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One-half cup lard, one-half cup butter, one quart sifted flc
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• - CUSTARD PIE

sugar' Sorwhh^S: Semif '?"' *''^ '•^'"-"--
the .„i.k is scalded i. w?,','l^i^K^o'elsTo", tT"™

Let it cool
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r» • ^ CREAM PIE.
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with a little cold milk beat th..
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CRUST FOR PIE.
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