
PECAN
TASSIES

I N G R E D I E N T S :
Dough: 

4 oz  softened cream cheese 
½ cup softened butter 
1 cup flour 
2 tbsp sugar

 
Pecan Filling: 

1 cup pecans, chopped 
1 ea egg 
½ cup dark brown sugar 
2 tbsp maple syrup 
1 tsp vanilla 
1/4 tsp salt 

P R E P A R A T I O N
 Preheat oven to 350°F. 1.
 Gently mix the ingredients of the dough,   
pat it into a ball, and chill for about 1 hour. 

2.

 Shape dough into 24 small balls or pinch
about 1 tablespoon of dough and press
into greased mini muffin cups. 

3.

 Evenly divide the pecans into the cups. 4.
 Mix egg, dark brown sugar, maple syrup,
vanilla, and salt for filling. Drizzle about 1
teaspoon of filling mixture over pecans 

5.

 Bake  for 20 minutes. 6.

T h i s  r e c i p e  i s  a  f a m i l y  f a v o r i t e !
V e r y  F l a v o r f u l ,  f r e s h  t a s t i n g  a n d

p e r f e c t  a d d i t i o n  t o  t h e  d e s s e r t
t a b l e  a t  f a m i l y  h o l i d a y  g a t h e r i n g s .  

B o w l ,  s p o o n ,  m i n i

S E R V I N G  S I Z E :  2 4  

E S T I M A T E  C O S T :  $ 8 . 0 0

C O S T  P E R  S E R V I N G :  $ 0 . 3 3

E Q U I P M E N T :
m u f f i n  p a n ,  o v e n .
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