PECAN PIE
1 unbaked pastry shell
¼ t. salt
3 whole eggs
½ t. vanilla

½ cup granulated sugar
¼ stick melted butter

1 cup dark Karo syrup
1 cup pecans

Beat eggs with a fork.  Do not use mixer or filling will be too frothy.  Add sugar and syrup.  Mix well.  Add salt, vanilla and melted butter.  Place pecans in bottom of unbaked crust.  Add filling and bake in 425( oven for 10 minutes.  Reduce heat to 325( and bake for 40 minutes.  Center of filling should be fairly firm.

