FROM THE KITCHEN OF...

BIRDY
PRETZELS

HELLO DOLLY PIE
INGREDIENTS
1% T CORNMEAL
315 GRAMS SUGAR
i 0T FLOUR SERVINGS: 1 B&P PIE
4 oz BUTTER, MELTED TIME TO PREP: 15 MINUTES
15 ML LEMON JUICE
> ML VANILLA COOK TIME: 45-55 MINUTES
3 EGGS COOK TEMPERATURE: 325°
65 GRAMS COCONUT
100 GRAMS PECANS, CHOPPED
90 GRAMS CHOCOLATE CHIPS
90 GRAMS BUTTERSCOTCH
1 PIE CRUST
DIRECTIONS

IN A BOWL, COMBINE CORNMEAL, SUGAR, AND FLOUR.

ADD BUTTER, LEMON JUICE, AND VANILLA. MIX WITH A WHISK
UNTIL FULLY INCORPORATED.

STIR IN THE EGGS UNTIL MIXTURE IS SMOOTH.

ADD IN THE COCONUT, PECANS, CHOCOLATE CHIPS AND
BUTTERSCOTCH CHIPS.

POUR THE FILLING INTO AN UNBAKED PIE CRUST AND BAKE AT
325° FOR 45-55 MINUTES.

BAKE UNTIL THE CENTER OF THE PIE IS SET AND NO LONGER
JIGGLES WHEN GENTLY SHAKEN.

LET COOL AND SERVE AT ROOM TEMPERATURE OR
SLIGHTLY CHILLED. ENJOY!

TIPS & TRICKS

v

AFTER 25-30 MINUTES OF BAKING, CHECK THE PIE TO MAKE
SURE THE TOP IS NOT BROWNING TOO QUICKLY. YOU ARE
LOOKING FOR A BEAUTIFUL GOLDEN CARAMEL COLOR. IF THE
TOP IS GETTING TOO DARK, PLACE A SHEET PAN ON THE OVEN
RACK DIRECTLY ABOVE THE PIE TO SLOW THE BROWNING.



