
Magie Baking Powd<

Sift together Sugar, flour andi sait;
gradually add beaten egg8, then milk'
anid flayorîng. Turn into a deep pie
plate which ha. been lined with
pastry, and balte 25 to 30 minutes.
The lour wl 1 give the custard a
.mooth, velvet-dike texture.

Cocoanut Custard Pi.
54 cup desiccated cocoanut

Icup lk
2 eggs
1 s8llc21 sga1tabiespooPn sbutte
e4 teaspoon vanille
P. Ch '0 Salt
a.stty

Lino a samot1 pie plate with pastry;
soak th e cocoanut in milk for half an
heur, thon add the yolks of eggs,
ugar andi melteti butter. vanilla and

:alt. Poux into the pastry andi balte
unil custard in set Oven shoulti
not be toa quick or the custard will

Chocolate Custard Pi.
2 squares chocolats
1 plot boling water
6 eggs

Scp sugar
ý2 tspoons vanille
34 teaspoon sait

Orate t he chocolato, dissolve in a
little bot milk andi add to, boiling
water; bail 5 minutes, cool. When
cool, addt the yolks of six eggs and
whites af three, well beaten, thon the
mnlL, sugar. vanilla andi malt.

Stir ail toizether andi pour into 2
Jeep pie plates ineti with cood

psry. BaLe anti1 custard i. set.
ae a meringue of the whites of re.

iaaining three eggs whipped stiffly
with 2 tablespoon. sugar. Spread
over pie and return ta ovon toamse
anid brown.

Chocolat. Pie
2 caps boiling water
2 umail tabiespoons chocolat. powder
' cap sugar crsac
2 tabiaspoons osac
Yoiks . 2 eggs

1teaspoon vanille
Steaspo Salt

Mi. chocolate powder andi sugar
thoroghlytogether, gradually addt
biigwater. strain into a double

bolrad ci>ok for 20 minute.; then
gÀ crnatarch moisteneti wlth cold

'wtr ti util thick and élear, draw
to n ide and cool. thon addc the

we otn yolhis, butter. vanile andi
Sat Turn~ lu» a balcet aheil. net

"de to cool. Beat whites ai eggs
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stiff, sweeten with 2 tablespaons
sugar, spread on pie andi returu ta
oven to set and brown slightly.

Caramel Pie
Iplat milk

2 tabiespoons brown sugar
34 cup white super
I large tabbiespoon flour
I tabiespoon b>utter
2 eag

Put milk in double boiter, brown
sugar in a frying pan with 2 tea-
spoons water, cook until well
browned but not burnt; add te, millc,
stir until dissolveti; add 'white sugar
and flour which ha. beeu moistenied
wîth a Uitile colti wator; add butter.
draw from ire and when cool add
the well beaten yolks of eggs. Pour
into a cookoti pie sheli. Whip whites

ofeggs until stiff, sweeten with 2
tablespoons brown sugar and ratura
to oven ta brown.

Germean Fruit PI.
2 cups flour
I teâspoon Maglc Baklng Powd.r

Supbutter
tspoon mait

A pies or peaches
Q4cup syrup or molasse@

Sif t our, %aking powder and nalt
together; tub in butter. Boat ;gg
until light, add enough milk ta make
about three-quarters of a eap, moike
into a soit dough. Roll out quarter
inch thick anilino pie plates or a
biscuit tin. F111 the pastry with juicy
apples, cut in thick slices. aprinkie
with cinnamon andi syrup. Bake in
a quiclc oven until light brown.
uprinkie a little, sugar over themu
about 5 minutes beo re remnoving
fron ovent.

Date and Walnut Ne.
2 cups dates

cp suuar

Lemnon jukce
Y4 cap wainuts <broken)
1teapoon butter
2teaspoons flour

Pastry
Wash and atane dates, cut in two,

put in saucepan with sgugar and water,
cook until soit (about ton minutes),
add lemon juice, butter, walnute and
flour, which ha. been blended witlx
a littIe coltI water. Stir well. When
cool turn into pie plates which have
bteen lined with pastry, put on top
crust and baLe about twenty minutes.
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