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Butter Crunch Chocolate Pie with Meringue
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Gold MedalPress 2 cups hot Butter Crunch against bottom and sides of
9" pie pan. Prepare cooked chocolate filling. Follow directions on

Betty Crocker Meringue Mix packet for pie meringue. Pour hot

filling into shell. Immediately top with meringue.
Bake IS to 20 min. at US'. When cool, top with remaining

Butter Crunch, if desired. S tervingt. -t- he "Kitchen-iested- " Flour Each regular package contains enough mil for two pies


