Pies
Lemon – Mrs. E. W. Jacobs
1 lemon grated					3 tablespoons cream
2 ½ cups sugar					3 tablespoons flour
2 eggs						2 ½ pints boiling water
3 tablespoons butter
Pineapple Custard – Ruth McNeal
Put 1 cup pineapple (crushed) in 1 cup water and pineapple juice and ½ cup sugar in a pan and boil.  Take 2 tablespoons cornstarch mixed with a little cold water, stir into boiling pineapple, boil till thick and clear.  Pour in baked crust, when cool cover with whipped cream or egg meringue.  
Lemon Tart – Ruth McNeal
1 lemon (juice)					2 cups sugar
3 cups cold water				4 tablespoons flour
Top
1 ½ cups sugar					1 cup thick milk
½ cup butter (scant)				1 teaspoon soda
8 tablespoons flour				2 eggs
Mix first part in the order given.  For top take sugar, butter and eggs and cream, add thick milk with the soda added then the flour mix well.  Put the first part into unbaked pastry, then put cake part on top and bake in a moderate oven.  
Lemon Meringue Pie – Peggy Cassel
½ cup cold water				3 egg yolks
7 tablespoons cornstarch			1 lemon (rind and juice)
1 ½ cups hot water				1 tablespoon butter
1 ¼ cups sugar
Mix cornstarch with cold water to make thin paste.  Combine 1 ½ cups hot water and sugar in top of double boiler.  Bring to boil over direct heat.  Add cornstarch paste and cook until thickened, return to double boiler and cook until thick and smooth 15 minutes, stirring constantly.  Stir a small amount of mixture into beaten egg yolks, return to double boiler and cook a few minutes longer.  Add lemon rind, juice, butter and blend.  Pour into baked pie shell.  Top with meringue made with three egg whites, 6 tablespoons sugar and 1 teaspoon lemon juice.

Mince Meat – Mary Umberger
4 pounds lean beef				2 ½ pounds brown sugar
1-pound suet					2 tablespoons cinnamon
5 pounds apples (5 pounds after chopped)	1 tablespoon each cloves, allspice, salt
1-pound candied peel (optional)			1-pint molasses
5 pounds raisins				1 quart boiled down cider
Cook beef until tender, put through food chopper also the suet.  Chop apples (not too fine); steam raisins; chop candied peel; add all ingredients and mix well.  Do not cook.  Put in jars and cod pack for 30 minutes in hot water bath.  
Banana Cream Pie – Teddy Gardner
¾ cup sugar					2 egg yolks
2 tablespoons flour				2 cups milk
2 tablespoon cornstarch			1 teaspoon vanilla
¼ teaspoon salt					1 tablespoon butter
Sliced bananas to cover bottom of baked crust.
Meringue
2 egg whites					½ teaspoon vanilla
6 tablespoons sugar (powdered)
Combine sugar, flour, cornstarch and salt, blending well.  Add beaten egg yolks, scalded milk.  Cook over low flame or in double boiler until thick.  Add vanilla and butter after removing from fire.  Slice bananas over bottom of baked crust.  Pour over cream filling.  Cover top lightly with meringue made by beating egg whites until stiff and adding powdered sugar and vanilla.  Replace in moderate oven until meringue is browned.  
Raisin Crumb Pie – Mary Umberger
1 box seedless raisins (15 ounce).  Cover with enough water to cook and boil for about 15 or 20 minutes.  Then add juice of 1 large lemon thicken with 1 egg and about 2 tablespoons cornstarch.  When raisins are cool, pour into baked pie shell and cover with crumbs and bake until crumbs are browned.
Crumbs
1 cup flour					3 tablespoons shortening
½ cup sugar
Mix together with hands or fork.  Sprinkle on top of raisins.  

Pumpkin Pie – Mabel Dare
1 can pumpkin (drained)			1 ½ cups milk
2 eggs (beaten light)				Salt and spices to taste
¾ cup sugar					2 tablespoons cornstarch
Beat eggs, add sugar, pumpkin and spices.  Mix a little milk with cornstarch and add this to first mixture.  Stir and cook for about 5 minutes or until thickened, pour in a baked pie shell.  Sprinkle with cinnamon.
