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LEMON PIE.

the top of pie. Set in oven and brown slightly^ ' ^ ^ °''

Cs re
CHOCOLATE PIE. f SO]
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toffether • nHH fhl^ I ^^^- ^^^^ chocolate and millfream.
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RICH MINCE PIES

quantity wi,. .ake tw^e„ty,o^u?pie;:;' .^"largtlledtLes
^''

MINCE MEAT FOR PIES I -^ -'

J:'our pounds of round of beef seven "nnnn^c i ^ fie a clot
pounds raisins (chopped or stoned) tv^o pTndt su'S ^

'''
*^ ^'°^^'>

pounds sugar, one pint brandy, ten nutmegs ^ratd^^ "
and cloves to taste ; a little salt three fnnrkf ' f""amor

\

sliced fine. Boiled beef unJl tender -when old Zo"1ne"'T ^

he apples, chopped also, and the other ingredients Th^^^^ '1
tity makes a three gallon crock full.

'"g^^^dients. This quan |
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MINCE PIES (makes 17). |

two pounds fine chop^d rSs "^rp^unds cu^nt'Z '"'"
fine chopped citron, one quart molasses two nonnH"K

"" P°™'
I One .

one quart brandy, two qua'rts ciZ^one oZ^M^l^'Z: ™«"'
T"''"'^'cinnamon, three nutmegs. Chop the meitwhl? ,j l^""" folved in

other ingredients and cSolc oneTolr! fet it s and two d, ""k /""r* «""
making tnto pies, then if two rich add .nore appks

'^'y'^'fo"!

_ MOCK MINCE PIE. 1, ^"^ '

Two cups sugar, one small cup butter, one-half cun of mni W^""^
^^^'

two eggs, one cup rolled crackers, one cup c^Z^ Tr^r^'r^''''
""'

wine, one-half run boiled HHpv -n- -. "^; "-"'" ,^vater, one curl
salt, cinnan^on^nd cWes. ' "
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