
 

 

 

Ingredients 

1 Cup of Karo Dark Corn Syrup 

3 Large eggs 

1 Cup of sugar 

2 Tablespoons of butter, melted 

1 Teaspoon of pure vanilla extract 

1 Shot of your choice bourbon 

1 Cup of crushed pecans 

½ Cup of dark chocolate morsels 

1 9-inch deep dish pie crust 

Directions 

1. Preheat oven to 350F 

2. Mix first 6 ingredients in bowl 

3. Mix crushed pecans into the bowl, stir well 

4. Pour dark chocolate morsels onto the pie crust and place in the oven 

for 2 minutes 

5. Pull the pie out of the oven then pour the filling onto the pie crust, 

covering the morsels 

6. Bake for 60-70 minutes 

7. Allow an hour to cool 

Bakers Tip: Serves well with Vanilla Bean Ice Cream! 

GRANDADDY’S CHOCOLATE BOURBAN PECAN PIE 
 


