Dessert




SEPTEMBER 2009

RECIPE  OF THE MONTH

CHOCOLATE CREAM PIE

10 TABLESPOONS SUGAR

2 TABLESPOONS COCOA

1 TEASPOON VANILLA

2 TABLESPOONS UNSALTED BUTTER

1 TEASPOON BRANDY

3 OUNCES SEMI- SWEET CHOCOLATE

¼
CUP CORNSTARCH

1/8
TEASPOON SALT

2 CUPS WHOLE MILK

½ 
CUP EVAPORATED MILK

4 LARGE EGG YOLKS LIGHTLY BEATEN

PREBAKE A PIE CRUST.   LET COOL.
IN A SAUCEPAN ON STOVE, WHISK SUGAR, CORNSTARCH, COCOA AND SALT TOGETHER.  ADD EGG YOLKS, WHISK IN MILK AND COOK ON MEDIUM HEAT UNTIL IT STARTS TO THICKEN.  ONCE IT BEGINS TO SIMMER, STIR FOR ONE MORE MINUTE AND REMOVE FROM HEAT.  ADD BUTTER, CHOCOLATE AND BRANDY.   PUT BACK ON HEAT UNTIL MELTED.  LET COOL TO WARM AND PLACE IN A SHALLOW PAN.  PUT PLASTIC WRAP RIGHT OVER THE FILLING, PUT IN FRIDGE AND

LET COOL FOR 30 MINUTES OR MORE.
POUR FILLING INTO PIE CRUST, PUT PLASTIC WRAP ON TOP OF FILLING.  REFRIGERATE FOR

AT LEAST 3 HOURS.  TOP WITH WHIPPED CREAM AND SERVE.

TASTY..................!!

