
Pecan Torte

Ingredients

-  1 cup flour

-  1 stick butter

-  1/3 cup chopped pecans

Instructions

1. Mix flour, butter, and chopped pecans together like pie crust.

2. Pat into a 9x12 glass pan.

3. Bake at 375° for 15 minutes.

4. Allow to cool completely before adding topping.

Topping

-  1 (8 oz.) cream cheese

-  1 cup powdered sugar

-  1/2 of 16 oz. Cool Whip (reserve remaining half)

-  1 large pkg. instant vanilla pudding

-  2 3/4 cups milk

-  Additional 1/2 cup pecan chips, for garnish

Topping Instructions

1. Mix cream cheese and powdered sugar together, creaming until smooth.

2. Blend in 1/2 of the Cool Whip. Spread this over the cooled crust. Note: topping mixture must be very

soft and creamy so crust will not be broken while spreading.

3. Whip the instant vanilla pudding with 2 3/4 cups milk. Spread this on next.

4. Spread remaining Cool Whip over all.

5. Sprinkle pecan chips on top for garnish.
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