Bank Kitchen Recipe: Pecan Pie Mini-muffins
o i ] i Servings: 2 1/2 dozen  Prep time: 35-45 mins.
= Submitted by Tornd
Ingredients: one (1) cup of packed, brown sugar;
1/2 cup of all-purpose flour; one (1) cup of chopped
pecans; two (2) whole eggs; and 2/3 cup of butter.
First, preheat an oven to 350 degrees Fahrenheit.
Next, in a lange mixing bowl, combine the

hrown sugar, fl ;}d.;uxa ns ide.
Thien, mel therda o cool); heat
the eggs in a sepatat ciljj fith the

melted butter. 3%~

Next, add the butter-egg mixture to the dry
ingredients mixture. 5tir together by hand.

Then, using a teaspoon, place hatter into a
mini-muffin pan filling each tin 2/3 full. Bake at 350
degrees for approx. 20-25 minutes, or until muffins
are firm in the center.

Finally, remowve the muifins from the oven, and allow them to cool before removing them from the pan. Enjoy!

Watch this “Bank Kitchen Recipe” being made at YouTube.com/sbwok




