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S ight From The Farm

2°¢ Annual Pie Baking Contest
Derby Pie
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1st Place Youth Nut
Submitted by: Jennifer Chapman

Crust:
e 1% cup all purpose flour
e Y tablespoon salt
e 7 tablespoons unsalted butter
e 2 tablespoons shortening
e 2-3tablespoons ice water

Mix flour and salt in a large bowl, cut in butter and
shortening until mix resembles coarse crumbs. Add
cold water until dough comes together, roll into a
ball, wrap in plastic chill 1 hour.

Pie:
e % cup plain flour
e 1 cupsugar
e 2 eggs beaten
e 1 stick melted butter
e 1 teaspoon vanilla flavoring
e 1 cup chocolate chips
e 1 cup chopped nuts

Blend all ingredients together, pour into unbaked pie shell. Bake 30 minutes at 350°.



