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COLLARD VALLEY COOKS FUTURE RECIPE 

 
OATMEAL PIE 

 
Beat 4 eggs until foamy Add:  
 
1 CUP SUGAR 
1/4 CUP MELTED BUTTER 
1 CUP MILK 
1/4 CUP DARK KARO SYRUP 
1 TSP. VANILLA EXTRACT 
1 TSP. MAPLE EXTRACT 
2 TBSP. FLOUR 
 
 
Whisk well making sure to incorporate all 
ingredients.  Add: 
 
1/2 CUP FLAKED COCONUT (SWEETENED) 
1/2 CUP PECANS, CHOPPED 
1/4 CUP OATMEAL. 
 
 Bake at 350 degrees for 1 hour. Test when knife 
comes out clean. 1 (9 inch or 8-inch-deep dish) pie 
tin. 


