
'GENgRAL RULES FOR eAST RY
Method.-ý--AU the inatetials müst -he cold. à pastty, be

usgd. a 'rhé following fats may be u sed eithex alone or inéqrm tions
of twdr,.butter,.butterine, lard, beef drippiDgs. £2 The fat shÔffldýIlckt
be eut verv'fwë if a flaky'erust is desired, Lu Baking pbwdérl-'is

Èhould be niixed
sometimes used.1, The dOU9iý' wifb a knife alid n6t

touched,,witliý _le, roUing, ver-v.little,.,figur S40qid be, "Üsed
tdo ünti

bîý)wn. '*gcW%ý îréký, ît ajQýý tes w thOutý au un ef
àÎth, iiîwàrý plaie; -fill the, plate 4ülte f uli.

sed sýî it bt placed on the b-ottom
ffli fruit Purt of =y'

of the pie plate. à2,--Meut und ýc>ystc pies should always bemade-without
aU UndjW crust shouldý eeveràl places, -,tu allow

steam to esëapt.,,ztý,-if au 'uhder erust is used this crust sbx)tlld bc-

baked on the outsideof the pie ýpjgte,ýýIjmI fill'ed. îý 111 this Case the cr#st,ýý

raust be prkked. allover witli a forkso keep in shape.

If two criAsts are used,ý,the lower'oue'shouIdbebýuShed over witlî white
of egg and tnoistciië_dý.gr und the'edýéý N!it!Ï old- witerl- A
strip may be placed arcuad 4dgjw of the undé_rcrusý $4 ýp Should

ýýaIIso be jaioistened and the uppér crust placed ýY1,Eý t1lie Pie and pressed
eetly around the edge. &î 17he paste may be niàdefhe dâýy before itl18_
'uýéd then covered and placed near iceý not Qýg itIiýîItiol s more e il
çhilled alter

Iýk eggo
tiÉml»g)ù t

ý'l' cup s ar olki iv eggs
IM2 éüM ht>t lik Whites of 2,eggs

Method -.- Mix sirgari SMf,',ýé Co
ovtriMwatà 45 minutes. e Add yaks of eggsJ'alad-,,Cào'k a few"à,*wïà
lùiÏg« àdd vanilla, 8z Fili büked, crust'With &î,
meýiùgife-, viade of beatenwhites, and 2 table,%pocts, of ir-ing $ttgar",;g,

'Brà wu iû the ovený &2 1 Meri gue na ay btý fo Id Ini 'ture w1wu c
i4eead 4 spreàding On top.,
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