
 PECAN



Grandma's Pecan Pie Recipe

Ingredients:
3 eggs, beaten
1/2 cup sugar
1 cup dark corn syrup

1 teaspoon vanilla

1/4 teaspoon salt

1 cup pecan halves

1 pie crust

Instructions:
Whisk together eggs, sugar, syrup, vanilla, and salt. Allow 

to sit while you roll out your pie dough. The granulated 

sugar will dissolve slightly while it sits. Cover the bottom 

of your unbaked crust with pecans and pour mixture over 

nuts. Bake large pies for up to one hour at 350° F. For mini 

pies, bake for 25-30 minutes or until pies are bubbly at the 

edges and slightly jiggly. Cool completely for about two 

hours before serving.

Across
3. Which Oklahoma town hosts a 

Pecan Festival every year?
7. Pecans are high in 

______________ fat.
9. The American Heart 

Association has labeled 
pecans “_________ healthy.”

10. The ____________ is the 
only major nut native to 
America

Down
1. The name “pecan” is a Native 

American word of 
___________________ origin 
which was used to describe 
“all nuts requiring a stone to 
crack.”

2. Pecan trees growing together 
are called ____________.

4. What part of the pecan tree is 
used besides the nut?

5. _______________ is the 
process of taking the most 
desired parts of different 
plants and joining them so 
they will grow as one.

6. Oklahoma's state meal 
includes what pecan dessert?

8. Pecan trees can use up to 150 
__________ of water a day 
during the summer!
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