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Ingredients Info
e 1 cup buttermilk e Prep: 20
e 1 tbsp. loose black tea leaves e Cook: 45
e 1 prepared piecrust, unbaked (either a e Serves: 1 pie
frozen ready-made 9-inch crust or e Source
refrigerated dough)
e 14 tsp. grated lemon zest
* Ya cup sugar from 0 votes
* 2 tbsp. all-purpose flour 0000 o[ Rate
e 2 large eggs
e Y4 tsp. vanilla
e Y cup melted unsalted butter
e Fresh mint leaves, for garnish
Directions

1. Warm the buttermilk in a small saucepan over medium-low just until it begins to steam. (Don’t
allow it to boil or it may curdle.) Remove from heat and stir in the tea leaves. Let it sit for 1
hour, then strain out the tea and reserve the infused buttermilk.

2. Preheat oven to 425°F. If using refrigerated dough, line a shallow 9-inch pie pan with it,
trimming excess and crimping edges.

3. Use a fork or whisk to combine the lemon zest, sugar, and flour in a large bowl. In another bowl,
whisk together the eggs, vanilla, infused buttermilk, and melted butter. Add the buttermilk
mixture to the flour mixture and whisk to combine well.

4. Pour the filling into the shell. Bake for 10 minutes, then reduce heat to 350°F and bake until the

edges puff and the center is no longer liquid, about 30 minutes longer. If the crust begins to
overbrown before the center is set, reduce the heat to 300°F. Cool to room temperature on a
wire rack. Garnish with mint leaves before serving.

buttermilk, pie, eggs, butter, mint, tea, lemon, southern
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