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Deélicious food to bring the family back to the table

MARY SUE WAISMAN




MAPLE WALNUT PIE
This delightful pie is filled with the goodness of oats, raisins and walnuts and the sweet flavour of maple syrup and coconut. It’s rich, so you only need a small piece to satisfy that sweet craving!
Mary Sue Waisman

_________________________________________________________________________________

½ cup (125 mL) white sugar
½ cup (125 mL) lightly packed light brown sugar

½ cup (125 mL) melted butter

¾ cup (175 mL) quick-cooking oats

½ cup (125 mL) pure maple syrup

2 large eggs, lightly beaten
1 teaspoon (5 mL) vanilla extract

1 cup (250 mL) sweetened long flake coconut

½ cup (125 mL) buttermilk (2.35% or 1% MF)

½ cup (125 mL) raisins

1 cup (250 mL) coarsely chopped walnuts
9 inch (23 cm) unbaked pie shell

1. Preheat oven to 425F (215C).

2. In a large mixing bowl, combine sugars, melted butter, oats, maple syrup, eggs, vanilla, coconut and buttermilk. Stir until well combined. Stir in raisins and nuts. Pour into unbaked pie shell and bake for 10 minutes. Reduce heat to 375F (190C) and bake an additional 30 minutes or until top is firm to the touch.

3. Cool completely before cutting. Serve with vanilla or maple walnut ice-cream.

Serves: 6-8






















