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PillsburisFor crusts this flaky, tender and golden brown . . . only the BEST flour will do!

BEST idea for fresh peach time !

AU PURPOSE

FL01
Ceiufclin . . K eup aaaar

H cup flrmly packed brews tvoer
Cavsr S cups sbeed fresh aiachsi with sugar mix-

ture. Let stand about 1 hour. Drain,
nmm ling juice.
in smell ssuoaoan

S tebiespoons csiaslmh

ESLaand V
raaarnd T jMJJJl IItaaapooa ee. Oraduallr add

peach juice. Mending untu smooth.

You can't miss with real ice cream, dewy
fresh peaches and this tender crust made
with the one BEST flour.
Open the sack and see . . . Pillsbury's BEST
is white. Handles well blends smoothly.
And it's fresh. That's why it's the one BEST
flour for all your baking. Try it tonight with
this fresh Peach Pie.

PEACH PIE
Drvtioptd ty Am PUUbury

Bakaat 460 far 10 minutes, then MAKES pie.
at SfiO far 90 to S6 minutes.HA

lmw t cap Mftod Mhfcwr't MIT AS H r"
I toinpoon mS into nixiiif bowL

Cm Nt K op iirtilt until tlw tim of annul paaa.
lariaMa 6 to 7 Uhlanpooaa cold water orer mixture

atirriaf with fork until dough is moist
aaniigh to hold Ingallwa

rarai into two baUa. Flatten one to thick- -
naaa: smooth edges.

i mm f.over ssediuM heat, alaiing constantly,antil thick and dear. Remove from heat.
laaaaa Istce and diced naachea. L. ft

Vara into unbaked pie shell; dot with
1 tablespoon a sr.

leg sat remaining dough. Cut into strips i in. wide;

Trim and seel en
to amc. Flute.

.at 4S0 far 10 i
MtaSSnuautes

Sal est on floured surface to s drde 1 H inches Urser Ftrumwtik PiUry' BEST
than ia verted piapan Fit into pan. err a a aw

The flour you find in kitchens where only the BEST will do! V


