Syrup Pie

Ingredients

3 egos

1/2 cup sugar

1 tbsp flour

1 cup Dark syrup (Karo)
butter (the size of an egQg)
1 tsp vanilla

1 Unbaked pie shell

Instructions
Stir together and pour into an unbaked pie shell. Bake for 1 hour at 350°.

Notes
This recipe was found in the Hungry Firemen's Cookbook - Joaquin Volunteer Fire Department -

Ladies Auxiliary in the Joaquin, Texas and submitted by Cindy Carswell.

This recipe is known to be over 100 years old.

Summary

Yield: 6

Source: Nell Hutchins
Prep Time: 20 minutes
Category: Pies
Cuisine: American
Tags: syrup, pie



