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PLAIN APPLE PIE.
Lme your plate with pastry

; fill with sliced sour apples- covercrust without pressing down the outer edge. Bak^ \\Z
own. ar.l when done remove the upper crust, and season^
Itter, sugar and spice to taste.

LINCOLN PIE.
One pmt stewed sour apples, sifted

; butter size of an egg twoilespoons nour; grated rind and juice of a lemon : yolks ofee eggs, beaten. Sweeten to taste. Bake with lower rrust
id when done spread a meringue of the whites of three t^ks'Mten with three tablespoons sugar overthe top, and brown in o, *^.

PUMPKIN PIE.
One cup stewed pumpkin, one coffeecup milk, three cbl^sece of butter size of a walnut, two teaspoons cinnamon one fe'loon ginger, a little salt and pepper. Sweeten with molasses.

SQUASH PIE.
One full cup stewed squash, one scant cup sugar, one pintIk, two eggs, two tablespoons melted butter, \ little sakgineeid cinnamon. '
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PIE PLANT PIE.
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; pSlit; water to roll out.
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PORK PIE.
Cover the dish with crust; put a layer of apples sliced thin

layer of pork (salt and and raw), sliced very [hi indin smaUleces. Black pepper and spice to taste. Sugar upper cr^ske one hour and a half. ^ PP ""^^•

COCOANUT PIE.
One cup powdered sugar, one-half cup butter, four eggs one

P grated cocoanut one quart milk. Put the cocoanut with °hetter and sugar
;
add the milk and eggs. Makes two pieT
A VERY RICH LEMON PIE

One large lemon, one teaspoon of butter (heaping); one ande-haIf cups of sugar three eggs, one heaping teaspoon of flour.e-half glass of brandy Grate the yellow part of the rind and^ueeze the juice of the lemon; beat the butter and sugar tocream with the volks of th^ ^»n. . *i,„_ ..:_ :.. ., ^"f^^
^^
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