BASIC PASTRY DOUGH

2 cups flour

2 tsp. salt

2/8 cup shortening
cold water
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Sift flour and salt, cut shortening into flour with a knife.
Add only water enough to hold dough together. Chill. Rolil.
Makes 2 O—-inch pastry shells or one 2 crust pie.

TWO CRUST PIE — Roll chilled Basic Pastry Dough. Line Pan. Put
in filling. Moisten edge of crust. Cover fruit with top crust.
Prick in center. Trim and pinch edges together.

CHERRY PIE

3 to 4 cups fresh, pitted cherries
1 cup sugar

2 tablespoons flour

1/4 teaspoon salt

2 tablespoons butter

Line piecpan with Basic Pastry. Blend flour with 2 tablespoons
sugar. Cover bottom crust with mixture. Add fresh cherries and
sprinkle remaining sugar on top. (If canned cherries, drain
guice. Heat and thicken with cormngstarch —~ 1 tablespoon to
/4 cup of juice. Omit flour. Pour juice over cherries.] Place
top erust. Prick. Bake. (See 2-crust pie above.) Oven tem—
perature 4260, baking time 35 to 45 minutes.

FRESH BERRY PIES

fresh berries
- % to 3/4 cup sugar

g 1low directions for cherry pie above, reducing sugar to % to
4 cup.
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PEACH PIE

@«ups sliced fresh peaches

1 cup sugar

1/4 teaspoon salt

1 tablespoon butter

2 tablespoons flour
Line pan with Basic Pastry. Cover bottom with mixture of flour
and 2 tablespoons sugar. (More flour, if juicy peaches.) Put

in fruit. Mix sugar and salt. Sprinkle over peaches. Dot
with butter. Place top erust. (See 2-crust pie at top of page.)

LEMON MERINGUE PIE
Lemon Filling

1l cup sugar

3 tablespoons cornstarch
3 tablespoons flour

1% cups boilihg water

£ teaspoons butter

2 egg yolks

Juice and rind of 1 lemon

Meringue

2 egg whites
4 tablespoons sugar

Bake pastry shell (see below):' Mix flour, cornstarch and sugar -
in top of double boiler. Add boiling water gradually, stirring
until smooth. Cook over water until thickened, stirring con—
stantly. Add butter, edg yolks, lemon rind. book 3 ninutes.

Add lemon juice. Cool mizxture. Pour in baked shell. Cover
with meringue.

BAKED PASTRY SHELL-~ line pie panwithchilled Basic Pastry.
Plute edge. Prick bottom and sides. Bake.

MERINGUE — beat egg whites until stiff. Add sugar gradually.
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DEEP DISH APPLE PIE

5 - 7 medium sized apples 1 tsp. cinramon

2 tbs. flour tsp. nutmeg

1 cup sugar 2 tbs. butter
tsp. salt Basic pastiry

Pare and core apples; slice thin. Add flour mixed with sugar,
salt and spices; fill pastry lined pie tin. Dot with butter.
Roll top crust, making slits for escape of steam. Bake at 428
degrees for 50 — BE minutes.

OPEN FACE MINCE PIE

12 cups cold water 3 large tart apples
2 — 9 oz. pkgs. mincemeat % cup brown sugar
3 tbs. granulated sugdar 2 tbs. flour

Boil first three ingredients together until thick. Cool., Place

in uncooked pie shell. Arranie gliced, unpeeled apple slices

over mincemeat. OSprinkle with brown sugar and flour mixture.

Egt v_rit% butter, sprinkle with nutmeg. DBake at 425 degrees for
milnutes.

PECAN PIE
1% cups dark corn syrup 3 eggs
1 cup brown sugar % cup butter

1/8 tsp. salt — 1 cup chopped pecans

Cook brown sugar and corn syrup slowly for 5 minutes, stirring
constantly. emove from heat. DBeat eggs. When syrup ccols,
add mixture to eggs, stirring all the time. Add butter, salt,
nuts. Pour in pan 1ined wit uncooked basic pastry.

