PLAIN PASTRY :
For one single-crust pre or 4 to 6 tart shells:

1Y, cup‘ sifted alla-purpo‘sc flour L
1, teaspoon salt . g
5 cup shortemng e S B
4to5 tablespoonmwld %r ), /\:
For one 8-, 9-, or 10-inch daubla-mtst or lattice-top pie, two ~

8-, 9-, or 10-inch single-crust pies, or 6 to.8 tart .rlu’

2 cups slftqd all-purpose ﬂour
1 teaspoon salt

%3 cup shortening
5 to 7 tablespoons cold water

i
Sift flour and salt together; cut in shortening with pastry I
blender till pieces are the size of small peas. (For extra i
tender pastry, cut in Aalf the shortening till like cornmeal.
Cut in remaining till like small peas.) Sprinkle 1 table- , /\\
spoon water over part of mixture. Gently toss with fork E
(picture 1); push to side of bowl. Repeat till all is mois- ~
tened. Form into a ball. (For double-crust and lattice-top
pies, divide dough for lower and upper crust and form in-
to balls.) Flattea on lightly floured surface by pressing
with edge of hand 3 times across in both directions (pic-
ture 2). Roll from center to edge till 1§ inch thick.

To bake single-crust pie shells: Fit pastry into pie plate;
tim 1% to 1 inch beyond edge; fold under and flute
edge by pressing dough with forefinger against wedge Vi
« made of finger and thumb of other hand (picture 3). . 4

Prick bottom and sides well with fork. (If filling and :
crust are baked together, do not prick.) Bahmaﬂm q
to 12 minutes or till golden. : oA ]

For lattice-top pie: Trim lower crust Y4 inch beyond ‘
edge of pie plate. Roll remaining dough 1§ inch thick.
Cut strips of pastry 15 to 34 inch wide with pastry wheel
or knife. Lay strips on filled pie at 1-inch intervals. Fold
back alternate strips as you weave cross strips. Trim 5
lattice even with outer rim of pie plate; fold lower crust o
over strips. Seal; flute edge. A S

For double-crust [ne Trim lower crust even with rim of P
pie plate. Cut slits in top crust. Lift pastry by rollmg it
over rolling pin; then unroll loosely over well-filled
Trim Y5 inch beyond edge. Tuck top crust under edge;# 4
lower crust. Flute edge of pastry as desired.

If edge of crust browns too quickly, fold strip of foﬂ'
around rim of crust, covering fluted edge.




k.
"2 ~TART SHELLS

-y ; OVEN 450°

» Prepare pastry; roll till dough is 1% inch
"~ thick. Cut in 5- or 6-inch circles. Fit into
.~ tart pans; press out bubbles. Trim }4 inch
~ beyond edge; turn under; flute. Prick
bottom and sides. (Or fit 5-inch circles

over inverted custard cups; pinch together

< 4 corners; prick.) Bake at 450° for 10 to

~ 12 minutes, or till golden.

OIL PASTRY

- "\&%\ 2 cups all-purpose flour
18/, 19 teaspoons salt
1/, cup salad oil

5 tablespoons cold water

Sift together flour and salt. Pour salad oil
and cold water into measuring cup (do not
stir). Add all at once to the flour mixture.
Stir lightly with fork. Form into 2 balls;
flatten dough slightly.
Roll each between two 12-inch squares
5 of waxed paper. (First dampen the table
O shghtly so paper won’t slip.) When dough
: is rolled in circle to edges of paper, it will
T"‘"\/ be right thickness for crust.

/ Peel off top sheet of waxed paper and fit
dough, paper side up, into pie plate. Re-
move paper. Finish pie shell following di-
rections for single- or double-crust pies on
opposite page. Makes enough pastry for

“one 8- or 9-inch double-crust pie.

YN To shape a crumb crust more evenly, heap
Y- " the crumbs in a 9-inch pie plate. Press an
] 8-1nch pie plate into the crumb mixture.

pie crusts 2 3

GRAHAM-CRACKER CRUST

OVEN 375°

_Combine 14 cups fine graham-cracker
crumbs, 4 cup sugar, and 6 tablespoons
butter or margarine, melted; mix. Press
firmly into 9-inch pie plate. Bake in a mod- e m‘
erate oven (375°) for 6 to 8 minutes or till |
edges are browned; cool. For unbaked <
crust, chill 45 minutes; fill.

VANILLA-WAFER CRUST

Mix together 114 cups fine vanilla-
wafer crumbs (36 wafers) and 6 table-
spoons butter or margarine, melted. Press
firmly into a 9-inch pie plate. Chill till set.

CHOCOLATE-WAFER CRUST

Mix together 114 cups fine chocolate-
wafer crumbs and 6 tablespoons butter or
margarme, melted. Press firmly into 9-mch
pie plate. Chill till set.

GINGERSNAP CRUST { |

OVEN 375° &

Mix 114 cups fine gingersnap crumbs |
and 4 cup softened butter or margarme |
Press firmly into buttered 9-inch pie plate.
Bake at 375° about 8 minutes. Cool.

ZWIEBACK CRUST

Mix 1 cup zwieback crumbs, Y4 cup con-
fectioners’ sugar, and 2 tablespoons butter
or margarine, melted. Press into buttered
8-inch pie plate. Chill till set.

