
DESSERTS

Water Pie

Time: 1 hour 15 minutes

Yield: 4 servings

Water Pie is a classic recipe that comes from the Depression Era. During these tough times, families 

had to get creative with what they had on hand, and this pie is a testament to their resourcefulness! Its 

filling is made with only water, sugar, butter, flour, and vanilla extract, which is then baked into a flaky 

pie crust. Despite its simple nature, Water Pie is surprisingly flavorful and has a unique texture that's 

reminiscent of custard. Try Water Pie for a sweet taste of history!

Ingredients

1 (9-inch) deep-dish pie crust, unbaked

1 1/2 cups water

4 tablespoons all-purpose flour

1 cup sugar

2 teaspoons vanilla extract

5 tablespoons butter, cut into 5 pieces

whipped cream, to taste, for serving

Directions

Step 1

Preheat the oven to 400 degrees F.

Step 2

Set the empty pie crust on a baking sheet.

Step 3

Pour the water into the pie crust.



Step 4

In a small bowl, stir the flour and the sugar together.

Step 5

Evenly sprinkle the sugar mixture over the water in the crust. Do not stir.

Step 6

Drizzle the vanilla over the water and top with the pieces of butter.

Step 7

Bake the pie for 30 minutes.

Step 8

Lower the heat to 375 degrees F and carefully cover the sides of the crust with foil, if needed, to prevent 

burning.

Step 9

Cook the pie for 30 minutes, then allow it to completely cool. The pie will be watery when you take it 

out of the oven, but it will gel as it cools.

Step 10

Cover the pie and chill in the fridge until ready to serve.

Step 11

Slice and serve with the whipped cream.


