Ingredrents.

:2 1% cups brown sugar

2 T cup all-purpose flour

.2 1 Ths. cornstarch

22 1 €sp. salt

b cups milk

137 egg yolks, lightly beaten
;20 2 Ths. hutter

i) tsp vanilla extract

2 1(9-tnch) prebaked pie shell
2 e gup butterscotch morsels,
15 plus more for topping

2 Whipped Gream.

1 oup heavy whipping cream
2 W cup powdered sugar
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BOTTERSGOTCH PIE

From the kitchen of Mom Dudley

----------------------------------------------------------------------------

Directtons.

In « large saucepan over medium heat, add sugar, flour, :
cornstarch. and salt. Slowly add milk, constantly stirring until ::
It thickens. %

In « separate bow! temper 2 egq yolks by whisking n a small ::
amount of hot mixture from saucepan €o bowl. Whisk in the  ::
eggs and add the butter and vanilla. Allow to cook for o few
minutes. Pour ito a dish and refrigerate, allowing to cool.
When ready, 411l pie shell with butterscotch mixture.

Mix the butterscotch morsels into the whipped cream. Gover
pie and garnish with more hutterscotch morsels. Refrigerate
until ready to serve.

Whipped Gream: Osing hand mixer, whip together the heavy
cream and sugar antil light and flufty.

OEIVes: 6-0
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