Individual Nut Pie (or 1 Large Pie) – Mabel Dare
2 cups brown sugar				½ cup raisins
¼ cup butter					1 cup chopped nuts
2 eggs						½ cup moist cocoanut	
Cream butter and sugar, add eggs and rest of ingredients.  Line muffin tins with pie dough, fill and bake about 20 minutes (375 degrees).  Make 16 small pies.  Serve plain or with whipped cream.
Apple Custard – Mrs. Oscar Vanatta
1 cup grated raw apple				½ teaspoon cinnamon
2 tablespoons flour				1 cup milk
½ cup sugar					2 beaten egg whites
2 egg yolks
Pour into unbaked crust and bake in moderate oven.
Pumpkin Custard – Ellen Light
2/3 cup pumpkin				3 eggs
1 ½ cups cream					½ cup sugar
2 tablespoons melted butter			2 tablespoons flour
Beat eggs, add sugar that flour has been added too, add pumpkin and warm cream and butter.  Bake at 450 degrees 10 minutes, turn to 350 degrees and continue baking 35 minutes.
Pastry
1 ½ cups flour					½ cup Spry
1 teaspoon salt					3 tablespoons cold water
1 tablespoon sugar


Cocoanut Cream Pie – Hulda Cassel
½ cup sugar					2 egg yolks
2 tablespoons flour				½ cup cocoanut
1-pint milk
Cook well in double boiler and fill crust after baking.  Beat egg whites and sprinkle with cocoanut, put in oven to brown.
Lemon Sponge – Mary Umberger
1 lemon (juice & rind)				1 tablespoon melted butter
2 eggs						1 tablespoon flour
1 cup sugar					1 cup milk
Beat egg yolks, add sugar, blend and add butter and flour, then add milk and lastly stiffly beaten egg whites.  Bake 425 degrees for 20 minutes, and 325 degrees for 30 minutes. 
Strawberry Pie – Myrtle Carl
1-quart berries					1 cup sugar
3 tablespoons cornstarch
Put sugar on berries and set on slow fire till it boils, add cornstarch which has been thinned with water (2 tablespoons water).  Put mixture in baked crust.  Top with whipped cream.
Lemon Sponge Pie – Mrs. Mary Saul
1 cup sugar					1 lemon (rind and juice)
3 tablespoons butter				2 eggs
3 tablespoons flour
Mix above ingredients together, then add one cup milk and the 2 stiffly beaten egg whites.  Bake ¾ of an hour in slow oven using only one unbaked crust.
Cocoanut Crumb Custard – Mrs. Lester Daubert
1 ½ cups sugar					4 eggs
½ cup butter					1-quart milk
½ cup flour					1 cup bread crumbs
1 cup cocoanut
Mix well and put in unbaked pie shells.  Bake 450 degrees for 15 minutes, then finish baking at 350 degrees.  This makes 2 nice sized custards.
Crumb Pie – Mrs. H. C. Gosnell
3 cups flour					1 unbeaten egg
1 cup sugar					1 cup sour milk
½ cup lard					1 teaspoon soda
½ teaspoon cream tartar
Mix together to make crumbs:  flour, sugar and lard.  Take out ½ cup.  Then add other ingredients as listed.  Bake in moderate oven 350 degrees.	
Shoo-Fly Pie – Mrs. Lowell Burkholder/Margaret Hicks
1 cup baking molasses				1 cup sugar
1 ½ cups boiling water				½ cup lard
1 level teaspoon soda				¼ teaspoon salt
3 cups flour
Mix molasses, boiling water and level teaspoon of soda.  Divide in 2 nine-inch pie pans lined with rich pastry.  Then add the crumbs made with flour, sugar, lard and salt.  Sprinkle cinnamon and bake about 35 minutes. 
Nut Patties – Mrs. Wm. Kelly
1 cup sugar					½ cup water
½ cup butter					1 teaspoon vanilla
2 eggs						½ cup ground walnuts
1 cup raisins
Boil raisins in water a few minutes then add sugar, egg yolks, butter, boil till thick.  Remove from fire, add beaten whites of eggs, vanilla and nuts.  Line muffin pans with pie dough and fill ½ full of above mixture.  Makes about 14 large or 20 small muffin pans.
