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Fresh Blueberry Pie and ice cream a welcome dessert any time!

3. Sprinkle mango slices with lime juice. Gently
toss with a mixture of the next four ingredients.
4. Turn into pastry shell, heaping slightly at
center. Sprinkle crumb mixture evenly over the
top of fruit mixture.
5. Bake at 450F 10 min.; reduce heat to 350F
and bake 15 to 20 min. longer, or until crumb
topping is golden brown and fruit is tender.
6. Serve warm with vanilla ice cream.

One pie

Double-Cru- st Raspberry Pie
I'astry for 2 crust pie

5 cups red raspberries
1 tablespoon orange juice
1 cup sugar

Vi cup flour
', teaspoon salt

1. Line pie pan with pastry; set aside.
2. Gently toss berries with orange juice and
a mixture of the remaining ingredients.
3. Turn into unbaked pastry shell, heaping
slightly at center. Complete as for pie.
4. Bake at 450F for 10 min.; reduce heat to
350F and bake 25 to 30 min. longer, or until
pastry is lightly browned.
5. Serve warm or cool. One pie

Fre3h Blueberry Pie
Pastry for pie

4 cups fresh blueberries
4 tt-- spoons lemonuice

fi cup sugar
Vi cup flour

'i teaspoon ground cinnamon
'4 teaspoon ground nutmeg
'g teaspoon Halt

1 teaspoon grated lemon peel
2 tablespoons butter or margarine

1. Line pie pan with pastry; set aside.
2. Gently toss berries with lemon juice, then
with a mixture of the next six ingredients.
3. Turn into unbaked pastry shell, heaping
slightly at center; dot with butter or marga-
rine. Complete as for pie.
4. Bake at 450F 10 min.; reduce heat to 350F
and bake 30 to 35 min longer, or until crust
is lightly browned.
5. Serve warm or cool. One pie

Mango Pie
xl cup flour
Vi cup firmly packed dark brown sugar

Few grains salt
Vt cup butter or margarine

Pastry for .at pie
4 cups sliced par- mangos (about 2

mangos)
4 teaspoons lime juice

K'j cup sugar
teaspoon salt

3 tablespoons g tapioca
1 teaspoon grated lime peel

1. Blend Hour, brown sugar, and few grains
salt together in a bowl; cut in butter or mar-

garine with a pastry blender until pieces are
the size of email peas. Chill.
2. Line pie pan with pastry; bake 5 min. at
450F and set aside.
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Critics' Choiet!
No matter how many other cookbooks you now own,
you'll turn often to this on. Reflecting th. genius of

s chefs, ft contain! a collection of rich and
subtly flavored foods that will light up ovary Important
occasion.
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Fresh Peach-Plu- m Pie
Pastry for pie

2 cups sliced ripe peeled peaches
2 cups sliced ripe purple plums
2 to 4 teaspoons lemon juice

teaspoon almond extract
1 Vj cups sugar

3 tablespoons g tapioca
1 teaspoon grated lemon peel

Vi teaspoon salt
2 tablespoons butter or margarine

1. Line pie pan with pastry; set aside.
2. Gently toss peaches and plums with the
lemon juice and extract, then with a mixture
of the next four ingredients.
3. Turn into unbaked pastry shell, heaping
slightly at center; dot with butter or marga-
rine. Complete as for pie.
4. Bake at 450F 10 min.; reduce heat to 350F

postpaid copi.i of 'Th. Gourmet Foods Cook

book" 50 each. (Satisfaction guaranteed or money
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