                                                    PIES

                                        Buttermilk Pie

1 ½ Cup sugar                                     1 Cup buttermilk

2 eggs, well beaten                               1 teaspoon vanilla

3 Tablespoon flour                               1 teaspoon lemon extract

½ Cup melted butter                             1 unbaked 9 inch pie shell

Pour into chilled pastry shell and bake 415 degrees for 10 minutes.  Reduce heat to 350 degrees and bake 35 additional minutes

DO NOT OPEN DOOR WHILE BAKING.

                                                         Lydia Moeller

                                               Jellyroll

4 eggs                                                    ¼ teaspoon salt

¾ Cup sugar                                           1 teaspoon vanilla

¾ Cup sifted flour                                  1 Cup jelly or jam

¾ teaspoon baking powder

     Beat eggs, add sugar gradually, and beat until mixture is thick and lemon colored.  Sift dry ingredients together.  Fold with vanilla into egg mixture.  Turn into shallow pan 15 to 10 inch lined with greased paper.  Bake at 400 degrees for about 13 minutes.  Turn from pan at once onto a clean board sprinkled with powdered sugar.  Roll quickly after jam is spread on.

                                               Gertie Wittenborn

                                                  Country Pie

½ (8 ounce) can tomato sauce         1 ½ teaspoon salt

½ cup bread crumbs                         1/8 teaspoon pepper

¼ Cup chopped onion                      1 pound hamburger meat

¼ Cup chopped green pepper           ½ teaspoon oregano

     Combine these ingredients and mix well, and put mixture into pie plate.  Set aside.

                                                   Filling

1 ½ Cup minute rice                          1 Cup grated cheese

1 ½ ( 8 ounce) can tomato sauce        1 Cup water

½ teaspoon salt

     Combine rice, tomato sauce, salt and water, ¼ Cup grated cheese.  Spoon rice mixture into meat shell, cover with aluminum foil.  Bake 350 degrees for 25 minutes uncover and sprinkle with remaining cheese return to oven for 10 to 15 minutes.

                                             Sweet Dough Prune Pie

Mix together:

2 Cups luke warm milk

½ Cup sugar

2 teaspoons salt

Crumble into mixture 2 yeast cakes.  Stir until yeast is dissolved.

Stir in 2 eggs

½ Cup soft shortening

Mix in first with spoon then with hands 7 to 7 ½ Cups flour.

Add flour in 2 additions, using the amount necessary to make it easy to handle.  Handle and knead the dough.

Let rise to double it’s size.  Let rise second time. 

Meanwhile cook prunes (1 small package)  add sugar.

When done add flour to thicken the juice.  Add 1 Tablespoon butter.

When dough is ready roll out put in a pie plate, add prunes, put thin layer of dough on top.

Beat one egg, brush a thin layer on top, put cinnamon streusel on top, bake 325  degrees, for 30 to 35 minutes.          

                                                        Evelyn Moeller

                                                         Popovers

Beat together just until smooth:

1 Cup sifted flour                               1 Cup milk

½ teaspoon salt                                   2 eggs

     Pour into well greased deep muffin cups ¾ full, bake at 425 degrees hot oven until golden brown 35 to 45 minutes.

                                                            Gertie Wittenborn

                                                      Never Fail Pie Crust

3 Cups flour

1 1/3 Cup Crisco cut in

Beat together:

1 Tablespoon vinegar

1 egg

Blend all together well

Keeps good in refrigerator until read to bake.

                                                              Mrs. Paul Fischer

                                               Buttermilk Pie

2 Cups sugar                                       ½ cup buttermilk

4 eggs beaten lightly                           1 teaspoon vanilla

½ stick oleo                                         1      9 inch unbaked pie shell

     Mix eggs and sugar, add melted oleo, buttermilk and vanilla, bake until set.

