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Hello Dolly Pie  

Servings:  1  b&p  pie  

Time to Prep:  15  minutes  

Cook Time : 45 - 55  minutes  

Cook temperature: 3 25 ° 

Ingredients  

1  ½ T  Cornmeal  

315  G rams  S ugar  

1  T  F lour  

4  O z  B utter,  melted  

15  Ml  L emon juice  

7  Ml  Vanilla  

3   e ggs  

65  G rams  C oconut  

100  G rams  P ecans,  chopped  

90  G rams  Chocolate Chips  

90  G rams  buttersc otch  

1   P ie crust  

directions  

o In a bowl, combine cornmeal, sugar,  and flour.  

o Add butter , lemon juice,  and vanill a . Mix with a whisk 
until fully incorporated.  

o Stir  in the eg gs until mixture is smooth . 

o Add in t he coconut, pecans, chocolate chips and 
butterscotch chips . 

o P our the filling into an unbaked pie c rust  and bake at 
325 ° for 45 - 55 minutes.  

o Bake until the center of the pie is set and no longer 
jiggles when gently shaken.    

o Let cool and serve at room temper ature  or  
slightly chilled.  Enjoy!!  

Tips & Tricks  
✓ 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.  


