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Janie E. Squier, County Extension Agent
Family & Consumer Sciences

Rockwall County 

FUDGE PECAN COOKIES

1 (12 ounce) package chocolate chips
½ stick butter
1 can sweetened condensed milk
1 cup flour
1 teaspoon vanilla
2 cups chopped pecans

Combine chocolate chips, butter and sweetened condensed milk
in a saucepan.  Heat until the chocolate chips are melted.  Then
add the flour, vanilla and pecans.  Mix well.  Drop by teaspoons
onto ungreased cookie sheet.  Bake 10 minutes at 350ºF.

PECAN PRALINE MUFFINS

1½ cups flour
1 cup oatmeal
½ cup sugar
1 Tablespoon baking powder
¼  teaspoon salt
� cup milk 
1 (3 ounce) package cream cheese
¼ cup vegetable oil
1 egg, beaten
1 teaspoon maple or vanilla extract
1 cup chopped pecans, divided

Blend dry ingredients in a bowl.  Combine milk with cream
cheese in a bowl and microwave for 45 seconds.  Add 
vegetable oil, egg, and flavoring to milk mixture.  Add liquid 
ingredients to dry ingredients.  Stir just until mixed.  Do not beat. 
Fold in ¾ cup chopped pecans.  Spray muffin tins with non-stick
cooking spray and fill two thirds full.  Sprinkle with the remaining
¼ cup chopped pecans.  Bake in 400ºF oven for 18 minutes. 
Remove to wire rack to cool.

ORANGE-GLAZED CRANBERRY PUMPKIN BREAD

3 ½ cups flour
1� cups sugar
2 teaspoons baking soda
1 teaspoon pumpkin spice
¾ teaspoon salt
1 teaspoon baking powder
1 (16 ounce) can whole cranberry sauce
1 (16 ounce) can solid pack pumpkin
1 cup chopped pecans
� cup vegetable oil
4 eggs

Preheat oven to 350ºF and grease two 9 x 5 loaf pans.  In large
bowl mix together flour, sugar, baking soda, pumpkin pie spice,
salt and baking powder.  In a second bowl, stir together
remaining ingredients until well mixed.  Add pumpkin mixture to
flour mixture and stir until all ingredients are well moistened. 
Pour batter into loaf pans and bake for 65 minutes or until
breads test done with wooden pick.  Cool for 10 minutes then
remove to cooling racks.  Completely cool breads then drizzle
glaze over top and sides.  Makes 2 loaves.

GLAZE:  
1 cup powdered sugar
¼ cup undiluted orange juice concentrate 
� teaspoon allspice 

Mix ingredients until smooth.  Drizzle over cooled breads. 
Makes ½ cup glaze.

PECAN CRISPIES

½ cup shortening
½ cup butter
2 ½ cups brown sugar
2 eggs (beaten)
2 ½ cups flour
½ teaspoon salt
½ teaspoon soda
1 cup chopped pecans

Mix well.  Drop by teaspoons on ungreased cookie sheets.  Bake
at 350ºF for 12 to 15 minutes.



PUMPKIN PRALINE CAKE

1 package yellow cake mix (without pudding added)
½ cup oil
¾ cup packed brown sugar
1 teaspoon cinnamon
½ teaspoon allspice
¼ teaspoon nutmeg
1 cup canned pumpkin
¼ cup water
3 eggs

PRALINE MIXTURE – Blend ingredients until crumbly:
1 cup chopped pecans
1/3 cup packed brown sugar
½ cup butter, softened

Preheat oven to 350ºF.  Combine cake mix, oil, brown sugar,
spices, pumpkin and water.  Beat to blend.  Add eggs, one at a
time, beating after each addition.  Pour half of mixture into
greased and floured Bundt pan.  Top with Praline Mixture, pour
remaining batter over that.  Bake one hour or until cake tests
done with toothpick.  Cool cake in pan for 15 minutes, then
remove to platter to finish cooling. 

ICING:
1 (8 ounce) package cream cheese
4 Tablespoons margarine, softened
1 (16 ounce) package powdered sugar
1 teaspoon vanilla
1 cup chopped pecans

Cream together cream cheese and margarine until well blended. 
Add powdered sugar and beat until smooth.  Add vanilla. 
Spread over cooled cake and sprinkle with chopped pecans.

SPICY JACK CHEESE CRISPS

½ cup butter, softened
16 ounces Monterey Jack cheese with peppers, shredded
2 cups flour
96 pecan halves

Beat softened butter and Monterey Jack cheese at medium
speed with an electric mixer until blended; add flour, beating until
blended.  Divide dough in 3 equal portions; shape each portion
into a 6-inch log.  Cover and chill at least 8 hours.  Cut each log
into 32 (1/8-inch) slices, and place on ungreased baking sheets. 
Gently press 1 pecan half into center of each wafer.  Bake, in
batches, at 350ºF for 8 to 10 minutes.  Remove crisps to wire
racks to cool.  Store in an airtight container. 

BEST SOUTHERN LIVING PECAN PIE

1 cup sugar
1 cup light corn syrup
� cup butter or margarine
4 eggs, beaten
1 teaspoon vanilla extract
¼ teaspoon salt
1 unbaked 9-inch pastry shell
1 to 1¼  cups pecan halves

Combine first 3 ingredients in a medium saucepan.  Cook over
low heat, stirring constantly, until sugar dissolves and butter
melts; let cool slightly.  Add eggs, vanilla, and salt to mixture,
stirring well.  Pour filling into pastry shell, and top with pecan
halves.  Bake at 325º for 50 to 55 minutes.  

Considered to be the best pecan pie recipe published in
Southern Living magazine.  From November, 1975 issue.  

CRANBERRY CHEESE BALL

16 ounces sharp Cheddar cheese, shredded
1 cup light mayonnaise
½ cup chopped onion
¼  teaspoon each – salt and pepper
¼ to ½ teaspoon ground red pepper
1 cup chopped pecans, toasted
1 (8 ounce) can whole-berry cranberry sauce

Beat first 6 ingredients at medium speed with an electric mixer
until blended; stir in pecans.  Shape mixture into a ball or spoon
into a 5-cup mold.  Cover and chill 8 hours or up to two days. 
Spoon cranberry sauce over cheese mixture; garnish if desired. 
Serve with crackers.

HOT AND SPICY NUTS

1 egg white
3 cups pecans
3 Tablespoons brown sugar
1 teaspoon each – seasoned salt, curry powder, cumin seed,

and ground cinnamon
¼  teaspoon ground red pepper

Preheat oven to 250ºF.  Beat egg white until foamy.  Add nuts,
tossing to coat.  Combine remaining ingredients in a medium
bowl; toss with nuts to coat.  Spread nuts on a greased baking
sheet in a single layer.  Bake 1 hour, stirring once.  Cool slightly
and break apart.  Cool completely and store in airtight container
up to two weeks.


