GO/d Meda/-— the flower’of the wheat —
\ -
makes a Flower'of a Pie!

“Feast-a-Pie" — new Betty Crocker version of the Pizza Pie, is wonderful!
Tender, flaky-tight crust is made with Gold Medal Flour, the “flower” of
the wheat—the finest part, for better baking.

“Betig Crocken.

of General Mllls.Inc.

PASTRY FOR 9 PIE

1 cup sifted 1/3 cup lard (or 1/3 cup

GOLD MEDAL FLOUR plus 1 thep. hydre-
1/2 top. salt genated shortening)

2 thsp, water

Mix flour and salt. Cut in shortening until
mixture looks like coarse meal. Sprinkle with
water; mix with fork. Round into ball. Roll

17 larger than inverted pie pan. Ease into
pan, trim edge, Flute and fill.

FILLING
4 0gge 1/2 Ib. Mexzarella
1/4 cup milk cheess, groted
1/2 cup moist, diced 1/4 tsp. pepper
salami 1/2 top. sach basil
1/2 cup diced pepperoni and eregano

Heat oven to 425° (hot). Beatl eggs and milk
together. Add remaining ingredients and mix
well. Pour into ‘:re_pare crust, Bake 35 1o 40
minutes or until lightly browned, Serve with
tomato sauce, if desired.
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