                                                         Henrietta Fischer

                                                   Rice  Pudding

2 eggs well beaten                                  1 teaspoon vanilla

½ Cup sugar                                             dash cinnamon and nutmeg

¼ teaspoon salt                                        1 ½ Cup cooked rice

2 Cups scalded milk                                 1 Cup seedless raisins

     Combine eggs, sugar and salt.  Gradually add scalded milk, add remainder of ingredients.  Pour into greased 1 quart casserole.

     Bake in 325 degree oven for 25 minutes or until done.

                                                              Pauline Stiewert

                                                        Baked Custard

4 eggs, slightly beaten                         3 Cups milk, scalded

½  Cup sugar                                       1 ½ teaspoon vanilla

¼ teaspoon salt                                     nutmeg

     Mix eggs, sugar and salt together until well blended.  Slowly pour hot milk into egg mixture, stirring constantly.  Add flavoring.  Pour into 1 ½ quart casserol, sprinkle with nutmeg.            

                                                           Pauline Stiewert

                                                         Chess Pie

1 Cup sugar                                            ½ Cup soft butter

1 Tablespoon flour                                 1 cup heavy sweet cream or 1 small can     

½ teaspoon salt                                                                  evaporated milk

2 eggs                                                      1 Tablespoon vanilla

     Mix whole eggs, butter to dry ingredients.  Stir in the cream and vanilla, stir until smooth, pour into unbaked pie shell.

     Bake in 350 degree oven for 50 minutes.

                                                          Pauline Stiewert

                               Buzy Persons Cobbler Pie

1 Cup sugar                                            1 Cup flour

2 teaspoons baking powder                    ½ cold water or use milk

2 Tablespoons soft  or melted oleo

Mix and pour in 8x8x2 pan

                                           Filling

2 Cups fruit and juice

1 Cup sugar or less depending on sweetness of fruit

2 Tablespoons melted oleo

Mix and pour over batter.  Batter rises to cover mixture and browns nicely.

Bake at 375 degrees for 30 minutes or until crust is brown.

                                                          Lois Howard

                                            Buttermilk Pie

½ Cup oleo                                    2 Cups buttermilk

2 eggs beaten                                 ¼ teaspoon salt

1 Cup sugar                                    1 teaspoon lemon extract

1/3 cup flour

     Sprinkle top with cinnamon or nutmeg.  Cream oleo into sugar, add beaten eggs, flour, buttermilk, extract and salt.  Pour into pie shell.  Bake 350 degrees for 45 minutes.

                                                           Elizabeth Reynolds

                                             Cranberry Pie

2 Cups cranberries                             1 Tablespoon butter

½ Cup raisins                                      1 ½ Cup sugar

½ Cup tapioca                                     2 ½ Cups water

     Mix tapioca with half amount of sugar and stir in when cranberries begin to pop.  Keep stirring, boil slow till tapioca is all desolved, cool and fill in baked pie shell.  Chill and serve with whip cream.

                                                             Gertie Wittenborn

Father, bless the food we take, and bless us all for Jesus’ sake.  Amen.

Never put off till tomorrow what you can do today.

                                                  Pecan Pie

Pastry for 9 inch pie crust

 1/3 Cup butter, melted                          3 eggs

2/3 Cups sugar                                        1 Cup dark corn syrup

1 Cup broken pecans                              ½ teaspoon salt

     Heat oven to 350 degrees.  Prepare pastry.  Beat eggs, sugar, salt, butter and syrup with rotary beater.  Stir in nuts.  Pour into pastry lined pie pan.  Bake 40 to 50 minutes or until filling is set.  If you take strips of foil  about 2 inches wide and place around edge of pie crust, it will keep it from becoming too dark.

                                                    Elizabeth Reynolds

                                                  Apple Cobbler

Heat oven to 400 degrees

Combine ¾ Cup sugar                           2 Tablespoons flour

½ teaspoon cinnamon                            ¼ teaspoon salt

Mix with 5 Cups sliced apples.  Sprinkle with ¼ Cup water.  Dot with 1 Tablespoon butter, cover with foil and bake 15 minutes.

