




Then as now, groves of pecans stretch to the horizon along the Brazcs River both to the north and

south of me, as they do along many of our state's rivers. Since a pecan tree requires about 200

gallons of water per day throughout mcst of the yeal they thrive in riparian z-ones, and have since

prehistoric tirnes. Native Americans would plant even more seedlings along their riverine migra-

tion routes to ensure a future food source, which along with prickly pear tunas and buffalo meat

comprised most of their diet from autumn into winter.

Then as now, groves of pecans stretch to the horizonalong the Bra-

zos River both to the north and south of me, as they do along many of
our state's rivers. Since a pecan tree requires about 200 gallons of water

per day throughout most of the year, they thrive in riparian zones,

and have since prehistoric times. Native Americans would plant even

more seedlings along their riverine migration routes to ensure a future

food source, which along with prickly pear tunas and buffalo meat

comprised most of their diet from autumn into winter.

By the time the settlers came through, the pecan trees were so

plentiful that pioneers felled the heavily laden specimens outright, or

would stand on a low branch, cut off all the other branches to strip the

nurs, and leave countless trees to die. By the dawn of the 20th century,

the pecan faced extirpation in its native Texas soil.

Fortun atdy for the pecan-and for us-its savior-

to-be was already toiling away. Edmond E. Risien,

an Englishman who arrived in the Hill Country

in t870, had become fascinated with Pecans and

devoted his life to upbreeding them. He identified a

top-producing tree in San Saba that would become

known as the San Saba Mother Pecan, eventually

buying the land solely to own that tree. From that tree

would come revered varieties such as No. 60, Jersey,

Liberty Bond, San Saba Improved, Texas Prolific and

the internationally renowned \Western Schley. Efforts

of growers and conservationists have restored Texas'

narive pecans to plenitude, and in 2001, the Texas

Legislature bestowed it with its designation as the of-

ficial nut of Texas.

My theory on the La Bahia Pecan? In 1821,

Mexico won its War of Independence and wrested

"New Spain," as Texas was called, from the Spanish

empire. As I pond er La Bahia's origin, I imagine a

friendly Franciscan friar roaming the Brazos River

valley, unaligned and alone on a savage frontier, offer-

ing these sweet delicacies as a universal peace offering

to all he meets, thus forging the pecan's reputation for

hospitality.

I sure would have, if I were he. Whether show-

cased in a pecan pie, tucked into sweet rolls redolent

with cinnamon, glistening over ice cream in a buttery

caramel sauce, twinkling atop a sweet potato casserole

or incorporated into a savory pecan-cornbread dress-

ing, pecans are the nut nonpareil when it comes to the

holidays. Plus, nothing says "\Telcoln€, guests," better

than an omnipresent bowl of sugared and spiced pe-

cans, continuously replenished throughout the season.

30 November/December 2015 edible HOUSTON

Thinking about all of the delightful ways to use pecans as I stroll

among the hundreds of nut-laden trees in the state park has me han-

kering to pick up a few pounds for my favorite pecan recipes. Bui

they won'r come from here: Foraging of any kind is prohibited in

Texas state parks, as it is in national parks and refuges, and that goes

for even picking up nuts off the ground.
"We want the nuts to stay in the parks," says Kevin Good, as-

sistant director for Texas state parks, "as a food source for wildlife
and to grow more pecans."

Having known that, I jump in the J..p for the short drive from
\Washington-on-the-Brazos to Caldwell to Royalty Pecan Farms, a

500-acre sustainable pecan orchard, where the excitement about the

imminent harvest is already building.
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Sweet Sorghum Bourbon-Pecan Pie
Serves 8-10

For the dough:
1/4 cup leaf lard, finely diced

Y+ cup unsalted butter, finely diced

1Yz cups organic all-purpose flour

vz teaspoon sea salt

For the filling:

5 eggs

1 cup organic cane sugar

2 tablespoons good Kentucky bourbon (Wild Turkey and

Four Roses are non-GMO)

1 teaspoon salt

1 cup sorghum cane syrup

2 tablespoons unsalted butter, melted

Vz cup pecans, coarsely choPPed

1 cup whole pecans, for decorating the top

Make the dough: Place the lard and butter in a bowl and chill in the freez-

er for at least 30 minutes.

Measure the flour and salt into the bowl of a food processor fitted with

a metal blade. Add the chilled lard and butter using a spatula or spoon.
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Do not touch the fat, as you want to keep it as cold as possible. Pulse six

or more times, until the dough forms pea-sized lumps.

Transfer the mixture to a bowl, make a well in the center and add ice

water 1 tablespoon ata time, stirring with a Danish dough whiskora fork,

until the dough just comes together. With lightly floured hands, quickly

press the dough into a disk, wrap with plastic wrap and refrigerate for at

least t hour.

Just before making the pie filling, roll the dough out on a lightly floured

pastry cloth to a 12-inch circle and transferto a 9-inch glass pie dish, leav-

ing a 1-inch overhang. Decoratively crimp the edges of the dough.

Preheat oven to 350' F.

Make the filling: ln a stand mixer, beat the e99s on low speed, slowly

sprinkling in the sugar 1 tablespoon at a time to fully incorporate. With

the mixer still on low, add the bourbon and salt, then drizzle in the sor-

ghum and melted butter.

Remove the bowl from the stand and stir in the chopped pecans. Pour

into the piecrust and arrange whole pecans on top.

Bake for 30 minutes, then cover the outer edge of the piecrust with a

crust protector or foil to keep it from burning. Bake for another 15 min-

utes, or until the center barely jiggles when the pie is shaken gently. (The

pie will set up more as it cools.)
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