Maple Walinud Pie
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gdvu;QL crust

1/2 cup browwn sugar
2 thsp flowr

1 1/4 cup M&L’PQL Sqru_P
3 thsp butter

1/4 {-SP satd

3 eq45

11/2 ('SP maple extract
1 cup walinut halves
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Start by Pr&k&a}(mﬁ our oven to 375°F. In & saucepan mix 405&“«.&-’ qour
brocwn Sugar, anu.r, and M.&LPQ& SYrup. Place over medium heat and mix
{‘oge-(-ke»— well. Add in Your buter and allow to meld. Add Your salf.
Once the butter cavv\-PQd-&Qu, mells remove from heat and beat qour eg45 in
a 5&Pa_ra}& bowl Add your maple extract to our beaten 2445 and slowly
inbroduce your MPQ& SYyrup mixture to it cohile 5"’LVVLV\6. EVV\-F"’V] your
fvax.ﬁ inko Your ple crust and sprinkle youwr walnut halves over +o]>.
gpr&a.é out your walnuts and carefully transfer to qour oven. Bake for
45 minutes, allow to cool, and serve.



