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Make your crust and put in a 9 inch 
pie plate.  Add this mixture and then 
put the second crust on top and 
pinch them together.  Use a fork 
and make some vent holes on top. 
Bake 45-50 minutes until golden 
bbrown. 

Sugar Cream Pie
In a bowl mix the following: 

1 ¼ cup sugar
5 heaping Tablespoons flour

½ tsp salt
In a saucepan bring 3 cups of milk to a boil and pour over the sugar mixture.  

AAdd 1 beaten egg yolk, 2 TBSP butter and 1 tsp vanilla
Return this mixture back into the saucepan and cook until slightly thickened.  

Pour into crust.

Combine flour and salt in a large bowl.  
I grated the stick of butter into it and 
then added the shortening.  Using a 
pastry cutter or fork gradually work the 
butter and shortening into the flour 
mixture until it resembles tiny pebbles.  
NNext, add the water and vinegar.  Stir 
until mixture is just combined.  Divide 
in half.  Now you have to use some flour 
on your surface ( I use a big cookie sheet)
and roll out the crust but it is worth it!


