Mini Pecan Tarts

Crust:

· 2 – ¼ lb. sticks of butter (salted)

· 1 – 8 oz. package cream cheese

· 2 cups all purpose flour

· 1 ½ tsp. salt

Mix ingredients in KitchenAid® with paddle attachment until a smooth “doughy” mixture is achieved. Refrigerate for at least 1 hour. Hand-roll dough into ¾ inch diameter balls and press into non-stick mini tart pans.

Filling:

· 1 ½ cups dark brown sugar

· 2 large eggs

· 1 tsp. vanilla extract

· ½ tsp. salt

· 1 cup finely chopped pecans

Whisk all ingredients together and spoon into tart dough shell (approximately ¾ full). Do not overfill.

Bake in pre-heated 350° oven for 12 to 15 minutes or until edges of tart shells are golden brown. Cool on rack and twist to remove from tart pan. Finish with a light dusting of confectioners sugar.
Yield: 5 to 6 dozen tarts.