CUSTARD PIE

Scald 3 cups milk., Beat 3 egfs slightly. Add # cup sugar,
1/4 tep. salt, and 1 tsp. vanilla. Pour hot milk slowly over
egg mixture. Pour into pan lined with chilled unbaked basic
pastry. Custard is done when asilver knife, inserted in mixture
comes out clean. CHOCOLATE CUSTARD PIE may be made by adding
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OLD FASHIONED CREAM PIE

2 cups sugar
2 cups thick cream
4 tablespoons flour

Sprinkle with nutmeg

Add dots of butter

Pour in unbgked pie shell. Bake in oven
at 450 until mixture reaches boiling.

Stir while baking. After reaching boiling
point complete baking at 325. Baking time
30 minutes.

CHEESE PIE DeLUXE

Crust

16 graham crackers rolled fine
2 tablespoons sugar
1/2 cube butter (melted)

Mix well -~ line pie tin. Bake 8 to 10 min-
utes at 350. Use 10 inch pie pan.

Filling

2 eggs beaten stiff. Add 1/2 cup sugar,

1 eight ounce Philadelphia cream cheese,

1/2 teaspoon vanilla

Beat well, Fill pie shell and bake 15 minutes.

Topping
1 pint carton Hampshire cream

5 tablespoon sugar

1/2 teaspoon vanilla

Beat well. Put on top of filling and bake
5 minutes spreading carefully,
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THE finer you cut the cabbage for this rice soup the less time you
will have to cook it, and you will have more vitamins to serve and
a more attractive appearing and tasting soup. '

Cabbage Rice Soup

2 tablespocns margarine, 4 bouillon cubes.

1 cup minced onion, 14 teaspoon salt.

1, cup raw rice, 214 cups finely shredded cabbage.
4 cups water. 4 tablespoons grated cheese.

Melt margarine in saucepan. Add onions and saute for five minutes,
Add all ingredients except the cabbage and cheese and simmer for 15
minutes, Add the cabbage and cook another five minutes. Sprinkle 1
tablespoon of grated cheese on top of each serving and serve immediate-

1y, 4 servings,
Grandmothor Barton’s Corn Sonp

2 cups water '

1 No. 2 can corn, cream style

1 slice onion '

2 cups milk

3 tablespoons butter

2 teaspoons flour

1 teaspoon salt

14 teaspoon pepper

2 tablespoons whipped cream

34 teaspoon paprika

Add water to corn and simmer 20 minutes, Strain
and press through a sieve. Scald onion slice in milk
over hot water. Melt two tablespoons butter, blend
in flour and seasonings and add to corn. Bring just
to a boil, remove from heat ; add milk, removing onion.
H_eat thoroughly but keep under boiling point after
milk is added. Serve immediately, adding 114 tea-
spoons butter to each cup and one teaspoon whipped
cream. Fleck with paprika. Yield: 6 portions.
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TIME CHART FOR VEGETABLES

“IFaterless”
Method COOKING TIME
took with 3 to 1| Varies with age of vegetables, size of pieces and amount cooked
hottom of pem. Use| @t ome time. Approwimate times for young, tender vegetables in
rlose-fitting lid. Re-| gquontities suitable for six people are given here. Note: High

duce flame to sim- | olfitudes inerease boiling time.
mer when steam

nppcars.

15-18 minutes ASPARAGUS, 2 lbs. Wash, remove scales. Tie in bundies.

STRING BEANS, green, young, tender. 112 lbs. Wash, remove

18-25 minutes ends, Slice in thin slivers, lengthwise.

- 18-20 minutes LIMA BEANS, green, 3 Ibs. Shell. Wash.

BEETS, young, 1% lbs. Wash.
Pared, sliced thin or diced, for “waterless” method only.

BROCCOLI — 1 bunch — about 1% lbs. Trim off coarse leaves.

22-25 minutes

20-25 minutes Soak 10 minutes in cold, salted water before cooking. Pare and
split.
: BRUSSELS SPROUTS, young and green. 12 lbs. Remove
I18-20 minutes wilted leaves. Soak 10 minutes in cold, salted water before
cooking.

L

CABBAGE, 1%-lb. head. Remove wilted leaves. Stand in cold
water 30 minutes before cooking.

810 minutes 1. Shredded

t2-15 minutes 2. Quartered

CARROTS, tender. 1% lbs. Scrape. Slice in quarters, length-
wise or halves, if small. Or shred.

10-12 minutes 1. Shredded

16--20 minutes 2. Quartered

0 -12 minutes CORN ON COB, 6 ears. Husk. Remove silk,

CAULIFLOWER, 1%-lb, head. Wash, Soak in cold, salted water
30 minutes. Separate in flowerets or cook whole.

