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( Colonial Chess Pie )

READY IN SERVINGS CALORIES

19 ©)

8 293 kcal

DESSERT

Ingredients

1 eggs

1 egg yolk

0.1 cup flour all-purpose sifted

0.5 cup brown sugar light

0.3 cup butter

0.3 cup milk

0.3 teaspoon salt

19-inch unbaked pie crust ()

0.5 teaspoon vanilla extract
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I:‘ 0.5 cup sugar white

Equipment

Directions

Preheat the oven to 350 degrees F (175 degrees C).

In a saucepan, combine white sugar, brown sugar, flour and salt.

Pour in milk and add margarine.

Heat, stirring constantly, until sugar dissolves and margarine is melted.
Remove from heat and set aside to cool.

In a large bowl, whisk egg yolk, egg and vanilla until smooth.

Whisk in cooled sugar mixture.

Pour into pie crust.
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Bake for 25 minutes in the preheated oven, then reduce the temperature to 250 degrees F
(120 degrees C) and bake for an additional 25 minutes, or until top is puffed and edges are
golden brown. Allow to cool before slicing.

Nutrition Facts
]

PROTEIN 4.22% [ FAT 41.51% CARBS 54.27%

Properties
Glycemic Index:22.89, Glycemic Load:9.94, Inflammation Score:-3, Nutrition Score:3.6195651974691%

Nutrients (% of daily need)

Calories: 293.14kcal (14.66%), Fat: 13.65g (21%), Saturated Fat: 3.76g (23.48%), Carbohydrates: 40.16g (13.39%), Net
Carbohydrates: 39.48g (14.36%), Sugar: 26.25g (29.17%), Cholesterol: 45.67mg (15.23%), Sodium: 257.64mg (11.2%),
Alcohol: 0.09g (100%), Alcohol %: 0.14% (100%), Protein: 3.12g (6.25%), Selenium: 5.42ug (7.74%), Manganese:



0.14mg (6.85%), Folate: 27.15ug (6.79%), Vitamin A: 328.49IU (6.57%), Vitamin B1: 0.Img (6.35%), Vitamin B2: O.Img
(6.17%), Iron: Img (5.57%), Phosphorus: 49.67mg (4.97%), Vitamin B3: 0.82mg (4.1%), Calcium: 34.14mg (3.41%),
Vitamin B5: 0.31mg (3.14%), Vitamin E: 0.46mg (3.04%), Fiber: 0.68g (2.71%), Vitamin B12: 0.14ug (2.35%), Vitamin
D: 0.32pg (2.1%), Vitamin B6: 0.04mg (2.08%), Potassium: 69.72mg (1.99%), Zinc: 0.29mg (1.91%), Magnesium:
7.35mg (1.84%), Vitamin K: 1.89ug (1.8%), Copper: 0.03mg (1.75%)



