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to the board or pin, lav on iee until 
«•'"lied through. Scrape the board clean 
I ohsh vnth a .lry c loth and dust witli 
• h lour before trying again. Vse as 

bttle flour ui rolling as possible, but use 
<'..<»..gh to keep the paste dry. Roll 
"ith a light even long stroke, in every 
direction, but never work the m i ne 
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paste and toughens it, besides hrcakin - 
t-.e bubbles of air. The number of layers 
of butter and paste make it flaky and 
ewuy buldde of air that is folded in 
helps it to rise and puff in baking.

RAISIN PIE
' i package seeded raisins,

1 At cups water.
1 cup sugar.

Pinch of salt.
I tablespoon Puritg Flour.

tablespoons butter.
1 well-beaten egg.

Put water on raisins, mix sugar and
înd sa"]?4 nddL,mra'*ins. A(M but,,'r 
and salt ( 0ok 10 minutes. Cool and

se a b Heaten. e"ffl If s')i«‘ ^ desired.
With 2 Su8tsU e and allspice- Bakc
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3 tablespoons sugar. 
Pinch of salt.

1 Vt cups milk. 
Nutmeg.
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