
Pecan Pie Cupcakes 

adapted from Annie’s Eats, Taste of Southern Magazine, and Betty Crocker 

Ingredients 

Pecan Pie Crust Decorations 

 1/2 (15-ounce) package refrigerated pie dough (1 sheet) 

 2 tablespoons light or dark corn syrup 

 2 tablespoons butter, melted 

 1/4 teaspoon salt 

 24 pecan halves 

Filling 

 1/4 cup granulated sugar 

 1/4 cup packed brown sugar 

 2 tablespoons cornstarch 

 3/4 cup corn syrup 

 1/4 cup butter, melted 

 1/2 teaspoon salt 

 2 eggs, slightly beaten 

 1 cup chopped pecans 

 1 teaspoon vanilla 

Brown Sugar Cupcakes 

 3 sticks unsalted butter, at room temperature 

 1½ cups light brown sugar, packed 

 4 large eggs 

 2 2/3 cups all-purpose flour 

 1 teaspoon baking powder 

 1 teaspoon baking soda 

 ¼ teaspoon salt 

 1 cup milk 

 2 tsp. vanilla extract 

Stabilized Whipped Cream 

 1 tablespoon unflavored gelatin 

 1/4 cup cold water 

 3 cups whipping cream 

 2/3 powdered sugar 

 1 1/2 teaspoons vanilla 

Directions 

1. To make the pecan pie crust decorations, preheat oven to 400°. Line a baking sheet with parchment paper. Set 
aside. 

2. Place dough on a lightly floured surface. Cut 24 rounds using a 11⁄4-inch fluted cutter. Reserve 
scraps for another use. 

http://www.annies-eats.com/2012/05/08/chocolate-chip-cookie-dough-cupcakes/http:/
http://www.tasteofthesouthmagazine.com/content.aspx?id=28464
http://www.bettycrocker.com/how-to/tipslibrary/baking-tips/pecan-pie-stuffed-cupcakes


3. In a small bowl, combine syrup, melted butter, and salt; lightly brush over dough rounds. Gently press 1 pecan half 
onto each dough round. Lightly brush tops of pecans with butter mixture. 

4. Bake until dough is golden brown, 6 to 8 minutes. Let cool completely. Store in a air tight container or resealable 
plastic bag. 

5. To make the brown sugar cupcakes, to make the cupcakes, preheat the oven to 350° F. Line two cupcake pans with 
paper liners (24 total). 

6. In the bowl of a stand mixer fitted with the paddle attachment, combine the butter and brown sugar. Beat together on 
medium-high speed until light and fluffy, about 3 minutes. Mix in the eggs one at a time, beating well after each 
addition and scraping down the sides of the bowl as needed. 

7. Combine the flour, baking powder, baking soda, and salt in a medium bowl. Stir together to blend. 
8. Add the dry ingredients to the mixer bowl on low speed, alternating with the milk, beginning and ending with the dry 

ingredients, mixing each addition just until incorporated. Blend in the vanilla. 
9. Divide the batter evenly between the prepared cupcake liners. Bake for 18-20 minutes, until a toothpick inserted in the 

center comes out clean. 
10. Allow to cool in the pan 5-10 minutes, then transfer to a wire rack to cool completely. 
11. To make the pecan pie filling, in 2-quart saucepan, stir together granulated sugar, brown sugar and cornstarch. Stir in 

corn syrup, melted butter, salt and eggs. 
12. Cook over medium heat, stirring constantly, until mixture begins to boil. 
13. Remove from heat; stir in pecans and 1 teaspoon vanilla. 
14. Cool 10 minutes. Refrigerate 1 hour or until thickened. 
15. To make the whipped cream, combine the water and gelatin in a small, microwave safe bowl.  Microwave for about 

15-20 seconds until the gelatin is dissolved.  Allow to cool slightly, then pour in a little bit of the cream.  Mix to 
combine. 

16. Pour the rest of the cream into the bowl of your stand mixer fitted with the whisk attachment.  Add the powdered 
sugar. 

17. Whip the cream until slightly thick, then add the gelatin/cream mixture and vanilla.  Continue whipping until the 
whipped cream is stiff. 

18. To assemble the cupcakes, fill the cupcakes using the cone method – use a small paring knife to cut a cone out of the 
center of each cupcake.  Add some pecan pie filling into the well. 

19. Pipe a swirl of whipped cream on to each cupcake and top each one with a pecan pie crust decoration. 
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