Butterscotch Pie

Ingredients:

3/4 cup dark brown sugar, packed
1/3 cup self-rising flour

1/4 tsp salt

4 large egg yolks

1 can evaporated milk

1/2 cup water

1/4 cup salted butter

1 tsp vanilla extract

Instructions:

Whisk flour and sugar together. Add salt, milk and water, whisk, and then add eggs, whisking very well.
Microwave on High for 3 minutes, take out and whisk along bottom well to reach flour that settles. Put it back in
microwave and cook two more minutes on high. Continue cooking for 2-minute intervals until it is thick! Add
butter and vanilla. Mix well and pour into a pre-baked pie crust! 9-inch or 8-inch-deep dish pie crust.
Refrigerate and top with fresh whipped cream.

Whipping Cream Topping Beat 16 oz. whipping cream with 1/2 cup powdered sugar; add nutmeg if desired.

Refrigerate and serve with pie.




