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cup brown pugar, 1 tables
flour, 3 teaspoons dnmmmm
1 tablespoon melted butter.
Buttermilk: Substitute 1 cup
buttermilk for sweet milk. De-
crease powder to 2 tea-
spoons; add teaspoon soda.

WON'T WARP

Unused muffin cups may walp
when you are bakitg with a par-
tially filled muffin tin. Half-fill
the unused cups with water to
prevent warping.
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ce thing about the individual pies is that you con make the shells ahead of time and freeze them, to be filled and baked
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pan and melt over low heat 2
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moderate oven, 150 degrees, a 1 hour. Turn out on hot platter
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