PIES

““No soil on earth is so dear to our eyes
As the soil we first stirred in terrestrial pies.”’

Cocoanut Pie.

145 eup of cocoanut, 1 cup of milk, 2 eggs, 1 small cup sugar, butter
size of an egg.

Scald cocoanut and milk together. Beat eggs till light. Season
with vanilla. Bake with one crust.—Mrs. Wallace.

Mock Cherry Pie,

1 cup of eranberries cut in two, 1 cup of sugar, 1% cup of chopped
raisins, 1 teaspoon vanilla, 1 teaspoon flour, 1 cup of hot water.
Cook until it thickens.—Mrs. Geo. Jones.

Custard Pie.
214 cups milk, 14 cup sugar, 2 eggs, pinch of salt, nutmeg. Do
not cook the crust first. Secald the milk and pour over the beaten

egegs; then bake.—Mrs. Geo. Jones.

Sour Cream Pie.
1 cup sour eream, or milk, or mixed; 1 cup chopped raisins, 1 egg,
" 1 cup (scant) sugar, 1 teaspoon cinnamon, a little nutmeg, 1% teaspoon
cloves, a little salt. Stir all together and bake with two crusts.—
Mrs. Geo. Martin.




