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Every species of fruit, such as pears,
raspberries, blackberries, may be only
iMfietened, without spice, and bake in

T^^^. Dried AppU Pie.
Tak\& two quarts dried apples, put them

into an earthern pot that contains one gal-
lon, fill it with water and set it in a hot o-
ven, adding one handful of cranberries

;
nfter baking one hour fill up the pot again
with water ; when done and the apple cold,
strain it and ajld thereto the juice of threc^
or four limes, raisins, sugar, orange peel|§
and cinnamon to your taste, lay in pasto
No, 3.

JSfo 58. A buttered Apple Pie.
Pare, quarter and core tart apples, lay

in paste No. 3, cover with the same ; bake
^^ah* an hour ; when drawn, gently raise ttic

op crust, add sugar, butter, orange peel,
srtid a sufiicieot quantity of rose water.
No 69. CurrOint Pie.
JTake green, full grown curiranisrand
one third theit quantity of sugar and rai-
sins, to every quart of currants, add half a

S*
nt water, proceeding as above.
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o 60* , ^otatoe Pic. >
1^ Seald one quart milk, grate in fisur large

polfttO€(8 while the milk is hot, When cold
addfour^^rs well beaten, four ounces but-
ter, spicoMi sweeten to your tkste, Ii^'tn
paste Nd.Tf bake h^l^ hour.
Up B. A Mwl contatiiing two quarts, fil-

iQd with watcNT, and sal mto the oven pre-
^anti any article ftmo being Bcor6hed»Bndh
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