Millionaire Pie

Ingred|ents Summary
2 cups powdered sugar Yield: 8
« 1 stick butter or oleo Source: Evelyn Lee
« 1 large egg Prep Time: 30 minutes
e 1/4 tsp vanilla Category: Pies
e 1/4 tsp salt
* 80z carton cool whip
» 1 can crushed pineapple (drained)
e 1/2 cup pecans (chopped)

Instructions

Cream together the following until light and fluffy.
sugar, butter, egg, vanilla and salt

Spoon mixture into baked pie shell. Chill

Blend
Cool Whip, pineapple and pecans.

Spoon on top egg mixture chill and serve.