Shoo-Fly Pie – Mrs. M. R. Bolton
½ cup lard					2 cups light brown sugar
3 cups flour					1 cup dark sweetose
Pinch salt					1 teaspoon soda
1 cup hot water


(Sweetose - Sweetose was a “high-sugar-content” corn syrup manufactured by the A.E. Staley Manufacturing Company, of Decatur IL. In 1938, Staley patented an enzymatic conversion process that would transform regular corn syrup made up of the single sugar glucose into a sweeter syrup with different chemical properties, made up of glucose and maltose. In addition to industrial applications, Staley marketed Sweetose in consumer formulations as a pancake syrup and baking ingredient, similar to Caro syrup.)
Make crumbs by crumbling flour, sugar, salt, and shortening.  Line 2 pie-pans with pastry.  (1 recipe of plain pastry).  Dissolve soda in hot water and combine with molasses.  Pour into pastry lined pans, top with crumbs and bake in a very hot oven (450) for 10 minutes, then reduce to moderate (350) F. and bake 20 to 30 minutes longer or until firm.
Pecan Pie – Mrs. M. R. Bolton
¾ cup firmly packed brown sugar		¾ cup dark corn syrup
½ teaspoon salt					2 tablespoons melted butter
¾ cup pecans					3 eggs
1 teaspoon vanilla
Line pan with pastry.  Arrange pecan or English walnut meats over pastry.  Cream butter and sugar together thoroughly, and add remaining ingredients.  Beat well.  Pour into unbaked pastry shell over the pecans and bake in a very hot oven (450) 10 minutes, then reduce to moderate oven (350).  Bake 30 to 35 minutes or until knife inserted comes out clean.  Cool and serve with whipped cream.
Montgomery Pie – Mrs. Harry Shade
1 ½ cups sugar					½ cup shortening
2 eggs						1 cup water
3 cups flour					2 teaspoons baking powder
Filling
1 cup sugar					2 eggs
1 cup water					1 cup molasses
Make a pie crust, place your filling in your unbaked crust then put cake batter on top and bake.
Pumpkin Pie – Peggy Cassel
1 ½ cups cooked pumpkin			1 teaspoon cinnamon
1 ½ cups milk					¼ teaspoon ginger
¾ cup sugar					½ teaspoon salt
2 eggs						2 tablespoons melted butter
Combine pumpkin, sugar, salt, spices, mix well, add eggs and milk.  Pour mixture into unbaked pie shell.  Bake in hot oven (425 degrees) 40 minutes.  
2 Crust Lemon Pie – Mrs. Lloyd Persun, Sr.  
2 large lemons (juice)				1-pint water
4 eggs						Grated rind of lemons
4 crackers (saltines)				
Boil, sweeten to taste.  Makes filling for 2 8-inch pies.
Apples Dumplings – Mrs. David Hensel
2 cups sifted flour				½ teaspoon salt
4 teaspoons baking powder			4 tablespoons Spry
2 tablespoons sugar				¾ cup milk
Sift flour, sugar, baking powder and salt.  Cut in shortening and add milk.  This makes a stiff dough.  Roll out 1/8 inch thick.  Makes 4 large apple dumplings.  Bake 15 minutes at 450 degrees, then 30 minutes longer at 350 degrees.
Custard Pie – Ann Zimmerman
4 eggs						2 cups milk
½ cup sugar					Vanilla
Pinch of salt
Beat eggs hard, add rest of ingredients and pour into unbaked pie shell and bake 30 to 35 minutes at 350 degrees.  Cocoanut may be added if desired.
[bookmark: _GoBack]Cream Puffs – Catherine Cassel
½ cup shortening				1 teaspoon salt
1 cup boiling water
Bring to boil stirring briskly, add 1 cup flour stirring constantly.  Cool slightly, add 4 unbeaten eggs (one at a time), stir well until smooth.  Shape in rounds on cookie sheet.  Bake in oven 375 degrees F. for 15 minutes.  Then lower heat and bake for 30 minutes at 350 degrees F.  When cold fill with the cream filling.
Cream Puff Filling
1 cup sugar					1 teaspoon vanilla
1/3 cup flour					2 eggs well beaten
2 ½ cups milk					
Mix sugar and vanilla and eggs, stir in boiling milk.  Cook until thick, then fill.