Sift 1 Cup flour                                        1 Tablespoon sugr

1 ½ teaspoon baking powder                   ½ teaspoon salt

Cut in 3 Tablespoons shortening, stir in ½ Cup milk.  Drop by spoonfuls on hot apples.  Bake uncovered for 25 to 35 minutes.

                                                      Lena Kubena

A child will make love stronger, days shorter, nights longer, bandrolls smaller, homes happier, clothes shabbier, past forgotten and the future worth living.

Truth is the highest thing that man can keep.

                                                   Pecan Sticks

¼ Cup shortening                                    1 Cup brown sugar

1 egg                                                         1 teaspoon vanilla

¼ teaspoon salt                                         1 Cup flour

1 teaspoon baking powder                        ½ Cup pecans

     Cream shortening and sugar.  Bet the egg, add to mixture, add vanilla, salt and flour sifted with baking powder.  Mix well.  Add pecans.  Spread evenly in 8x8  inch pan which is greased and floured.  Bake 30 minutes at 350 degrees, cool and cut into sticks.

                                                     Dora Klose

                                                  Crunchy Piecrusts

     Combine 1/3 Cup peanut butter and 1/3 Cup corn syrup in mixing bowl.  Add 2 Cups Rice Krispies cereal, stirring until well coated.  With back of spoon press mixture evenly and firmly in bottom and around sides of lightly buttered 9 inch pie pan.  (Butter fingers and it is easier to mix.)  Chill until set.  Fill with softened ice cream.  Freeze until firm, garnish with fresh fruit or ice cream topping before serving.

                                                        Elizabeth Reynolds

                                                     Pineapple Pie

1 unbaked pie crust

Mix well:

1 ½ cup sugar

¼ Cup oleo

2 eggs

1 Tablespoon flour

1 small can crushed pineapple

pinch salt

Bake at 350 degrees until done.

                                                           Lois Howard

If your enemy is hungry, feed him; if he is thirsty, give him drink; for by so doing you will heap burning coals upon his head.  Romans 12:20

                                                Lazy  Man’s Peach Pie

1 Cup flour                                         1 teaspoon baking powder

1 Cup sugar                                         ½ teaspoon salt

¾ Cup milk                                          1 quart jar canned peaches

     Mix dry ingredients then add milk.  Makes a batter.  Add ½ of the batter to pan with ½ stick margarine melted in it; add peaches.  Pour last half of batter over this.  Bake at 350 degrees for 30 to 40 minutes.

                                                   Ruth Ann Klose

                                                    Karo Pecan Pie

2 eggs beaten                                             2 Tablespoons melted margarine

¾ Cup Karo syrup, red label                      1/8 teaspoon salt

1 Tablespoon vanilla                                   1 Cup pecans

¾ Cup sugar                                                ¼ Cup milk

2 Tablespoons Corn starch

     Mix all together, add pecans last.  Line a 9 inch pie pan.  Pour into pastry shell.  Bake in hot oven 400 degrees for 15 minutes, reduce heat to moderate 350 degrees and bake 30 to 35 minutes longer, or until a knife inserted in center of filling comes out clean.

                                                      Anna Herring

                                                   Old Fashioned Egg Custard Pie

3 eggs                                                        2 Tablespoons butter

1 Cup sugar                                                2 Cups milk

     Beat eggs slightly, add sugar mixing well.  Then add milk stirring again, add butter and pour in pie shell.  Bake slowly 350 degrees for about 35 to 40 minutes.

                                                         Dora Klose

For God so loved the world, that He gave His only begotten Son that whosoever believeth on Him should not perish, but have eternal life.  John 3:16.

Love all, trust a few, do wrong to no one.

He who endures with patience is a conqueror.

                                                       Custard Pie

4 slightly beaten eggs                             2 ½ Cups milk, scalded

½ Cup sugar                                            ¼ teaspoon salt

½ teaspoon vanilla                                   ground nutmeg  

One 9 inch unbaked pastry shell                                           

     Blend eggs, sugar, salt and vanilla.  Gradually stir in scalded milk.  Pour into pastry shell.  Sprinkle with nutmeg.  Bake in moderate oven 350 degrees 35 to 40 minutes or till knife inserted halfway between center and edge comes out clean.  Cool on rack, then chill.

