
You may think, Buttermilk Pie? Trust me, it is AWESOME!  
Good light dessert. It is perfect in the summertime after 
lunch or dinner. 

Check out more great baby articles on our Cookie Basket Blog 
• Recipes 
• Desserts 

o Bars 
o Cakes 
o Cookies 
o Fruit 
o Other 
o Pie 

• Drinks 
• Snacks 

Buttermilk Pie 

The surface of the pie can easily 
overcook. Be sure to check the pie 
after the first 10 minutes in the oven. 
If the surface has browned, 
immediately reduce heat and 
continue cooking as instructed 

You can use either whole or low-fat buttermilk. 

If using frozen piecrust, defrost the crust before 
baking. 

 
For a great taste try burying a piece 
of vanilla bean in an airtight jar of 
granulated sugar for a few days 
before using the sugar for baking.   
The gases given off by the bean will 
flavor the sugar. 

Cookie Gift Baskets features fresh-
baked cookies in basket, tin, or box 
arrangements. Whether it’s a 
birthday, get well, or other 
occasion, we’ve got lots of great 
ways to make them smile. Any 
occasion is better with cookies!  

Cookie Gift Ideas 

• Anniversary / Love Gifts 
• Baby Cookie Baskets 
• Birthday Cookie Baskets 
• Congratulations Gifts 
• Get Well Cookie Baskets 
• Housewarming Gifts 
• Because / Thinking of You 
• Wedding Gift Baskets 
• Sympathy Gift Baskets 
• Thank You Gift Baskets 
• Retirement / Best Wishes 
• Patriotic Cookie Grams 
• Graduation Gifts 
• Chocolate & Candy 
• Cookie Party Favors 
• Bouquets & Baskets 
• Giant Fortune Cookies 
• Flower Cookies 
• Corporate Gift Program 
• Selections for Men 
• Selections for Women 
• Items for Kids/Children 
• Animals & Pets 
• Items by Profession 
• Big Cookie Cakes 
• Sugar Free / Diabetic 

• 4 large eggs, at room temperature 

• 1 1/2 cups sugar 

• 3 tablespoons all-purpose flour 

• 1/2 cup (1 stick) butter; melted and cooled 

• 1 tablespoon fresh lemon juice 

• 1 1/2 teaspoon vanilla extract 

• 1 cup buttermilk 

• 1 unbaked 9-inch deep dish pie shell 

 
 

1. Preheat the oven to 425 degrees F.  

2. In a bowl, beat the eggs with an electric mixer on medium-high speed until 
lemon-colored and frothy. Gradually add the sugar, beating until thick. 
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3. Add the flour, melted butter, 
lemon juice, and vanilla, beating 
well after each addition. 

Nurse Bee Get Well Candy 
Bouquet 

 
One Size Shown 

They'll be buzzing about how great this 
get well gift was to receive. Our 
whimsical 8" Nurse Bee plush is 
surrounded by loads of candy and she'll 
have them smiling in no time. This gift 
contains 14 to 16 candy stems including 
M&M's, Skittles, Tootsie Pops and more. 

Price: $ 40.00 
 

 

4. Gradually add the buttermilk, 
beating on low speed until 
thoroughly combined.  

5. Pour the filling into the pie shell. 
(You may have extra filling, 
which you can pour into 
individual custard cups and bake 
until set, if desired.) Bake 10-15 
minutes, or until golden brown, 
then lower the oven 
temperature to 355 degrees F. 
Bake an additional35-40 
minutes, or until a toothpick 
inserted between the center and 
edge of the pie comes out clean. 

6. Let the pie cool on a wire rack 
10-15 minutes. Serve warm. 
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