COCONUT CRUST

OVEN 325° =
Combine one 3V5-ounce can (114 cu‘b‘Q T
us

flaked coconut and 2 tablespoons butter or
margarine, melted. Press into 9-inch pie
plate. Bake at 325° for 15 minutes, or till
coconut is light golden brown.

CORNFLAKE CRUST

Combine 1 cup crushed cornflakes or
crisp rice cereal, or cornflake crumbs, with
14 cup sugar and 14 cup butter, melted.
Press firmly in 9-inch pie plate. Chill.



Have egg whites at room temperature be-
fore beating—they’ll whip fluffier. Beat
till soft peaks form (tips of peaks curl over
slightly when beaters are removed).

‘Carefully spread the meringue over hot
© cooked filling. Seal the meringue to edge
of pastry all the way around. This helps
prevent the meringxe,from shrinking.

Gradually add the sugar to beaten egg
whites. Beat till stiff and glossy peaks form
(peaks stand straight when beaters are re-
moved) and all sugar is dissolved.

MERINGUE

For one 9-inch pie:

3 egg whites

15 teaspoon vani::?
1/, teaspoon cream of i ::tar
' 6 tablespoons sugar

For one 8-inch pie: Lo

2 egg whites

15 teaspoon vanilla NP

1/, teaspoon cream of tartar - ;
4 tablespoons sugar OVEN 350°

Beat egg whites with vanilla and cream of
tartar till soft peaks form. Gradually add
sugar, beating till stiff and glossy peaks
form and all sugar is dissolved. Spread
meringue over hot filling, sealing to edge.
of pastry. Bake at 350° for 12 to 15 min-
utes, or till meringue is golden. Cool. For'
Meringue Shell, see page 158, R
Note: Before cutting a meringue-topped
pie. dip knife in water—no need to dry.

= v
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MERLNGUE TOPPER

(_\ * Todecorate A fruit pie, pipe o mcrmgw:

\ \Z/j ey s using o pact oy e Then pipe on
"o -4 more v @ ke diamond-shaped

i «»‘%mﬁows‘“ﬁmwn u: oven till golden.
e

S

,,:f’ 2 cups s‘mpmd dried apricots

s (P 1Y, cups water . ¢
. 1Y cups sugar
& v “i - 3 tablespoons all-purpose ﬂour
§ o : 1/, teaspoon salt
_:5;,...‘\ 3 beaten egg yolks
o 5 2 tablespoons butter or
( S " margarine
Lt e 4 ‘2 mdxum bananas, sliced
. e (2 clﬁs
: 1 9-inch baked pastry shell,
. cooled
t Meringue (3 egg whites,
page 234) OVEN 350°
’
4y mbmc apricots and water. Cover; sim-
19 minutes or till t<ac. Com e the
ol ", ‘o1, flour, and salt; stir into aprico’. niix-
L aga ture. Cook till boﬂmgg boil 2 minutes,
= stirring constantly.
o Stir small amount hot mixture into egg
. yolks; return to hot mixture. Cook and
£ st ‘"1l boiling. Stir in butter.
|7 sliced bananas in bottom of pastry -
‘ st op with apricot filling. Spread
. e ue over filling; seal to edge. Bake in

1+ slerate oven (350°) for 12 to 15 minutes.
g Cool before serving.

; Add a small amount of thL mixture to the
\{ ;bﬁat n gg yolks. ‘Blend well; then return
' ﬁ'{ ture 1mme3fate1y Cok.

LEMON MERINGUE PIE

BANmA-ArmCOT PIE o

mermgue pte's 2 35 '“‘k.?%

‘. AT 3

1Y, cups sugar
3 tablespoons cornstarch
3 tablespoons all-purpose flour
: Dash salt
1%5 cups hot water
3 slightly beaten egg yolks
2 tablespoons butter or *
‘margarine ¥
-g V5 teaspoon gr"ated lemon peel
Y5 cup lemon juice

1 9-inch baked pastry shell,{\ ¢
m

cooled £ Y
Meringue (3 egg whites, ‘
page 234) OVEN 350°

In saucepan, mix 114 cups sugar, corn-
starch, flour, and salt. Gradually add ﬁo{ ;
water, stirring constar tly. Cook and stir - ;:?
over high heat till mixwure comes to boil- ﬁ ‘%

ing. Reduce heat; cook =nd stir 2 minutes
longer. Remove from heat/ 2 e

Stir small amount hot mixturc.into egg i
yolks, then return to hot mixtuce. Bring to g
boiling and cook 2 minutes, stirring con-
stantly. Add butter and lemon peel. Slowly
add lemon juice, mxxmg well. Pour in.o ’-5;
pastry shell. Spread meringue over ﬁllmg, %
seal to edge. Bake at 350° for 12 to 15 min-
utes. before cutung

Note: For creamier filling, cook and stir
first 5 ingredients 8 minutes over low heat ©
after mixture comes to boiling. Blend in
egg yolks as above; cook 4 minutes after
mixture boils.

Pour hot cooked filling into a cooled baked
pas\(y shell. No need to cool the ﬁllmg
before topping with the fluffy mermgue







