CHOCOLATE CRUST

6 oz (1 c.) semi-sweet chocolate
2 T. sweet butter
1 c. walnuts, finely-chop.

Melt chocolate over hot water:;
stir in butter, a tablespoon at a
time, then stir in walnuts. Press
chocolate mixture over bottom and
sides of a foil-lined 9-inch pie pan.
Chill in refrigerator until firm
(about 1 hour). Lift shell from pie
pan; peel off foil and replace shell
in pie pan or on serving plate. Fill
with Chocolate Chiffon Filling.



