Family Weekly hornors Dairy Month with recipes using ice cream, that most glamorous
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crackers, Omit sugar. Bake vanilla crumb
shell at 375°F 8 min; bake chocolate
erumb shell at 325"F 10 min,

Fur Chocolate Sandwick-Siyle Cookie
Shell-Follow recipe for Graham-Cracker
Ple Shell. Substitute 18 croam-filled choc-
slote sondwich-atyle cookies (about 2 cups
crumbs) for graham crackers. Omit sugar
and baking. Chill
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Prepare, bake, and set aside to eool
Grahom-Cracker Ple Shell or Pastry
for 1-Crust Pie

Empty into a bowl

1 pkg. lemon-flavared gelatin
Add stirring until gelatin is completely
dissalved

114 cups very hot water

Add by heaping spoonfuls;, blending well
after each addition

1 pl. strawberry ite creom
Finally, blend until mixture is smooth
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For Malted Crumb Pie Shell — Follow
recipe for Cookie-Crumb Pie Shell; use
vanilla wafers. Stir 14y cup chocolote-
Ravored maolted-milk pewder and 1 table-
spoon cotos into crumbs. Mix 1 cup
slivered blanched almends into erumb-
butter mixture. Bake at 325°F 10 to 12
min. Cool thoroughly before Alling.

For Pastry for 1-Crust Pie-Use your
own favorite recipe or use a prepared
mix. Cool thoroughly beforc filling.
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