
TASTE WITHOUT WASTE 

Bite-S ized Pecan Pies 
Makes 10 

Ingredients 
Pastry: 
50g pecans 
50g cream cheese, softened (I used light) 
50g whole-wheat flour 
1 tsp cold water 

Filling: 
85g pecans 
1 egg yolk 
50g brown sugar 
2 tbsp maple syrup 
½ tsp vanilla essence 
Pinch salt 
15g unsalted butter, melted 

Method 
Preheat the oven to 170C. Grease a 12 hole mini muffin pan. 

Pastry 
Buzz the pecans in a processor until fine crumbs form. Add the cream cheese and flour and pulse until dough begins to 
form. Alternatively you can work them in with a fork. Add water if needed to just bring the dough together. 

Divide the pastry dough into 10 balls. Pop one ball into a muffin hole and use your fingers to gently push it up the sides 
of the hole, so that you have an even pastry case. Be sure to press right into the corners of the hole. Repeat with the 
remaining balls of pastry. Pop the pan in the refrigerator for 10 minutes to allow the pastry to chill. Meanwhile, make 
the filling. 

Filling 
Toast the pecans in a dry frying pan over a low heat for about 3 minutes or until fragrant. Remove 10 halves and set 
aside for placing on top of each pie. Roughly chop the remaining nuts. 

In a small bowl whisk together the egg yolk, brown sugar, maple syrup, vanilla, salt and melted butter. Stir in the 
chopped pecans. 

Assembly and Baking 
Bake the pastry cases for 5 minutes and then remove from the oven and set on a heatproof mat. Fill each case with the 
filling, leave just a millimetre or two at the top. Place a pecan half in the centre of each pie and return the pan to the 
oven. Bake for 12-15 minutes or until the pastry is golden brown and the filling is ‘set’. The filling might have bubbled in 
some pies. Do not worry, this will settle as the pies cool. 

Set the pan on a wire rack to cool slightly for 2 minutes and then carefully lever each pie out of the pan and onto the 
rack to cool completely. 

Serve warm or at room temperature, on their own or with cream or vanilla ice-cream. 

Source: Adapted from BBC Good Food. 
Printed from: www.tastewithoutwaste.com 

	  


