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B s D e R D N U
Pineapple Chiffon Pie 5
%
L eggs -- separate. 1/3 cup sugar
1/2 tsp salt 1 pkg of lemon jello,(4tbs)
1 small can of crushed pineapple. (drain off juice)
% (1 cup pineapple) (1/2 cup)

Put all ingredients in double boiler and cook like
custard., Dissolve the package of lemon jello with the 1/2
cup of drained pineapple juice. Mix these together with
custard. Put in refrigerator and letstand until it begins
to set,

Beat 4 whites of eggs with 1/4 tsp of cream of tartar,
add 1/3 cups more sugar. Add this to the first custard.
Have pie shell baked and pour mixture into shell, Put pie
in refrigerator and chiil until served.

Squash Chiffon Pie

2 tbs plain gelatine(scant)
1/l cup water

1% cups squash

1 cup milk

3 eggs

11 cups sugar

I tsp salt

£ tsp nutmeg
% tsp cinnamon
i tsp ginger

Soak gelatine in cold water, Scald milk and squash. Add
egg yolks beaten lightly with 4 of sugar. Cook until thick.
Add gelatine, Cook, and when beginning to set, add egg
whites, stiffly beaten, the remaining sugar mixed with
spices,

Top with whipped cream and sprinkle with corn

flakes or ginger cookies crumbs, @
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A@p"@ APPLE CRISP

Fill -- 9 x 9 greased pan with 6 or 8 apples,
sliced thin.

3/4 cup sugar

1/2 teaspoon cinnamon dart with butter
Topping --

1 cup flour

1 cup sugar

1/? teaspoon salt

1 teaspoon baking powder

1l egg, slightly beaten

Pour over --

Spread over first mixture --

Bake in 350° F., oven for 50 minutes.
Bake first 20 minutes with a cover,

remaining 30 minutes without. Cool

and serve with whipped cream.
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LEMON CAKE- SPONGE PIE-

g
g‘ P e tablespoons butter

1 cup sugar, cream and add yolks of 2 eggs
2 tgblespoons flour
Few grains salt
l Juice and rind of 1 lemon
1 cup sweet milk
2 egg whites beaten stiff and fold in last

Pour into a deep pie dish lined with pastry.
Set oven 350° Preheat oven 10 minutes; bake 30 min-
. MERINGUE

3 egg whites

1/2 teaspoons venilla

3 tahle 8 sugar
Beat‘eggﬁaffgés until stiff. Add suger and

beat until smooth. Spread on pie. Sprinkle with
coconut. Bake on low rack in oven 300° Preheat oven

10 minutes. Beke 15 minutes.




HEAVENLY PIE
Shell 4 egg whites 1l cup sugar 1/4 tep. c. tart
Method Beat egg whites with cream of tartar until

gtiff and frothy. Add sugar slowly, spread this
mixture in well buttered pie plate, Bake 1 hr 300 F
Tillineg 4 egg yolks 1 lemon - juice and rind
1/2 cup sugar 1 pint heavy cream

Beat egg yolks until thick, add sugar, julce

\ (@4 and rind of lemon. Cook in double boiler
N/ until thick - cool. When cooled fold in

<ﬂ~ 3/4 pint of whipped heavy cream sweetened

\

with sugar and vanilla. Then whipped
together. Keep rest of cream for topping of

pie. Cool - chéé

Hot Water Pie Crust

—— o a
1 cup lard or vegetable shortening
4 cup boiling water v

1 tsp. salt ///
3 cups sifted all-purpose flour o

Put lard into bowl and break uplwitt fork. Pour
boiling water over it and stir with fork until creamy
and cool.

Sift flour and salt into bowl, all at once. Mix
with fork until a soft dough is formed. Turn out onto
waxed paper and chill slightly before rolling out.

Pizza or Tomato Pie

6 English muffins 4 1b, American cheese
sazlt and pepper 1 2 ounce can anchovies
1 No. 2 can tomatoes, drained
Olive or salad oil

Split muffins in halves, Place on a greased sheet,
Cut the cheese in thin strips and arrange on muffins,
Season with salt and pepper. Then spread with tomatoes,
Add a few anchovies on each muffin and sprinkle with oregen
and oil. Bake in a hot over, 4500 for 20 minutes or until
cheese melts., Makes from 6 to 12 servings. If anchovies
are not desired, you may use olives or Italian sausage. But
sausa;e should be browned before put on the muffins.
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SHERRY-LEMON CHIFFON PIE

P
Package of Good Luck Pie Crust Mix \332?
Cup sugar -
Cup shredded cocoanut .

