
PIES AND PASTRIES
CONSERVATION PIE CRUST

1 cup rye flour % teaapoonful malt % cup vqWtable fat Cold water

Mix salt and flour, eut in shortening with knifé. Moisten the dough with just enough cold
water tc, take up aU the crumbe. Roll out on floured board. Fill pie
tin, flute edges and pierce bottom well. Bake in hot oven until slightly
brown, then fill and finish baking.

LEMON PIE
Cu 1 tableqxwSful nWtod butt« subatit7ute

a tatl= nfule flour % cup Bordon'a Fagle Brand CendenSd MYotka of 2 egge
Grated rind of 1 leuwn

3 tableepconfuis len2on julS toupoontul

Mix flour and sugar, add egg yolks slightly beaten, grated
rind, butter substitute, water, milk and lemon juice. Fold in
stiffly beaten whites and salt. Fill pie crust, and bake until firm
in moderate oven. Number served, 6 persons.
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