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Pecan Pies and Pastry






4 apples % C. pecans Apple and
% C. water Grated rind of 1 lemen Raisin Pie
4% C. sugar 1 T. lemon juice
1 C. raisins i t. butter
Cut apples into eighths, and cook with water
and sugar until transparent. Drain, add raisins,
pecans, lemon, and butter. Bake in a pastry shell
with strips of pastry across the top.



Mary Lemos.



1 eg¢e 2 T, butter Butterscotch
1 C. brown sugar y% t salt Pie
3 T. fleur 4 t. vanilla
1 C. milk 1 GC. chopped pecans
3 T. water Powdered sugar

Combine egg yolk, sugar, flour, milk, water,
butter, salt, and vanilla. Cook in double boiler
until thick, Add pecans and pour in pie crust.
Make meringue of egg white and powdered sugar
and spread on top of pie. Brown in oven.



Mrs. Paul Wagner.



1 C. buttermilk 1 +. cloves Buttermilk
1 ©. sugar 1 t. ecmnamon Pie
2 egg yolks 44 GC. vaisins
1 T. butter 4% ©. chopped pecans
1 T. lemon juice 2 T. flour

Combine ingredients and cook in double boiler
until thick. Pour in baked crust, cover with
meringue, and brown in oven.

Meringue

2 egg whites 2 T. sugar
% t. vanilla

Add sugar and vanilla to stiffly beaten egg
whites.



Mrs. E. T. Boynton.
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