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Nvt Tart
Donna Lyons

Filli
1/ ;‘5;‘? whtﬂxrg_afcam
1/4 cwp Karo
1 T'.ﬂogpoon biter — wakted
25 cpsigar
3 Tablegpoons water

1 Tablespoon fresh lewon jvice
1 teagpoon viailla
2 caps chopped walnvts, pecang, alvondk
6 owces chocolate ohipc

Stiv cream, honey and butter in swall savcepan over wedivm heat witil butter mets.

In another Saucepan, place Sugav, water and lewon yvice over low heat wntil Sugar dissobves. Increase heat, boll
without ctirving wntil quzar twng golden, occasionally swirling pan, abovt 12 minvtes.

Remove from heat, add warm cream mixtwe. Stir over heat witil svooth.
Adld vatiilla. Cool. Add nris and chocolate chips.

Place into prepared piecrist. Bake in 350 oven for 20-25 winvtes, when top is 5olalon.
Option: Can ako be bake withovt crnst; we parchwent bak:'vg_papor i bddvgfan.

Sweet Pie Crwst

1 cp whole wheat pad'rq flow
V2 teagpoon Salt

2 Tablegpoons Sugar

& Tablespoorg chilled butter

1 %‘ablccpoon cold water

Cut vtter into awall pico%avdadd‘fbglgaravdﬂow Worke wtil it resembles swall peas. Add beaten volke andl 1
tablegpoon water, adoﬁv?_woro water if necessany. Dov5h should be oft and! plisble, not sticky.

Pa‘l'on‘f'o wax p wtil 1/4” thick. Place into tart pan. Chill 20 winvtes or way be frozen for later we.
Bake 15‘mnvf‘c€orvnhlorv§+r§oh'qavdmcp, andllghl‘brovm
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