12-15 minutes 1. Flowerets

40-22 minutes 2. Head

20-22 minutes ONIONS, small. 1%z lbs. Peel under cold water.

!ﬂ-—la minutes PEAS, young. 2 lbs. Select plump, well developed pods, Shell,

20-22 minutes POTATOES, white. 1% lbs. Small. Wash, Cock, peeled or in

skins.
. SPINACH, 2 lbs. Remove roots and wilted leaves. Wash in sev-
12-14 minutes eral waters, lifting out of water rather than pouring off. Add no

water as moisture clinging to leaves after washing is sufficient.

SQUASH, 2 lbs. Wash. Cut in thin slices.
§-10 minutes 1. Summer squash. Cook, season well,
20-22 minutes 2. Winter squash, Remove seeds and pulp.

#~10 minutes TOMATOES, 2 Ibs. Wash. Peel. Quarter. Cook in own juice.

TURNIPS, 1% lbs.
18=20 minutes 1. White. Wash, peel, slice small.
40-22 minutes 2. Yellow. Wash, peel, slice small.

NOTK: Save vitamins and minerals by cooking vegetables in small amount of water. Cook only until
tender. Do not use soda.
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LEMON TART

1/2 envelope Knox gelatine
1/3 cup cold water

Cook 1/2 cup sugar, 4 egg yolks,
and 1 lemon ‘

Beat 4 egg whites, 1/2 cup sugar
fold and mix to-gether with above.

For crust

Mix 1 tablespoon sugar

1 cup flour

1/2 cup butter

Bake 30 minutes in 350 oven

Pour above mixture over crust

BLITZ TORTE

1 cup sifted flour

1 teaspoon baking powder
1/8 teaspoon salt

1/2 cup shortening

1 1/4 cup sugar

4 eggs separated

1 teaspoon vanilla

3 tablespoons milk

1/2 cup sliced almonds or pecans
1 tablespoon sugar

1/2 teaspoon cinammon

S¢ft flour, baking powder and salt to-gether.
Cream shortening with 1/2 cup sugar until fluffy
Add well beaten egg yolks, vanilla, milk, and
sifted dry ingredients. Spread mixture in
greased pans. Beat egg whites until stiff but
not dry, add remaining sugar gradually and beat
until eggs hold a sharp peak. Spread over un-
baked mixture in both pans. Sprinkle with nuts,
1 tablespoon sugar and cinnamon and bake in
moderate oven about 30 minutes (350). Cool and
spread custard filling between layers. Makes
two 9 inch layers.
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Mrawherry Shorfcake

'}

Rich, erusty biseuit, split while it’s hot, heaped high with

sugared June berries. Pass a pitcher of eream

14 cup shortening

1 well-beaten egg

14 cup milk

1 quart sugared strawberries

2 cups enriched flour

14 teaspoon salt

4 teaspoons baking
powder

1 tablespoon sugar

Sift dry ingredients; cut in shortening until mixture resembles coarses 6.
crumbs. Add combined egg and milk. Stir just until all flour is moist
tened. Spread evenly in greased 8-inch round cake pan. Bake in hot
oven (450°) until golden brown, about 15 to 20 minutes. Split short.
cake. Spread with butter. Fill and top with sugared berries. Serves 6.

FRENCH MINT PIE cooled chocolate, then pepper-
(Makes 10 to 12 servings) mint.

2 sq. unsweetened choco- POUR INTO 9-inch pie pan,

late N lined with graham cracker
1 c. confectioners’ sugar crust. Place in refrigerator and
% Ib. butter chill for several hours. Top-

2 eggs . with whipped cream before
1, tsp. oil o!' peppermint serving.
Y2 pt. whipping cream, To make the graham cracker

whipped
Graham cracker crust

Melt chocolats over hot

crust: crush 18 graham crack-
ers (134 c¢. crumbs); add 14
cup sugar and 15 cup melted

water; cool, Cream sugar and
butter until smooth; add eggs,
one af a time, beating well
after each addition. Stir in

butter or margarine; mix well-
Press firmly in greased 9-inch
pie pan. Chill until set (at
least 30 minutes).



