CHOCOLATE CHESS PIE

1 1/2 cups white sugar

2 tablespoons flour

4 tablespoons butter, melted

1 1/2 cups milk

1 cup brown sugar

4 tablespoons cocoa

4 eggs, well beaten

2 teaspoons vanilla

1 unbaked 9 inch pie shell

1. Mix white sugar, flour and cocoa.

2. Gradually add milk.

3. Add eggs, brown sugar, vanilla and melted butter, mix well.

4. Pour into unbaked pie shell.

5. Bake in preheated 325 degree oven for 40 to 45 minutes or until knife inserted near center of pie comes out clean.

