BROWN SUGAR PIE



1  ½  c. brown sugar
1/2 tsp. vanilla
½ c. whole milk
½ c. butter ( 1 stick)
2 eggs, beaten
1 tbsp. flour

1 prepared pie crust, unbaked

1. Preheat oven to 350 ˚F.

2. In bowl stir together brown sugar and flour.

3. Add vanilla, milk, and beaten egg to dry mixture.

4. Cover bottom of small baking sheet with foil. Set prepared pie shell on pan. (This saves clean up of pan later in case of spills!)

5. Pour into prepared, unbaked pie crust and carefully place in oven. 

6. Bake approximately 40 minutes until pie is “set” (does not shake in the middle) or when done. 

7. Set baked pie on cooling rack until cooled enough to cut. (room temperature)