                                                          Evelyn Moeller

                                                         Coconut Cream Pie

¼ Cup cornstarch                                      2 Tablespoons butter

1 Cup sugar                                                ½ teaspoon vanilla

¼ teaspoon salt                                          ½  Cup coconut

2 Cups milk                                                1 baked pie shell

3 egg yolks                                                  3 egg whites

     Mix corn starch, sugar, salt; gradually add scalded milk.  Cook over moderate heat, stirring constantly until mixture thickens and reaches boiling point.  Cook 2 minutes and remove from heat.  Add small amount to slightly beaten egg yolks, stir into the remaining hot mixture.    Cook 1 minute.  Add butter, vanilla and coconut, cool slightly.  Pour into baked pie shell.  Cover with maringue, coconut then bake.

                                                                   Gertie Wittenborn

                                                          Coconut Pie

1 unbaked pie crust

Mix well:  

1 ½ Cup sugar

½ Cup melted or soft oleo

1 teaspoon vanilla

4 teaspoons lemon juice

1 1/2 Cup coconut 

     Bake in oven 325 degrees until done.

                                                           Lois Howard

A day of worry is more exhausting than a week of work.                                           

                                                Maharjah Date Pie

4 eggs, well beaten                              1 Cup white corn syrup

1 Cup Imperial brown sugar,packed    1 Cup (8 ounce package) pitted, chopped dates

1 teaspoon flour                                    1 unbaked pastry shell

1 stick butter, melted

     Combine well beaten eggs, brown sugar and flour; blend well.  Stir in melted butter, corn syrup and dates combining well.  Pour into 9x1 ¼ inch pie pan lined with an unbaked pastry shell.  Bake 40 to 45 minutes in preheated 350 degree oven.

                                                           Henrietta Rueffer

                                              Buttermilk Pie

1 ½ Cup sugar                                 ½ Cup butter

1 ½ Cup buttermilk                         4 eggs

4 Tablespoons flour                         1 teaspoon vanilla or lemon

     Mix all ingredients, pour in unbaked pastry and cook until filling is firm.  Makes 2 pies.  Bake at 350 degrees.

                                                              Evelyn Moeller

                                           Tupperware Neverfail Pie Crust

     Combine 1 Cup flour, ½ teaspoon salt, 1/3 Cup soft shortening in small Tupperware bowl.  Seal.  Shake 1 minute or longer until mixture is crumbly.  Add 3 Tablespoons cold water, reseal and shake until soft ball forms or  one that can be formed easily, roll out on floured pastry sheet.

                                                                      Lois Howard

I believe in the sun, even when it is not shining.

I believe in love, even when I feel it not.

I believe in God, even when He is silent.

O, give thanks unto the Lord, for He is good; for His mercy endureth forever.  Amen.

Come Lord Jesus, be our Guest, and let Thy gifts to us be blest.  Amen.                    

                                               Buttermilk Pie

3 eggs                                            ¼ Cup butter

¾ Cup sugar                                   2 Tablespoons  flour or corn starch

1 ¾ Cup buttermilk                        1 teaspoon lemon extract

     Mix well, put in pie shell.  Bake at 350 degrees for about 40 minutes.

                                                            Dora Klose

                                                       Cheese Pie

     Soften a large package of cream cheese at room temperature; then put it in a mixer bowl with one whole egg.  When this is thoroughly blended, add two more eggs, 2/3 Cup sugar and ¼ teaspoon of either almond or vanilla extract.  Pour into a greased 9 inch pan and bake 25 minutes at 350 degrees for 30 minutes.  Then stir together ½ pint commercial sour cream, 3 Tablespoons sugar and 1 teaspoon vanilla.  Spread this on the already baked pie and bake another 10 minutes at 350 degrees.

