
Father’s Chocolate Chip Pie
This my dad’s recipe and is what every father dreams of on Father’s Day! It can be served warm or cold. For a real treat serve 
with vanilla ice cream.

Prep: 20 min. • Bake: 45 min. • Serves: 12

 1 (9 in.) unbaked pie shell
  ½ c. flour
 1 c. granulated white sugar
 ½ c. margarine
 1 tsp. vanilla
 2 eggs
 1 c. chocolate chips
 1 c. pecans, chopped
 Vanilla ice cream (optional)

 Preheat oven to 350°. Roll out pie shell and place in a pie dish. Flute edge. (Refer to chart.) In a medium mixing bowl, cut 
butter into flour and sugar using a pastry blender or two knives. Stir in all other ingredients. Pour into prepared pie dish. Bake for 
20 min. Cover crust with foil and bake for 25 min. more. Remove from oven and let cool for 10 min. before serving with vanilla 
ice cream. Or let cool for 1 hr. and then transfer to refrigerator to chill for 6 hrs. Serve cold with vanilla ice cream.
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Everything Sweet is a 185-page cookbook filled with scrumptious dessert recipes for every occasion. Whether you’re attending a 
party, social, potluck, or just craving something sweet, Everything Sweet will be your go-to for a beautiful and tasty dessert!

Everything Sweet includes…

~ Over 40 delicious dessert recipes
~ Full-color photographs of every recipe
~ Tips, food history, and ways to change the recipe
~ A section to record your own changes, ideas, etc.

Buy Everything Sweet now on Amazon.com or  visit www.bedsidepublications.com for more free recipes. PUBLICATIONS
BEDSIDE


