
Yield: Makes 12 bars

Pecan-Walnut Bars

Ingredients

1 cup powdered sugar
1/3 cup almond flour
1 2/3 cups all-purpose flour
11 tablespoons (5 1/2 oz.) unsalted butter, at room temperature
1/2 teaspoon vanilla paste or pure vanilla extract
1 large egg

2 cups pecans
1 cup walnuts
6 large eggs
1/4 cup unsulphured molasses
2 teaspoons vanilla paste or pure vanilla extract
1/2 teaspoon kosher salt
1 1/2 cups lightly packed light brown sugar
1 cup light corn syrup
12 tablespoons (1 1/2 sticks; 6 oz.) unsalted butter, melted and cooled

Instructions

1. Put 1/3 cup of the powdered sugar and the almond flour in a food processor and pulse to
combine. Transfer to a bowl and stir in the flour.

2. Put the butter and the remaining 2/3 cup powdered sugar in the bowl of a stand mixer fitted
with the paddle and mix on low speed to combine. Increase the speed to medium and beat for
3 minutes, until the mixture is light and creamy, scraping down the sides as necessary. Add the
vanilla and ten the egg, beating on medium speed until incorporated. Turn the speed to low
and slowly add the dry ingredients.

3. Remove the bowl from the mixer and turn the dough a few times with a rubber spatula to be
sure that everything is evenly incorporated. Transfer the dough to a large piece of parchment
paper and pat it into a rectangle. Wrap the dough in plastic and refrigerate for at least 30
minutes, or for up to 2 days; let stand at room temperature to soften slightly before rolling.

4. Coarsely chop the nuts into about 3 or 4 pieces per nut. If the nuts are chopped too fine, they
will rise to the top of the filling.

5. Lightly whisk the eggs in a large bowl. Add the molasses, vanilla, salt, brown sugar and corn
syrup. Whisk in the melted butter. Stir in the nuts and let stand for 30 minutes.

6. Meanwhile, cover the dough with another piece of parchment paper and roll out to a 12-by-16-
inch rectangle. If at any point the dough is too soft to work with, slide it onto a baking sheet
and refrigerate briefly.

7. Set out a quarter sheet pan. Remove the top piece of parchment and invert the dough into the
pan. Fit it into the pan, pressing it evenly over the bottom and up the sides; lift the edges to
ease the dough into the corners and let the excess dough hang over the sides of the pan. (The
overhanging dough will help anchor the crust and keep it from shrinking as it bakes.) If you see
any cracks in the dough, use small pieces from the overhang to patch them. Prick the bottom
and sides of the crust with a fork and refrigerate for 5 minutes.

For the Crust:

For the Filling:



8. Preheat the oven to 350°F.
9. Bake the crust until golden, 25 to 30 minutes, rotating the pan halfway through baking for even

browning. Remove from the oven, immediately pour in the filling and return the pan to the
oven. Bake for 15 minutes or until the top is evenly browned. To be sure that it is done, shake
the pan gently; the center of the filling should not move. Transfer to a rack and let cool to room
temperature.

10. Wrap the pan in plastic wrap and freeze for at least several hours, until solid, or up to 2 days.
11. Using a paring knife, scrape off the pastry overhang. Run a palette knife or narrow spatula

between the pastry and the sides of the pan to loosen the bars. With a wide spatula, lift the
sheet of bars and place on a cutting surface. While the original recipe calls for slicing off the
crusts on all four sides, I love crust so kept mine on. Cut into 12 rectangles. Transfer to a
serving platter. Serve the bars cold (I love them straight from the freezer.)

Notes

From Ad Hoc at Home
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