
CHOCOLATE PECAN PIE 
 (From “The Twelve Days of Christmas Cookbook”, published by  

Barbour Publishing, Inc. Used by permission.”) 

 

1-1/2 cups coarsely chopped pecans 

1 cup  semi-sweet chocolate chips 

1 (8 inch)  pie shell, partially baked * 

1/2 cup  light corn syrup 

1/2 cup   sugar 

2 eggs  lightly beaten 

1/4 cup  butter, melted 

 

1. Preheat oven to 325o.  Sprinkle pecans and chocolate chips into pie shell.   

 

2. In a mixing bowl, combine corn syrup, sugar, eggs and butter.  Mix well.  Slowly pour mixture over 

pecans and chocolate. 

 

3. Bake for 1 hour. 

 

*Note:  Used store-bought pie crust.  Bake 4 minutes. 
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