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Butter Crunch Chocolate Pie with Meringue

172 cwp butter 1 cup aiffed GOLD MEDAL
1/4 cup brown suger “Kischan-tested” Enriched Flour
(packed) 1/2 cup chopped pecansy, f' .
walnuts, or cotonut i
Heat oven to 400" (mod, hot ). Mix all ingredients with hands. Spread
in oblong pan, 13x9%x2". Bake 15 min. Take from oven, str
Press 2 cups hot Butter Crunch sgainst bottom and sides of
9" pie pan. Prepare cooked chocolate filling. Follow directions on
Beity Crocker Meringue Mix packet for pie meringue. Pour hot

filling into shell, Immediately top with meringue

Bake 15 ro 20 min. at 375°. When cool, top with remaining i v
. ; " "
Butter Crunch, if desired. B servings —the “Kitchen-tested” Flour Each regular package contains enough mix for two ples




