
Combine the maple syrup, granulated sugar and butter in a 3-quart saucepan. Bring to a boil over 
medium heat. Reduce the heat and cook for 5 minutes, stirring constantly with a wooden spoon. 
Remove from the heat.

Beat the eggs in a large bowl until smooth. Add the syrup mixture to the eggs gradually, whisking 
constantly until incorporated. Whisk in the vanilla.

Sprinkle pecans evenly in the pie shell. Add the syrup mixture, taking care to coat the pecans 
evenly. Bake in a preheated 350-degree oven for 45 to 60 minutes or until a knife inserted into  
the center comes out clean.

Combine the whipping cream, confectioners’ sugar and bourbon in a deep bowl. 
Beat until soft peaks form. Serve with the pie.   Serves 6 to 8

— 1 Cup Maple Syrup

— 1 Cup Granulated Sugar

— 1/4 Cup (1/2 Stick) Butter

— 4 Eggs

— 1 Tablespoon Vanilla Extract

— 1-1/2 Cups Chopped Pecans 

	 or Pecan Halves

BGC Pecan Pie with Bourbon Crème Sauce
— 1 Unbaked (9-inch) Deep-Dish 

	 Pie Shell

— 1 Cup Heavy Whipping Cream

— 2 Tablespoons Confectioners’  

	 Sugar

— 2 Tablespoons Bourbon


