
                                         FRENCH SILK PIE 
 
1 stick softened butter 
¾ cup sugar 
2 squares Bakers unsweetened chocolate 
1 t. vanilla 
2 eggs 
cooked pie shell 
 
Cream butter and sugar.  Add melted chocolate and vanilla.  Add eggs one 
at a time beating two minutes after each egg.  If grainy beat longer.  Pour 
into pie shell. Chill. 


