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Luscious pie to whet app
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Tl cup with cold water. Keep
i refrigerator.
MRS, SILAS MacKAY
Beach Point W1
BANANA PIE
% cup sugar
& egg yolks (beaten)
flour
2 cups milk (scaldes
4 thsp. corn:
% tsp. salt
8 bananas sliced
Mix sugar, flour,
salt thoroughly. Add egg
yolks and milk. Ce -

pie shell. Cover
dhet with liced bananss. P
@ cream filling. Cover top with
meringue (2 egg whites beatea
otiff Add 4 thsp. sugar) Place
pie in slow oven. Bake watil
meringue is goidea

MRS. HERMAN PAUPTIT

HONEY CUSTARD PIE
® cups scalded milk
4 tsp. honey

PUMPKIN CHIFFON PIE
9-inch baked pastry shell
1

1

*

% teaspoon ginger

% teaspoon nutmeg
m&-ﬁwwm

lv. ﬂlpl canned pumpkin
-utqn-. combine

cup sugar, cinnamoa, sait
gm.er aad nutmeg. Stc in évap-

mik and beaten
,nnu Cook-stir on low heat un-
til slightly thic!

Beat egg whites (o soft o
Gradually add remaining % c:
exgic, Costinue 1o beat  wnth
Shay il hoid x it pook. Fold

in pumpkin mixture. Spooa_into
bailed pie shell. Chill uatil Bem.
Garnish with whipped cream,

whipped cream or low-
calorie topping.

FRASER

Bunbary RRS

ot
and cook about 3 minutes or un-
tﬂ bhwlned

not place in a place
'herelber!hlly tlnorwhil
blowing when
oven.
MRS. WILBUR CAIRNS
Carleton Siding WI

AOT WATER PASTRY

the pieces are the size of small
peas. Add cold water and mix
with fork until dough holds to-
gether. Form into balls. Divide
in two and roll out each haif to
%-inch thickness. Line 3-inch pie
plate with half.

Filling:
2 cups sliced drained peaches

2 tabi lous
% cup brown sugar
1 table:

with t 1 edges and
pnck steam ven(s in top Bake
0 de 3040 minutes
FRANCES WALSH

Elliotvale

. MRS. RAY GALLANT
Milicove W1

PASTRY

% cup shortening
Pour avec this % cup bolling
water. Mix well, thea add;

CARROT PIE CHESS PIB
1 cup coarsely grated carrols % cup butter

1% cup milk 1% cups sugar

13 cup sugar 3 egss, sepacated

3 egas 1 cup chopped raising

1 tsp. lemon extract cup outs.
Ok canret e ek torst | . vamilla.

er for five minutes. Then
sugar. Add slowly to well beat-
en egg yolks and flavoring and
cook for 10 minutes.

Put into uncooked pie shell
and bake 20 minutes Cover
with meringue or secve with

Oream butter with | cup su-
add beaten 2zg yolks and
1 egg white, mfﬂy beaten.
1dd Gruit and outs
-nd % tsp. vamlla
Pour into unbaked pie shel,

bake in a hot oven (400 degrees)
whipped Creatl NCES WALSH  for about 15 minutes or umtil
= filing is set. Reduce tempera-
Elliotvale

ture to 325 degrees, beat re-
maining egg whites until & ¢ iff
PIE ORUST fold_in remaining sugar and

1% cups flour vanilla.
i% teaspoon salt Cover pie with meringue and

1% cups flour % cup shortening cetura to ovea, bake about IS
% teaspoon salt Hu': le‘.‘;l e:;nzlr.m'::n d::.i ; minutes longer or until merine
= @

% teaspoon baking powder 3:rapiiarey gue is brown.

MRS. FRANCES WALSH MRS. FRANCES WALSH = e

Efiotvale Elliotvale Beach Point W.
LADIES S fpmplrgad
® o o THIS HELPFUL GUIDE

N YOUR CUPBOARD
FOR REFERENCE

OVEN TEMPERATURE

AND TIME CHART
Water Sil i 180 deg. I
Water Boils 212 deg. F.
Slow 250 deg. F. to 300 deg. F.
Moderate 300 deg. F. to 350 deg. F.
Hot 350 deg. F. to 400 deg. F.
Quick 400 deg. F. to 450 deg. F.
Very Hot 450 deg. F. to 500 deg. F.
For Broiling ceeee 350 deg. F.

Time-Table for Baking

Bread (loaf),

to size

45 to 60 min.—375 deg. F.

60 min.—350 deg. F.

e
Fruit Cake (low oven) ..

Table of Weights and Measures

2—3 hrs.—300 deg. F.

3 teas

4 tables 2
5/3 tablespoons ..
8 tablespoons
10 2/3 tablespoons
12 tablespoons ...

Equivalents to One Pound

Almonds, chopped ...
Apricots, dried .
Baking Soda .
Bran

Bautter or other fat
Cheese, grated

(,ocounul shredded

Bread Crumbs, dried .

Chocolate, shaved fine

16 tablespoons S

2 tablespoons 1 Tiquid ounce

1/3 cup 3 cup 1 gill
1% cup 2 cups 1 pint
4 cups l quart

4 quarts ... 1 galloa

_4cups  Flour, sifted . cups
. 3 cups Graham Fhmr, unsifted 3 1/3 cups

cups Hominy
cups
1% cups
.. 2 cups
4 cups
3% cups Rice, uncooked
5 cups Rolled Oats ...
5 cups Salt
3 Sugar, brown
Sugar. granulated .
ioca

Walnuts, chopped

N

COOK BETTER

ELECTRICALLY
MARITIME ELECTRIC
Gosppary liamitoctm




