SHOOFLY PIE yields 8 portions
recipe developed by The Clever Cleaver Brothers®
      1 premade raw pie crust    




1/2 cup molasses

1 1/2 cups flour   






1/2 cup water

   1/2 cup sugar






1/2 teaspoon baking powder
      

      6 tablespoons butter     



1.
Preheat oven to 450 degrees. Cover the pie crust with aluminum foil and bake for eight minutes. Remove the foil and bake for an additional five minutes. Remove from oven and let cool. 
NOTE: the crust will not be fully cooked at this point.

2.
In a bowl, combine flour with sugar and cut in the butter until the mixture becomes crumbly.

3.
In another bowl, mix together molasses, water and baking soda.

4.
In the bottom of the pie crust, ladle 1/4 cup of the molasses mixture. Carefully top this with 1/4 of 
the dry mixture. Repeat these steps three more times to finish the ingredients.

5.
Cover the edges of the pie crust with foil and place pie in the oven. Bake for 20 minutes or until a
 
toothpick inserted into the center of the pie comes out clean. Remove from the oven and let cool. Enjoy Shoofly Pie.. 

