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Citrus Sourcream Pie with Graham Cracker Crust
1/2 cup fresh squeezed citrus, lemon or lime or orange or any combo

1 stick butter

1/2 cup half and half

3 tablespoons corn starch

1/2 cup sugar

1/2 cup sour cream

In bowl combine, sugar, cornstarch and lime juice.  Mix together

On stove on med heat, melt butter, add lime sugar mixture and cream, stir until combined and thickened.  Remove from heat.  Gently fold in sour cream, stir until smooth.  Pour into pie crust.  Refrigerate...or eat for breakfast!

You can adjust lime juice for more or less tartness.  All ingredients are adjustable to taste.

