Chocolate Cream Pie
One baked 8 inch pie shell - cooled

¾ cup sugar

 3 tablespoons flour

 1 tablespoon cornstarch

¼ teaspoon salt

1 ½ the squares unsweetened chocolate 

1 ½ cups milk 

3 egg yolks, slightly beaten

1 tablespoon butter

1 teaspoon vanilla

Melt chocolate in milk in top of double boiler.  Set aside to cool.

Combine sugar, flour, cornstarch and salt in top of double boiler.  Mix with wooden spoon.  Blend in cooled milk/chocolate mixture gradually, and then add egg yolks.  Add butter.

Place over rapidly boiling water so pan is touching water.  Cook until thick and smooth, about 7 minutes, stirring constantly.  Scrape down sides of pan frequently.

Remove from heat.  Add vanilla.  Stir until smooth and blended, scraping sides of pan well.  Pour hot filling into baked pie shell. Cool. 
Note:  quantities may be doubled and filling cooked 4 to 8 inch pies at the same time.

Whipped Cream Topping:

1 cup heavy cream, Whipped 

2 tablespoons sifted confectioner’s ( powdered) sugar

Whip the heavy cream with mixer on high speed until stiff peaks start to form.  Then add confectioner’s sugar and mix a bit more.  Spread on top of cooled pie and sprinkle with chocolate curls if desired. 

Refrigerate what  you do not eat right away. 

