Pie Takeson .. - |
Citrus Flavor

t gives excellent fla~

5 wor to a pie of the meringue type.
= : First cousin to lemon meringue,
; ]t::eﬂ recipe gives promise of popu-
B GRAPEFRUIT MERINGUE PIE
N % cup grapefruit juice
34 cup orange juice
1 tablespoon lemof juice
35 cup cold water
34 cup sugar
6 tablespoons flour
14 teaspoon salt
3 egg yolks -
1 tablespoon butter or mar-
garine )
1 tablespoon grated orange rind
1 9-inch baked pie shell
3 egg whites
6 tablespoons sugar
Nutmeg
Combine fruit juices and :«ater.
Heat over hot water. Combine 33
cup+ sugar, flour, and salt Add
hot fruit-juice mixture to flour
mixture glowly. Stir until cli.s-
solved. Cook over hot water, stir-
ring constantly, until thick. Beat
egg yolks. Add hot mixture to
egg vyolks. Cook 2 minutes long-
er, stirring frequently. Cover;
cook 10 minutes longer. Remove
{from heat; add butter or mar-
garine and orange rind. Pour into
baked pie shell. Make meringue
of egg whites and 6 tablespoons
sugar Swirl on pie. Sprinkle with
nutmeg. Bake in very moderate
oven, 325 degees, 20 minutes. Cool.
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1 tablespoon sugar
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Make white sauce with butter,| 3 tablespoons flour ual casseroles and top with but-
flour, and milk. Add sugar and| 12 teaspoon salt tered bread sticks. Bake at 350 !
salt. Add corn and tomatoes. Pour | 1 teaspoon dry mustard degrees for 15 minutes. Serve with | ) :
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Fruit Pudding

bage, try a combination of cab-|remove the casing, you can fry
Fruity puddings or inex_pensive -
one-egg cakes will take this sauce
to make good desserts. nj oy
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Strawberries TR . ),

5-1b. Sack ......... e Flour ... ... 10-1Ib, Sack

|bage and pineapple, or one of | the slices in a little fat to brown
cabbage and diced apple. lon both sides.

BROWN BUTTER SAUCE |

is cup butter

1, cup brown sugar ‘ g
5 cup cream

1 teaspoon vanilla

Melt butter over low fire, add |
sugar, stir until dissolved. Add
cream and vanilla, heat slowly.
Serve hot on puddings.
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Next time you prepare a split “lah celeq —-Ea 21e
pea soup with a ham bone try

adding a half cup or so of canned

tomatoes, along with bay leaf,

] celery seed, and a pinch of ore-l
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