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Pecan Tassies

Passed down from Becca’s Mom

Makes 24

Ingredients:

For Crusts

7 tablespoons butter   

3 oz. cream cheese  

1 cup flour   

pinch of salt

 

For Filling  

2/3  cup chopped pecans 

1 egg,  

1 teaspoon vanilla,  

1 tablespoon butter

 

Instructions: 

To make crusts:  blend butter and cream cheese until creamy, add flour & salt at low speed.  When blended together, divide into 24 equal parts and ease into miniature ungreased tart pan.

To make filling:  beat together egg, vanilla & butter until smooth.

To assemble:  Put 1/2 of the chopped nuts in bottom of crust.  Place about 1 tsp scoop of mixture on top of nuts in the crusts.  Top with remainder of the chopped pecans.  

Bake at 350 degrees for 30 minutes.
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Award Winning Recipes



