
Sue’s Butterscotch Pie
 Vegetarian

DESSERT

Ingredients
1 cup brown sugar  packed 

2 tablespoons butter  room temperature 

4 tablespoons butter  melted 

4 large egg whites  room temperature 

4 large egg yolks

2 tablespoons flour

1.5 cup graham crackers  crushed (1 sleeve) 

8 tablespoons granulated sugar

READY IN

45 min.

SERVINGS

8

CALORIES

374 kcal

https://whatsheate.com


0.1 teaspoon salt

4 teaspoons sugar

1 teaspoon vanilla

1.3 cup milk  whole 

Equipment
bowl

sauce pan

oven

whisk

mixing bowl

hand mixer

microwave

pie form

Directions
Separate the 4 eggs and bring them to room temperature. Have the whites in a metal mixing

bowl (the one you’ll use for the meringue) and the yolks in any large mixing bowl. Measure out

all of the other ingredients and assemble.Preheat the oven to 350 degrees F. and grease a 9

inch glass pie dish.Prepare the crust first.

Combine graham crackers and sugar in bowl. Stir in the butter. Press mixture into the pie dish

and bake at 350 degrees F. for 8 minutes.When crust is ready, begin preparing the filling.

Whisk the egg yolks together in a bowl and set aside.In a medium saucepan that is not yet set

over heat, stir together the brown sugar, flour, and salt. Now that everything is assembled,

stop and prepare the meringue so you’ll have it ready to put over the hot filling.

Combine the egg whites (which should already be in the metal bowl) and the salt and mix on

high speed with hand mixer until soft peaks form.

Add the sugar 2 tablespoons at a time until the sugar is dissolved and stiff peaks form. Set it

aside and proceed with the filling.Warm the milk in the microwave for 1 ½ minutes. Set the

saucepan with the brown sugar mixture over medium heat and whisk in the milk. Continue to

whisk over medium heat until mixture begins to simmer.



Pour about half of the milk mixture into the egg yolks, then add the egg yolk mixture to the

saucepan and continue whisking and stirring over medium heat until mixture thickens and

bubbles.

Whisk and stir for another 2 minutes while the mixture bubbles and cooks. This whole process

doesn’t take long at all — especially if you use warm milk and a metal saucepan.

Remove from heat and whisk in the butter and vanilla.

Pour into the prepared pie crust and quickly top with the meringue, sealing the edges.

Bake the pie for 10 minutes at 350 degrees F.

Let cool at room temperature for an hour, then transfer to the refrigerator and chill for 4

hours or more.

Nutrition Facts

 PROTEIN 6.31%
  FAT 32.89%

  CARBS 60.8%

Properties
Glycemic Index:53.4, Glycemic Load:20.62, Inflammation Score:-3, Nutrition Score:5.6186956530032%

Nutrients (% of daily need)
Calories: 373.85kcal (18.69%), Fat: 13.85g (21.31%), Saturated Fat: 7.23g (45.2%), Carbohydrates: 57.61g (19.2%), Net

Carbohydrates: 56.98g (20.72%), Sugar: 46.72g (51.92%), Cholesterol: 119.25mg (39.75%), Sodium: 269.9mg

(11.73%), Alcohol: 0.17g (100%), Alcohol %: 0.16% (100%), Protein: 5.98g (11.96%), Selenium: 9.99µg (14.27%), Vitamin

B2: 0.23mg (13.52%), Phosphorus: 116.46mg (11.65%), Calcium: 101.32mg (10.13%), Vitamin A: 450.85IU (9.02%),

Vitamin B12: 0.42µg (6.97%), Iron: 1.23mg (6.86%), Folate: 24.85µg (6.21%), Vitamin B1: 0.09mg (6.14%), Vitamin D:

0.91µg (6.04%), Magnesium: 20.23mg (5.06%), Vitamin B5: 0.49mg (4.93%), Zinc: 0.73mg (4.85%), Potassium:

169.16mg (4.83%), Vitamin B3: 0.85mg (4.24%), Vitamin B6: 0.08mg (4.24%), Vitamin E: 0.48mg (3.23%), Fiber:

0.62g (2.5%), Manganese: 0.04mg (2.02%), Copper: 0.03mg (1.64%)


