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) SPECIALIST IN ORTHODONTICS FOR
ﬂ CHILDREN AND ADULTS
W.NETTLES GREEN 4019 FOREST DRIVE

COLUMBIA, SC 29204
803.787.1601 FAX 803.787.0811

8905 TWO NOTCH ROAD
COLUMBIA, SC 29223
803.788.9593 FAX 803.788.3123

Serving Breakfast & Lunch Specials
Dine in or Take out 128 South Congress Street

Catered Meals Available Winnsboro, SC 29180
Monday - Friday (803) 635-6789
7:00 am. - 2:00 p.m.

Caroimna Pecan P CHEESECAKE
BY Asmiey Mmis

Crust 1

F 2 c. All purpose flour
AIRFIELD (COUNTY 2
/201l

1/4 c. cold milk

brown sugar : B
O[ ] | J( I I / Sift flour and salt. Combine oil and milk separately, but do noj

stir. Add to flour and salt, mixing well with a fork. Press into a
ball. Sprinkle brown sugar onto pastry mat then roll out doug

into approx. a 14” circle. Place crust in bottom of 11-inch spring-
form pan making sure it reaches about 1 1/2 inches up the side
of the pan. Pierce bottom several times with a fork, and bake for

350 COLU—J\/[BIA ROAD 5-8 minutes at 350.
WINNSBORO, SC 29180 [ butee

3 eggs

3/4 c. sugar

3 Tbs. light brown sugar

1 c. plus 2 Tbs. light corn syrup
1/2 Tsp. vanilla flavoring

1 1/2 coarsely chopped pecans

Melt butter then allow it to cool. Add beaten eggs and blend
803 635_1415 well. Add sugars, syrup, and flavoring. Stir in nuts last. Pou
into prepared crust and bake at 350 for about 40 minutes- should
be set but not completely cooked.
This recipe is continued on page 199.

Please see page 199 for Crust 2 and Layer 2 of the
Carolina Pecan Pie Cheesecake.
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