GREEN TOMATO PIE  (Betty Shaw through Mary Beadnell)

Slice 4 or 5 green tomatoes (about 4 or 5 cups) and put in a pan with 

½ cup raisins

1 ¼ cups sugar

2 Tbsp. Vinegar

3 ½ Tbs. Flour

1 Tbsp. Cinnamon

1 tsp. nutmeg

Boil and then simmer about 15 minutes.  Watch carefully as it burns easily.

Pour into crust and top with crust.

Bake at 400 degrees for 15 minutes; reduce temperature to 350 degrees and make for an additional 40 minutes.  Place catcher beneath to catch filling that may bubble over.

