Cﬂw(‘aﬁoupa Cream Ple

Imﬁr&c‘c@vﬂl‘j :

Pr&bakaé 5ra_ka.m cracker oru.j'(’
11/2 cups ca_w‘{'a_QowPa

11/4 cups Swgar

4 “75]> cornstarciv

3 e54 qolks

11/3 cups milk

1 ('SP vanilla extract

1/4 cup butter

Directions

Q‘a—w{- ‘7(1 5&""‘1—;«5 your welon fQ&S(«. and Pureeing it g&‘(' Hoat aside and ina
Sauce pan add Your Sugar, cornstarch, and milk Mix "'oge“«er well and
PQ&LG& over mediwm heat 5+LVVLV\_5 oowj‘{'a_m}&/’. g{'u’ wndil mixture ’7&5&1«\—5 to
thicken. Grab Your e54 qolks, beat tHhem, and slocoly add about 1/2 of
gour hot custard while mixing. Ownce qouw've {'ewx.Ferec_l qour eg4 qolks re-
furin &v&ruﬂ'ﬂu’mﬁ to Your Saucepan and continue 54(4’-’(,;«\.5 at medivm heat
wndil nice and thick Once thick remove from heat and add qour vanilla
extract, and butter. Mix wntil ouwr butter GOVV\-FQ&"'&QU, mells, alloes to
cool to room ‘{'&M_P&V&L'('u.r&, and Hhen mix in your Pu.r&&c‘ o&i.vu{'a_aou_P&. Mix
cwell, powr into Your graham cracker crust and V@f‘?‘llﬁ@?d—‘(‘@ for at least 4
howrs. ﬁ'ﬁvvulsb\- to your ukf_ng and serve.



