm from forming, andd chill 4 hoores.
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