BOURBON PECAN PIE
Piecrust

2 
cups all-purpose flour

1/3 
cup packed light brown sugar

¾ 
teaspoon fine sea salt

1 
stick plus 7 tablespoons unsalted butter, melted and cooled for 20 minutes

Filling

2/3 
cup granulated sugar

2/3 
cup packed light brown sugar

1 
teaspoon fine sea salt

4 
large eggs, at room temperature

1 
cup dark corn syrup

2 
tablespoons bourbon

2 
tablespoons unsalted butter, melted

1½ 
teaspoons pure vanilla extract

4 
cups unsalted pecan halves

Make the Piecrust:
Whisk flour in a bowl with brown sugar and salt until well combined and no sugar clumps remain. Stir in butter until dough comes together into a ball. Transfer dough to a deep 9-inch glass or ceramic pie plate. Using your fingers, press dough over bottom and up side of plate to rim. Pinch together and lightly press down edge to create a simple, slightly rounded crust secured to rim of pie plate. Refrigerate, uncovered, until firm, about 25 to 30 minutes.
Make the Filling:
Meanwhile, preheat oven to 350°F. Whisk both sugars in a bowl with salt and eggs until smooth, then whisk in corn syrup. Add bourbon, butter and vanilla. Roughly chop half of pecans; stir into sugar mixture with remaining whole pecan halves.

Pour filling into chilled crust and transfer pie to a foil-lined baking sheet. Cover loosely with foil and bake until filling is nearly set and an instant-read thermometer inserted in center registers 200°F, about 2 hours to 2 hours 10 minutes. Transfer pie to a rack and let cool completely, about 3 hours, before serving.
Update:
We retested this recipe after some readers reported issues with the original version, and adjusted the ratios of sugar and nuts in the filling. Be sure to let the pie cool before cutting into it, so the filling has time to set up.
This classic Southern pie has a bit of a kick from the bourbon, which pairs nicely with the gooey filling, toasted pecans, and cookie-like crust. A healthy bit of fine sea salt and pecans added to the filling keeps the flavors balanced so the pie isn't overwhelmingly sweet.

Frequently asked questions

Why do eggs need to be room temperature?

Cold eggs have a stiff texture and are less flexible when mixed into a dough or batter. Room temperature eggs are more flexible, allowing more air into the mixture without constricting the ingredients.

How do I warm up eggs to room temperature?

Let eggs rest on the countertop for one to two hours until they are about 70 degrees. If you forgot to pull out the eggs in time, don’t worry — there are a few ways you can gently warm up eggs. You can place the eggs in a bowl of warm (not hot!) water to quickly bring them to room temperature. Or, try the glass method: Place a hot glass or bowl over the eggs on the countertop and let the heat gently warm them like an incubator.

Pairing suggestion

Pour an orange and nutmeg-scented Italian dessert wine with this pie.

Notes from the Food & Wine Test Kitchen

It’s important to remember that this isn’t your typical pie crust. It is cookie-like in texture, and will likely bake up to be more soft and gooey in the center. The crust edges will brown and spread more due to the higher sugar and fat content, and the slices will not be as clean as with other doughs.

This gooey pecan pie tastes of dark caramel, toasted nuts and a hint of bourbon, and the press-in crust means you don’t even need a rolling pin. 

 

SERVES: 8
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Reviews (14)

What do you think of this recipe? Share your experience to help others.

ADD RATING & REVIEW

Lisa

11/15/2023

I have been making this pie since it was first printed in your magazine and it was absolutely delicious. I order my Cane Syrup online every October so I have it for holiday dinners. Your revised recipe with Corn Syrup (really bad stuff for you) is terrible. Why did you mess with such a good thing?

Sandra Bramblett Mull

10/16/2022

Has Food & Wine stopped testing recipes before publishing? No sugar in the pie crust, and don’t try to make a press-in one by adding 4 times as much butter as needed.

Flour has no place in a Pecan Pie filling.

1 cup corn syrup, or other syrup, is all it needs.

As pointed out by others, the pie will never setup if undercooked at 350 degrees.

A waste of expensive ingredients.

Read More

Food & Wine Member

1½6/2020

Pandemic Pie for Thanksgiving, Anyone? Horrendous recipe. What happened, Food & Wine? After baking, it's like soup. I read the reviews AFTER I baked this pie and I can see a lot of other negative comments. I suggest you pull this recipe off your shelf and burn it before some other unsuspecting soul tries it out and wastes a few hours of time. Very 2020 though.

wlsbe9b242a11ef

10/23/2020

Why does the crust portion of the recipe call for "1 stick of butter (plus 7 tablespoons melted and cooled)"? From my previous experience making pie crusts with butter, the 1 stick is sufficient. In what and where do the 7 melted, cooled tablespoons go?

debi625

04/12/2020

Add only ½ cup corn syrup and the recipe is perfect, 1 ½ must be a mistake. It is AMAZING with only ½ cup and 1 tbspn bourbon for flavor, but that's just me. :)

Dan Pearson

1½4/2017

This just doesn't work. The filling is still entirely liquid after 80 minutes in the oven. Completely inedible.

Beth Davidson

11/10/2017

Ok, so i used a trader joes crust.... but this was a great recipe to work off. I cut all the sugar / syrups by 30%. For the (1.5 cups) cane syrup or similar, I used a half cup light corn syrup and a half cup bourbon oaked maple from trader joes. And for the bourbon and vanilla, I just used about 5 tablespoons of Fireball (a liquor store mini bottle). My husband said we could still use more bourbon... but I think i will just make a bourbon whipped cream topping. I also tripled the salt - but we love salt.

Read More

tark228

12/0½016

The filling was so tooth numbing sweet it made this pie inedible. I scraped off the pecans and threw the rest away.

Neeraj Pardhy

11/19/2016

Pending Approval Please do not try this recipe. It has wrong proportions. The pie never set. It was pecans floating in a liquid at the end of the hour long bake in the oven.

