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SETVINGE § o

Amourt Measurs Imovredient - Freparation Method

A Femawy oraam - chilled
3 laros S

A oup ELIGET
= tablespoons  water

CLIFTEE bittevspest chocolate - melted and cooled
tablespoon wanilla extract
tablespoons urnsalisd butber - L2Y cubes arnd softensd

Soiresh pie orust - baked ared coolsd
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With electric mixer on med-hioh speed, whip oream o stiff peaks
oo zmall bowl and refrigserat

I omirbes, Transfer
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Combins egos, suoar, and water in s larges heatprool bowl set over medium saucepan Tilled

with L72Y barely simmeving sater. With 1 Pric mixer on medium spead, baat until eoo mixture
Eatty
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ok
im o thickersd and registers 1808 deoress, ¥ o 18 minutes, Bemows from heat and continus o
eat eoo mixhore ontil Floffuy andd cools

o chooolate sndd vanills o cool eoo mixture and best undil incoreorvetecd. Beat in buther,
feun pisces at o5 btims, antil eell combinsd, Using spatuls,
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o ovoom bemperature, aboub 8 minubes,
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foled im whdpesd oveamn until no
straaks of white remairn. Soraps into pie shell and refricerate until set, 3-24 hours.
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