Charlotte Russe Pie Recipe
By Grandma Lou (Louise Carter Vardiman Robinson)

Larry Vardiman’s Favorite Dessert

1. Whip:  1 Cup Sugar,  1 Cup Milk

2. Whip: 3 egg yolks at room temperature

3. Add a pinch of Cream of Tartar to egg whites and use beaters until white tips form. Set aside.

4. Soak 2 Tablespoons of gelatin (2 packages) in 3 Tablespoons of milk.

5. Beat 1 pint Cream until whipped. (liquid whipping cream in dairy section of store) Set aside. 

6. Make Custard of milk, egg yolks, sugar & gelatin with one of following methods:

a. Use double boiler – water underneath boiling water

b. Pan in pan of boiling water

c. Pan on top of a heat pad (pancake type) – fastest method

Cook custard  5 minutes or so.  Done when it coats a silver spoon. (Best results with real silver). Cool.  Add a pinch of vanilla if you won’t let it sit for 2 days.

7. Lay out newspaper. Roll graham crackers (Honeygrahams) until almost fine (not too fine), crumbly like. Sprinkle in a 10x13” pan. Use ½ crumbs.

8. Fold egg whites and whipping cream (from step 5) together. Carefully fold in custard. 
9. Pour gently over layer of graham cracker crumbs.

10. Top with rest of crumbs.

Note: Can top crumbs with Dream Whip and a Maraschino Cherry on top of each individual slice or crushed pineapple.

Let cure for 24-48 hours covered in refrigerator.

