Mom’s Chocolate Cream Pie

4 Tbsp. chocolate ( I think they must mean cocoa??)

¾ cup sugar

5 Tbsp. (rounded) flour

1/8 tsp. salt

2 cups milk

3 eggs, separated

Mix flour, sugar, salt, and milk.  Cook until it boils.  Separate eggs. Beat egg yolks with fork and add to mixture in pan.  Cook until it boils again.  

Add:

1 Tbsp. butter

1 Tsp. vanilla

(This recipe was found in Aunt B’s cookbook – the heading was Connie’s Chocolate Cream Pie.)
