
Pies

lemon Cloud Pie

Crust
Sift 1 C. flour and % tap. salt. Cut in 1/3 C. sholtening. Add 1 egg,
slightly beaten, 1 tsp. lemon rind and 1 Tbsp. lemon juice. Roll and
form in pie pan. Bake left-over crust, too.

Filling
'Combine % C. sugar, lf4 C. cornslarch. 1 C. water, 1 tsp. lemon
clnd, 1/3 C. lemon juice and 2 slightly beaten egg yolks. Cook
over low heat, stirring constantly, until thick.
Remove from heat and add 4 oz. Philadelphia Cream Cheese. Blend
and cool.
Beat two egg whites until they stand in peaks. Add % C. sugar.
Fold Into lemon mix.
Pour in pan. Chill 2 hours. Sprinkle crumbled left-over baked
pastry around edge. Chill until serving time. Makes good tarts.
too.

Froz.en Lime Pie

6 Eggfl separated
1/3 Cup lLme (fresh) juice
1 Cup sugar

Green food coloring
2 Bottles avoset whipping cream

Graham crackers

Roll graham crackers until they're crumbs. Line the bottom of
two nine inch pie pans with crumbs. Set remaining crumbs aside.
Seperate eggs. Cook yolks, 8ugar and lime juice in double boiler
until thick. About 10 min. Cool. Add coloring. Whip egg whites
until stiff. Whip cream until stiff. Fold cream into egg mixture.
Fold egg whites into cream and egg mixture. Spoon into pie pans.
Top with crumbs. Freeze. Lemon and orange may be substituted
for lime only usc Jh cup juice.

Bee Shaver

Old Sage Pie

1 Egg, beat white stlU, add yolk '4 tsp. salt
'S/3 Cup sugar 1 Cup chopped applell
3 Reaping Tbsp. (lour -'h Cup chopped nuts
1% tllp. baking powder

Pour into grealled pie pan and bake 30 minutes In 350 0 oven.
Ann Krebs
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Pies

lime Chiffon Pie

1 Envelope gelaUna,
~ Cup cold water

<l Eggs. IICparated (fresh)
1 Cup granulated sugar

% Cup lime juice
Ih tsp. salt
1 tJJp. grated Ume rind
Ii Cup huvy cream, whipped

1 t8p. grated orange rind
2 tgp. gela.tine eone-ned In
I" Cup cold water
.. Egg whiles

Soak the gelatin in cold water about 5 minutes. Combine in a
double boiler the beaten egg yolks, one.half of the sugar, lime
juice and salt Cook over boiling water until smooth and thicken·
ed, stirring constantly. Add the gelatin and stir until di880lved.
.Add lime rind and chill until beginning to set. Beat egg whites
until quite stift', then gradually add remaining % c. sugar, while
continuing to beat until stift'. Ii'old into cooled custard mix. Pour
into baked shell and cover with whipped cream. Add green color·
ing for a more lime color.

Margucrite Norton

" .... tho 1COrkmll" l.! lcorthy 0/ hilt ,ncaC." Matthew 10 : 10

Orange Chiffon Pie

4 Egg yolks
1 Cup JUlgar
1 2 tgp. salt
2 Tbsp. lemon juice
~ CUp orange juice

Beat yolks; add ¥z C. sugar, salt, juices and rind. Cook and sUr in
double boiler until thick. Add gelatin snd stir until it is 4iSBOlved.
When beginning to set, beal egg whites until stiff with remaining
sugar and fold into mixture. Pour inla baked pic shell. Chill. If
desired, fold into mixture ¥.!: C. heavy cream, whipped, or spread
finished pie wilb whipped cream. Makes 9--inch pie.

Creamy Peach Pie

Prepare a 9" unbaked pie shell. Peel and ",lice peaches to ma.ke
3 cups (or 1 can peaches tor pic). Combine %. C. sugar, ~ C. flour,
JA tap. salt, and % tap. nutmeg. Add all lhis lo peaches. Put in
pastry shell; then pour 1 C. heavy cream over top. Bake at 400·
35-45 minutes.

Mrs. T. W. White, Jr.
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Pies

Orange Ice Box Pie
1 Envelope plain gelaUne
~ Cup cold water
1 Cup IJUgar

1 6 ounce can froun orangc juice
(undiluted)

3 L.arge eggs. separated
1 Tbsp. lime or lemon juice

Soften gelatine in cold water :s min. In top at double boiler com·
bIDe % cup sugar, slightly beaten egg yolks, undiluted frozen
orange juice & lime or lemon juice. Cook over hot water until
mixture thickens & coats spoon. Add softened gelatine and stir
until dissolved. Remove from heat and cool. When mixture is
cool, beat egg whites until they form moist peaks. Add remaining
sugar about 2 T. at a time, beating with beater after each ad·
dition untH very stiff. Fold egg white mixlure carefully into cooled
orange mixture. Pour into pie plate lined with graham cracker
crust.
ChiU in reIrigeralor at least 4. bra. Garnish with whipped cream.

