Oregon Walnut Pie
This is a recipe from the Stephenson family of Cambna

INGREDIENTS: butter, eggs and vanilla. Fold in
0 1 cup sugar walnuts and coconut, if using.
0 1 cup dark corn syrup Pour into pie shell. Bake until a
0 ¥a cup melted butter knife inserted near center of pie
O 3 eggs, beaten comes out clean, 50-60 min-
O 1 teaspoon vanilla utes. Cool on a rack before
O 1 cup walnuts, broken serving.
O % cup shredded sweetened Serves 6-8

coconut (optional)
01 unbaked S-inch pie shell * 1 pey gepyiNg: 470 calories, 5

protein, 67 g carbohydrate, 22 g
INSTRUCTIONS: Preheat oven to fat (7 g saturated), 95 mg choles-

350°. Mix together sugar, syrup, terol, 192 mg sodium, 1g fiber.

Karola Saekel is a Chronicle staff writer. Send requests and
contributions to The Exchange, Food Department, The Chronicle,
901 Mission St., San Francisco, CA 94103. Or e-mail
kcraib@sfchronicle.com. Include your name, address, daytime
phone number and the source of your recipe.




