f‘:z PREPARATION TIME
C(‘\ —7.~ 10 minutes
7

Chocolate ey

" 35 minutes

Chess Pie T‘j PERFECT PARTNER

ﬂ whipped cream

SHOPPING UST ..... ,

ONE)' When a recipe calls for eggs, . unsweetencd chocolate l

Okk. generally large eggs are used. sepiccitish

SA\,%Q‘ But when medium or extra-large ON HANDl T
eggs are on sale, take advantage . butter ® €ggs * St

of the savings. Two large eggs will yield + vanilla et

3 tablespoons beaten egg.



INGREDIENTS Make Abead i DRI

When time allows, this pie is For a crunchy
8 t:lbl(:_spo(ms best when made 2 (0 3 hours treat, add 42 to
(1 stick) butter beforehand. The extra time 3 cup chopped
2 (l-ounce) squares will allow the pie to be firm pecans to the
unsweeltened enough to slice. pie filling in step 3.
chocolate 4
1 cup sugar
2 eggs Pect - s
I teaspoon vanilla reheat O\f'ﬂ T(_) 350°E
extract Melt butter and

chocolate in a small
saucepan over medium-
low heat; stir until smooth.

g teaspoon salt

1 (9inch) unbaked
piccrust

SERVES 6

/) Combine sugar,

4w €ggs vanilla and salt in
4 large bowl: beal with a
fork until well mixed.

% Add Chocohrc mixture
o SngEll' IHL‘(tLlrt‘, stir
until well combined.

» Use a fork, wooden
spoon or wire whisk
to mix the filling.

An electric mixer
will overbeat the
ingredients, causing
the pie not to set
properly.

/ Pour chocolate
‘_l mixture into piecrust.
Bake until pie appears
slightly set toward center,
about 35 minutcs. Cool
completely before slicing.




