Rice-Coconut Pie

DEEP pie pan is lined with pastry. Pour into it a filling made by
creaming together two tablespoonfuls of butter and a cupful of
sugar, and adding the yolks of three eggs, a teaspoonful of cornstarch,
half a cupful of desiccated coconut and half a cupful of cooked rice
soaked in one cupful and three-quarters of milk. After the custard is
baked the top is spread with currant jelly and sprinkled with coconut.



