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Chef Andre's Pecan Bars

Filling Ingredients
1 stick (1/2 cup) unsalted
butter, softened
1 cup white granulated
sugar
2 each large eggs
1/3 cup light corn syrup
1tsp vanilla extract
1/4 cup all purpose flour
3 cups coarsely chopped
pecan halves
pinch of salt

Yield | 20 bars
Prep Time | 10 minutes
Cook Time | 50 minutes
Ready Time | 1 hour

Time
1 1/2 sticks (3/4 cup) cold,
unsalted butter, cubed
(additional 1/4 stick of
butter to grease the pan)
1 1/2 cups all purpose flour
2/3 cup light brown sugar
2 tbsp cold water
pinch of salt

Crust Ingredients

Directions

Preheat oven to 350 degrees F.
Line a 9x13-inch baking dish with foil allowing an overhang of about 2 inches off the sides. This allows you to safely remove the bars from
the dish once they have been cooled. Use cold butter to grease the foiled pan.
Crust: Using a food processor or commercial blender, blend together flour, sugar, salt and butter until the mixture resembles the texture
of coarse kosher salt. This step is very important to ensure a textured crust. Add 2 tbsp cold water and mix until the dough just holds
together. Press dough into bottom of buttered baking dish and bake in oven until light, golden brown in color, about 20-25 minutes.
Filling: In a mixing bowl, add the butter, salt, and sugar. Whisk mixture until light and fluffy, about 3 minutes. Add the cord syrup, eggs,
flour, and pecans and mix until just combined. Spread the filling over the baked crust and bake on 325 degrees F until golden brown,
about 30-35 minutes. Remove the dish from the oven and allow it to cool completely in the pan, until filling is set. 
Remove from baking dish slowly by pulling up the foil sides and putting it on a cutting board. Cut bars in desired size with a sharp knife.
Serve & enjoy!
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