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GOC Medal - the riower" of the wheat -
makes a Flower"of a Pie I
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"Feofl-o-Pie-" new Betty Crocker version of the Pizza Pie, is wonderful!
Tender, flaky-lig- ht crust is made with Gold Medal Flour, the "flower" of
the wheat the finest part, for better baking.

PASTRY FOR " PIE FIllINO
.. Moiiar.llo

IcupM'fnf 11 cup lord (or 13 cup , )?' '''GOLD MEDAl FLOUR pl. 1 tb.p. hyd- r- l

1i tap. .oh b.notd th.rt.nint) ,2 ttp. Mcfl boti
2 tbip. wat.r i j cup rfi ppproni and ar.gono

Mix flour and sail. Cut in shortening until Heat oven to 425 (hot). Beat eess and milk

Kitchen - tested' Enriched

FLOUR""Dff77 lr mixture looks like coarse meal. Sprinkle with together. Add remaining ingredients and mix
DcAAAJ water; mix with fork. Round into ball. Roll well. Pour into prepared crust. Bake 35 to 40

lamer than inverted Die Dan. Ease into minutes or until lichtlv browned. Serve with' 1"
of G.n.r.1 MTlla.lne. pan, trim edge. Flute and fill. tomato sauce, if desired.

Bake it Better with Gold Medal - the Kitchen -- tested" Flour