Teaspoon grated lemon rind

Tablespoons water

Package Good Luck Lemon Filling

eggs, separated

cups water

envelope unflavored gelatin

cup cooking sherry

cup diced maraschino cherries

cup heavy cream

Semi-sweet chocolate shaved ianto curls,

To half a package of Good Luck Pie Crust Mix add

4 cup sugar, cocoanut, and lemon rind. Mix. Add
2 tablespoons water. Roll out to fit 9" pie
plate; flute edge. Prick through botton and sides
of pastry with tip of fork. Bake in hot oven 425 F
about 20 minutes., Prepare lemon filling according
to directions on package using 3 eggs yolks and

14 cups water. Cook until thickened., Soften
gelatin in 4 cup cold water; add to lemon filling,
stir until dissolved. Add sherry and cherries;
cool. Beat 3 egg whites stiff; gradually beat in
remaining 4 cup sugar. Fold into lemon mixture.
Beat 3 cup cream until slightly stiff; fold in.
Pour into baked pie shell., Chill until firm, Whip
remaining 4 cup cream; spread on pie. Sprinkle

with chocolate curls. .
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C/ )~ DELICIOUS ORANGE CHIFFON PIE

4 eggs separated @

1/2 oup oramnge julce 1/2 cup sugar

1 tble. plain gelatine 1/4 cup orange Jjuice

1 tble grated orange rind 1l tble lemon juice
1/8 tea, salt 1/3 cup granulated sugar
9 inch pie shell

Beat egg yoks 1/2 cup orange juice and

1/2 cup sugar. Cook over hot water (not boiling)
stirring constantly til thickened. Remove from
fire and stire in gelatine (first softened in
1/4 cup orange julce. Add grated orange rind,
lemon juice and salt., Cool this mixture dbut do
not let it stiffen. Beat egg whites stiff,

add remaining sugar a little at a time and beat
very stiff. Fold thie meringue into first
mixture, Turn mixture into baked shell, Chill
till firm, If whipped cream is available either
spread on pie or put on each P1°0°-
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1l cup sugar 2 eggs

Butter- size of an egg 1 lemon

3 tbsp. flour 1 coffee cup milk
aalt

Mix flour, sugar, and ealt - 2dd butter (melted)

Beat yolke of eggs, add and beat until creamy,

grated rind and juice of lemon, Then add the

milk and whites of eggs, beaten stiff. Bake

slowly in uncooked pie shell for 30 minutes.

When cooked, cake forms on the top.
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Pastry for 1 crust pie

Walnut crumb topping

Roll pastry out to 1/8 inch thickness, line 9

sgoe )

@ APPLL WALNUT PIE

1 1/2 tble. quick cooking tapioca

3/4 tea. cinnomon

3/4 cup sugar

1/8 teas. salt.

1/4 teas. nutmeg

2 1/2 cups sliced apples or can of
(Comstock) apples

1/4 cup butter melted

in pie pan with it., Combine tapioca, sugar
salt, spices and apples. If desired sweetening
can consist of 3/4 cup of granulated sugar

or 1/2 cup of granulated combined with 1/4 cup
of firmly packed brown sugar, Trim pastry

1 inch larger than pie pan and fold extra to
form a standing rim and flute. Fill with

apple mixture and beske in a hot oven (4250)

for 30 minutes. Then sprinkle walnut crumb
topping over apple mixture, leaving area 1 1/2
to 2 inches in diameter at center uncovered to
allow escape of steam. Bske 20 minutes more

or until gyrup boils with heavy bubbles which
don't burst, To make walnut crumb topping,
combine 1/2 cup of granulated sugar, 1/2 cup

of fine greham cracker crumbs, 1/2 cup of
flour, 1/4 cup chopped walnuts, 1 teaspoon
cinnamon and 1/8 teaspoon salt.,
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Enjoy a Snack ...a complete meal at Popular
Prices in Smartly Appointed Grill Cars
Dining Cars

Save With Family Fares
Any Day @ Any Train

Coach or Pullman

TAKE YOUR WIFE ....OR WHOLE FAMILY

THE N.Y., N.H. & H. R.R. Co.
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