BUTTERMILK PIE

½ cup flour


3 ¼ cups sugar


1 tsp. salt


6 eggs - room temperature


1 cup buttermilk - "  "


½ cup melted margarine or butter


2 Tbsp. vanilla

In medium bowl, mix flour, sugar and salt.  In separate bowl, beat eggs until blended but not frothy; add buttermilk.  Gradually stir into dry mixture.  Add margarine or butter and vanilla.  Pour into two unbaked 9" pie shells.  Bake @ 375 degrees for 15 minutes, reduce temperature to 325 degrees and bake for additional 45 minutes.   Daryl's mom gave me this recipe during the 70's and is a family favorite, especially at holiday time.  Makes 2 – 8 or 9” pies.  This pie is very sweet and rich—cut small pieces.