Chocolate Candy Pie Shell

I 6-ounce package (1 2 tablespoons shortening
cup) senii-sweet choco- 2 tablespoons confec-
late morsels tioners® sugar

Line a 9-inch pie plate by pressing a 12-inch square of
aluminum foil on bottom, sides and over rim to assume
shape of plate. Lift foil to baking sheet; keep carefully
to shape. Sprinkle morsels evenly in foil. Place in a
250°F. oven for 5 minutes; remove. Carefully replace
foil in pie plate. Add shortening; blend with morsels
using back of teaspoon. Add sugar and then blend
again until mixture thickens slightly. Spread evenly
over bottom and sides and about 15 of pie-plate rim.
Place in refrigerator 30 minutes. Carefully peel foil
from chocolate. Return shell to pie plate. Fill as
desired. Yield: one 9-inch candy shell,

Peppermint-Chiffon Filling
I envelope unflavored 14 reaspoon peppermint

gelatin Slavoring
1% cup sugar Red food coloring
14 teaspoon salt 1 cup heavy cream
2 eggs, separated 1 S-inch chocolate candy

114 cups milk shell
14 cup crushed peppermint stick candy

Mix gelatin, 14 cup of the sugar and salt in double
boiler. Beat together egg yolks and milk ; add to gelatin
mixture. Cook over beiling water, stirring constantly,
until gelatin dissolves and mixture thickens slightly,
about 5 minutes. Remove from heat; add peppermint
Navoring. Tint with a few drops of red food coloring.
Chill until mixture is slightly thicker than the con-
slstency of unbeaten egg white. Beat egg whites until
sliff but not dry. Gradually add remaining 3 cup sugar
and beat until very stiff. Fold into gelatin mixture.
Whip 1% cup of the cream; fold in. Turn into prepared
whell; chill until firm,

To serve, whip remaining % cup cream. Use to
make a Valentine motif on pie, or spoon around edge.
Sprinkle with crushed candy.
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sugar

2 teaspoons rum flavoring
I cup heavy cream

Rum-Cherry Pie Filling

1 envelope unflavored

gelatin
Ya cup sugar

add to

gelatin mixture. Cook over boiling water, stirring con-
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ks and milk;
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maraschino cherries
ble boiler. Beat together egg yo

1% cup chopped nuts
Y cup chopped
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teaspoon salt
2 eggs,
1% cups mitk

s
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PINEAPPLE DELIGHT

1l cup milk heat in double boiler

16 marshmallows add and melt

1 package lemon jello

Sprinkle jello over the above and stir

2 medium size packages of Philadelphia
cream cheese - add to above and stir

1 21/2 can crushed pineapple
Add to above after it has cooled

1l cup whipping cream

3/4 cup nuts

When the mixture has partially stiffen-
ed pour over 1 package red jello.

DATE PUDDING

1 cup brown sugar

1 1/4 cup water

1 tablespoon butter
(boil the above)

1 cup brown sugar

1 cup flour

1 teaspoon baking powder
1 teaspoon salt

1 cup nuts

1 cup dates

1/2 cup milk

Pour the top mixture over the

lower one and bake slowly for one
hour in a loaf pan at 300 degrees.
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DREAM BARS

First part

1/2 cup butter (melted)

1/2 cup brown sugar

Mix and add butter

1 cup flour

Put in a pan and bake 10 minutes in
moderate oven

Second part

1 cup cocanut

1/2 cup chopped nuts

2 eggs beaten well

1/2 teaspoon baking powder
2 tablespoons flour

1 cup brown sugar

Mix dry ingredients, add beaten eggs. Put
on baked shell and bake 15 minutes in mod-
erate oven. Cut in pieces (1 x 2 inches)
Be sure to watch the oven so it does not
bake any longer than 10 minutes.

BANANA CAKE

1/3 cup butter

1 egg

2 cups filour

1 cup brown sugar

1 cup mashed bananas

1/2 teaspoon. soda

1 teaspoon baking powder

Pinch salt

Cream butter and sugar. Add beaten egg and
bananas. Dissolve soda in 1/2 cup sweet
milk. Add flour and baking powder. Bake
in layer or loaf for 30 minutes.

PROSTING FOR BANANA CAKE

1/2 cup sugar .
3 tablespoons flour
1 cup milk
* Boil until thick then add piece € butter
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