Jack Daniel's Chocolate Chip Pecan Ple
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4 Qa_rﬁa €445

3/4 cup dark corn Syrup

1 cUp sugar

2 thsp Jack Daniel's Whiskey

2 thsp unsalled melted butter
1 cup pecan halves

1/2 semisweet chocolate chips

Preheat Your oven to 4606°F. Mix 405&"‘(«.&? Your Sugar and corn SYyrup {o-
gether in a bowl Add your €445 and beat everything together well. Add
our wbulsk&u‘, vanilla, and melled butter. Mix 4‘05&‘“«.&? well wnfil nice
and creamy. Grab our Pa—r{'lla—u.v, prebake pie crust. Combine Your pe-
cans and chocolate chips 405&"‘(«.&? tn a bowl and c_lu.W\.F them into Your
Pr&ba_kaé pie shell. Grab Yowr creamy mixture and powr 4 over youwur pe-
cans and chocolate chips. Place in qour oven and bake for 30 minutes.
Reduce the ‘(‘&W\-F&V‘ﬁ—"’u—l’e to 375°F, rotate Youwr pie 180 éegrees, and bake for
ancther 36 minutes. Allow to cool and serve.



