


COOK BOOK — ~— KOSHER RECIPES

PINEAPPLE PIE

Filling :

1 No. 2% can Crushed pineapple

3 thsp. cornstarch

Ya eup sugar :
Pour into top of double boiler and cook until thick. Cool. Then
add 1 beaten egg and 1 teaspoon vanilla. Pour in unbaked pie
shell and bake in 450 F. for 40 minutes reducing to 375 F. for
ten minutes.

APPLE PIE
1 quart sliced apples 1/3 e. sugar or more if apples
Yo tsp. salt are tart

Little einnamon or nutmeg
Mix together and dot with pieces of butter.
Bake in hot oven at 450 F. for 40 to 45 minutes. Reduce
temperature to 375 . last part of baking.
(Mrs. Maxz Kaplan)

MOCK CHEESE PIE

Crust
1% cup graham eracker crumbs
1 heaping tablespoon shortening

Mix together
Grease pan and fill with erumbs
Filling
.4 egg yolks 4 egg whites

Juice of one lemon and rind 1 can condensed milk

Mix the ingredients and then fold in beaten stiff egg whites.
Bake in 350 F. oven for 35-40 minutes until silver knife comes

out clean. : |
(Mrs. Bessio Mack)
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COOK BOOK — — KOSHER RECIPES

APPLE PIE
1 reecipe Double Crust Pie 6 apples
Pastry Dash of nutmeg and cinna-
1% to 1 cup sugar mon

2 tablespoons butter
Prepare apples for pie. Line pie plate with erust. Fill erust
with apples and sprinkle with sugar mixture. Add spice or
other seasoning. Roll out top crust. Make slash pattern on
top crust and fold in half. Place top crust on pie, cut, and
crimp edges firmly together. Bake in a cold oven or with an
oven meal. Temperature 425 degrees. Time 40 to 50 minutes.

LEMON MERINGUE PIE

Pie Pastry—One Crust Pie:—

1 cup flour, % teaspoon baking powder, % teaspoon salt, 1/3

cup shortening and ice water. Sift flour; measure and

sift flour with baking powder and salt. Cut in eold fat. Add

ice water to hold pastry together. Chill then roll out about %4 i
inch thick. Fit smocthly in pie plate and erimp edges. Pierce \
crust generously with a fork on bottom and sides. Temperature

475 degrees. Time 10 to 15 minutes.

Lemon Cream Filling

Lemon Cream Filling salt

2 cups water (boiling) Juice and rind of 2 lemons
2 cups sugar 2 eggs yolk 2

8 level thsp. corn starch 4 whites

Mix cornstareh and sugar; add boiling water gradually; stir-
ring constantly. Cook for 5 minutes; remove from heat, add
egg yolks, rind and juice of lemons. Blend thoroughly and
return to heat and cook slow until thick. Pour in shell.

Meringue—2 tablespoons sugar to each egg white |
Brown meringue in preheated oven. Temperature 325 degrees
13 to 15 minutes.
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