Tum Farmer’s Couniry ‘hiichen

VINEGAR PIE
By Angie Dailey

3 tablespoons apple cider
vinegar

4 tablespoons flour

3 egg yolks

1 cup sugar

1 tablespoon butter

1 % cups water

Mix together all ingredients in saucepan. Cook over low heat until thickened. Pour
into precooked pie shell crust. Top with meringue. Brown in oven. Place in fridge if
desired for pie to set up.

Meringue

3 egg whites

1 tablespoon sugar

1 teaspoon corn starch
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