PEANUT BUTTER CREAM PIE 

YOU WILL NEED:  
¼ CUP BUTTER

2 CUPS MILK 

1/3 CUP SUGAR

½ TSP SALT

4 TBS CORNSTARCH

½ CUP WATER 

4 EGG YOLKS

3 TBS CREAMY STYLE PEANUT BUTTER

1 BAKED 9 INCH PIE SHELL

COMBINE BUTTER, MILK, SUGAR AND SALT IN SAUCEPAN.  BRING TO BOIL.  MIX CORNSTARCH AND WATER UNTIL SMOOTH IN SEPARATE BOWL AND THEN MIX IN THE EGG YOLKS.  POUR EGG MIXTURE INTO THE BOILING MILK MIXTURE.  WHISK UNTIL THICK.  REMOVE FROM HEAT AND WHISK IN PEANUT BUTTER.  POUR INTO PREPARED PIE SHELL.  COOL COMPLETELY IN FRIDGE AND TOP WITH WHIPPED CREAM.  
NEXT WEEK:  DUTCH’S BLUE CHEESE AND BACON BURGERS