                                                      Karen Sawey

                                                      Essie’s Cobbler

Preheat oven to 375 degrees

Cream together until light and fluffy

1/3 Cup soft butter                           ½ Cup sugar

Sift together:

1 Cup sifted Gold Medal Flour         2 teaspoons double action baking powder

¼ teaspoon salt

Stir into shortening, sugar mixture alternately with ½ Cup milk.

Beat until smooth.  Pour into greased loaf pan 10x5x3 inch or  greased 2 quart casserole.

Spoon over batter drained raspberries, boysenberries, blueberries, or sliced peaches from no. 2 can.

Sprinkle over fruit ¼ to ½ Cup sugar.  Pour over top 1 Cup of fruit juice, add water to juice if needed to make 1 Cup.

Bake 45 to 50 minutes.

                                                      Elizabeth Reynolds

                                                      Cherry Cream Cheese Pie

1 package dream whip                         1 can cherry pie filling

1 eight ounce package Philadelphia cream cheese

2 Cups powder sugar                            2 graham cracker crusts

     Mix dream whip as shown on package.  Add cream cheese, blend until smooth.  Gradually add sugar mixing well and until very smooth.  Pour into pie crusts, spoon pie filling on top and cover.  Place in refrigerator.

                                                        Elizabeth Reynolds

                                                      Rice Pudding

2 Cups cooked rice                                 1 Tablespoon vanilla

1 Cup sugar                                              2 Cups milk

1 Tablespoon cinnamon                           3 eggs

1 Tablespoon nutmeg

     Heat milk to boiling.  Slightly beat eggs, sugar and vanilla, add milk.  Stir until smooth; add remaining ingredients.  Pour into baking pan and bake at 375 degrees for 25 minutes.

                                                        Elna Weise

                                                        Date Cake

1 Cup dates cut up                                1 egg

1 Cup boiling water                               1 Cup sugar

1 teaspoon butter                                   1 ½ Cups flour

1 teaspoon soda                                      1 Cup nuts

     Pour boiling water over dates, let stand until cool.  Mix egg, butter and sugar until fluffy.  Add flour, soda and nuts.  Bake at 350 degrees.

                                                           Lorene O’Keefe

And I will lead the blind in a way that they know not, in paths that they have not known I will guide them.  I will turn the darkness before them into light, the rough places into level ground.  These are the things I will do, and I will not forsake them.

Isaiah 42:16

People can not change truth, but truth can change people.

                               Pudding

Powdered milk ostakaka

2 1/3 Cups dry milk                         4 eggs

3 ½ cups cold water                          4 ½ Cups hot water

     Mix dry milk with cold water; ad hot water in a saucepan.  This should be luke warm.  Beat eggs and flour with a little of milk mixture.  Mix until smooth.  Add eggs to milk mixture.  Be sure this is lukewarm then add 1 rennet tablet which has been dissolved in a little cold water, stir slowly until milk begins to curdle.  Let stand a few minutes using a slotted spoon or colander drain off whey.  Put curd in a casserole and cover with whey so it won’t be dry. Bake until slightly brown, about 1 hour.  Add 1 Cup sugar and ½ pint or more of whipping cream.  Bake for another hour at 350 degrees.  This can be frozen.

                                                             Clara Richards 

                                                   Ostaka

1 gallon whole milk                            ½ Cup sugar

1 Cup flour                                          1 Cup cream

2 eggs                                                   2 Tablespoons cinnamon

1 rennet tablet

     Have milk luke warm and add flour, eggs and rennet tablet.  Stir well and let stand until it becomes cheese.  Then cut with spoon.  Pour off liquid and put cheese into cassrole.  Be sure to leave some liquid on cheese.  Bake for 45 minutes then pour the cream, sugar and cinnamon over it and bake for 45 minutes more (oven temperature 325 to 350 degrees).  This can be frozen.

                                                            Clara Richards

For God so loved the world that He gave His only Son, that whoever believes in Him should not perish but have eternal life.  John 3:16

Everywhere in life the true question is not what we gain but what we do.