Florence Wyatt

French Peach Pie

Make * recipe of pie crust.
S I<~resh peschel! (about 312 cups) I Egg, slighUy b:mten

Or 1 can sllccd pellches 1 Cup heavy cream
1 Cup sugar % t8p. vlUlUla
, ·l'bap. flour 14 Cup shredded almond:!

Roll pastry % inch thick and line pie pan and flute. Pecl, stone
Rnd slice penches; or, if canned peaches are urred. drain and ar·
range sliced peaehes in pie sheU.
Combine sugar and nour. Add egg and cream and mix well. Add
!la.voring. Pour mixture over peaches. Sprinkle with almonds.
Bake in hot oven (4.50·) for 10 minutes, then reduce heat to 350·
for about 35 minules. Serve when cold. This pie can be made the
day before serving, but keep it in the refrigerator as it is delicious
when thoroughly chilled.

Mrs. Rose C. Ciccarelli

Pecan Pie
1I. Cup butter I t8p. vanilla
l,i Cup packed brown augar 3 Egg8, sllghUy beaten
1 Cup light com Ilyrup 1 (".'up pecans

Cream buller and sugar. Add corn syrup and vanilla. Mix well.
Add slightly beaten eggs. Beat mixture for three minutes. Add
pecans. Pour into 9" unbaked pastry. Bake at 450· for 10 minutes
and 3:)(). for 25 minutes. Fran Royer
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112 Cup raw rhubarb (or frozen)
~ Clip water
~ Cup sugar
.. Tbsp, flour

Pies

Peanut Butter Chiffon Pie

Soften:
1 Envelope Knox gelatine In ~~ cup

cold Wl:lter (let stand)
Beat well:

:t Egg yolk.ll and 2 TbAp, sugar, add
J:4 cup water &. 'i l8p, IIlL1t

SUr in gelatine until d.ia8olved Cook over boiling water, beating
constantly with egg beater, until thick and Duffy. Remove from
heat. Let cooL Place in bowl:

I'S Cup peanut butter mixed with
12 cup water lBeaten till
smooth)

Add custard to peanut butter mixture. Beat lhrougbly wilb egg
beater. ChiU until sligbUy thickened.
Beat until stiff:

2 Egg whiteR with 2 Tbsp, luglU'
Fold stiffly bealen egg whites Into peanut butter mixture. Add
Jh teasp, vanilla, Pour mixture into 9·incb baked pie shell. ChUl
until firm. Serve with whipped cream sprinkled with nutmeg.

Dorothy Springer

Spring Pie

2 CUps Itrawberries
2 OrlUlgea
1 CliP IIl1ced bl\nR.nlUl

Nutmeg
'Palltry Mell

Cook rhubarb slowly for one minute, covered, with % c. water,
Add Bugar mixed vo':ith flour. Add oranges, pared and cut fine.
Add strawberries and sliced bananas. Cook until flour is well done
but not long enough to break fruit too much. Turn into baked
pastry shell, top with meringue and brown in moderate oven.

Strawberry Chiffon Pie

Dissolve 1 package strawberry gelatin in 1 C. water. Disaolve 1
package plain gelatin in % C. water. Cool until nearly set.
Whip two egg whites till stiff and add 4 Tbsp. sugar. Combine
with gelatin. Add 1 C. crushed strawberries and % C. whipping
cream. Put into baked pie abell and top with whipped cream.

Mrs. Schlepp
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Pinch or ginger
lap. cinnamon

1.2 Up. salt
1"2 (."upll warm milk. lICalded
l TWip. buller

Pies

French Strawberry Pie

Mash three 3-ounce packages softened cream cheese; beat smoolh.
Then spread in baked 9" pie shell. Fill with 3 cups well-drained
washed strawberries (or frozen whole strawberries); genUy press
to cheese. Melt *' c. currant or apple jelly over low beat; stir
smooth. Cool, stirring occaaionally; spoon cooled jelly over ber­
ries. Chill Jh hour, no longer.

Mrs. T. M. BinnioD

Pumpkin Pie

I'.. CUPlJ cooked pumpkin
% Cup brown sugar
2 Beateo eggs
',.. Up. cloves
I ... Up. mace
4 Up. vanilla

Beat eggs and sugar. Add pumpkin, dry ingredients and warm
milk. Put into unbaked pie ahell. Bnk(' at 450° for 10 minutes.
Reduce heat to 3250 for 30 minutes or until sliver knife comes
clean Crom center. Do not let pie boil, a6 that will make it watery.
This pie freezes nicely if wruppcd air tight and allowed to com·
pletely defrosl on rack before removing covering.

FAther Monroe

Now I gd me "p '0 work
1,Jray tlw Lord 1 muy not "hirk,

A lid ilt die belore tOllfght
1 prtlY lily work 111111 be 1111 right.
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