PEANUT BUTTER PIE
1 cup feing sugar
12 cup peanut butter
3 tbsp. cornstarch
granulated sugar
Ys Lsp. 50t
2 cups milk
3 ¢g@s separated
1isp. vanilla
1 beked 9-inch pile ahell
Mix lelng sugar and peanut butter
together until crumbly, Heat corn-
starch, 2/3 cup sugnr, salt and milk
in a double boller until mixture
to thicken. Add slightly
beaten egﬁ yolks and vanilla. Con-
tinue cooking, stirring constantly,
until thickened. Remove (rom heat
and cool, Place half peanut butter
mixture in boltom of ple shell, Add
filllng. Bent egg whites until soft
peaks form. (Ne sugar is added to
cgg whiles), Spoon over filling,
Sprinkle with remaining peanut but-
ter mixture. Place pie in preheated
#0 F oven untll meringue browns
about 15 to 20 minutes, Makes & {0 B
servings,
June Gilson,
Georgetown

CHOCOLATE PEANUT
BUTTER BARS

Preheat ovento 3T F.

Cambine the following ingredients In

a large bowl:

2 cups satmeal

1 cup groham crumbs

14 cup brovm sugar

t2 CUp COrn syTup

V4 t5p. soda

.:I?; cup peanutbutier (smooth or ¢run-
¥l

Y2 cup melted bulter or margarine.
Press mixture Into a jelly roll pan,

Bake 151 minulc-.:] at 375 F'f;ral.
Topplng: Melt toge & cup

peanut butter, 1 cupﬁmotate chipa
Spread on top of cooked ingre

dients, cut into bars. Grent for snock

with milk. -
Phyllis Caughey,
Georgelown
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VIENNA APPLE PIE

Preheat oven to 350 F.
2 pourdls cooking apples
! cup flour pastry
2 tbsp. raisins or sultanas
30z, ma e
2 Lbsp. brown sugar
1thsp. whilesugar
L3 tsp, splce or cinnamon
coconut 14 cup or more

Method: Peel, core and slice a
ples, place In an oven proof dish.
Sprinkle ralsins over, then white
sugat and spice, Mix brown sugar

“and flour, ¢ut in margarine to make

& crumble, add about 1% cup and
spread over spples. Boke at 250 F for
40 minutes. Serve with cream.

Phyllis Caughey,
Georgetown

COCONUT CUSTARD PIE
Serves 8. 350 F. 50-60 min.
Preheat oven to 350 F.
Combine in blender:
4§ eggs
6 tbsp. margarine
1% cup flour
2 cups milk
Ly cup sUgar
1 tsp. vanilla
Add: 1 cup coconut
Blend several seconds. Pour inlo o
greased and floured 10" ple pan, or
iwo 8’ pans. Boke 5060 min. Pie
forma ils own crust,
Susan Qunningham,
Geergetown

STRAWBERRY-RIHUBARB
PIE
115 cups cut up rhubarb
1% cups sliced strawberries
1% cups white sugar mixed with 3
thap. flour
Mix all ingredients together in a
large bowl. Put into pastry bined pie
plate. Dot with butter. Pul pastry on
top. Bake 10 minutes at 425 F,
Reduce heat to 350 F and bake for 30
minutes,
Florence Corbett,
Georgetown
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' KEY LIME PIE
Crust: Preheat oven to 350 F.
1¥; cups fine graham wafer crumbs
¥i cup granulated sugar
% cup melted butter or margarine

Mix weill, press fitmly inta 9 pie
plate. Bake 10 min. Cool.
Filllng:
1 35 oz. {1 Hire) contalner whipped
topplng (frozen)
¥ can (12% oz. can) frozen limende
I can Eagle brand condensed milk
2 tbap. fresh lime juice
greest food coloring

Mix first four Ingredlents in large
bow] blending with mixer. Add col-
oring o few drops at 2 Ume &
desired shade of green. Empty into
cool ehell. Chill at least 3 hours for
easy culting and serving.

Sandra Bowles,

Geargetown

DANISH PASTRY

Heptovento 3o F.
Part ome:
1 cup four
14 cup margarine
2 Lbap. water
dash salt

Pu{ ingredients in bowl, mix as In
ple crust. Divide Into 2 parts. Press
out o one large, or twa cookie
sheets about 3 Inches wide and 12 In-
ches long.
Port two:
4 cup margarine
I cup water
(dash salt}
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1tsp, almondd Mavour
1cupsifted flour

Je

Igﬁ’ﬁg water ond meargarine to ball
in small po!, add almond flavour,
take {rom burner. Add flour at once,
50 pot to lump. Then add one egg ot o
lime. Divide into !wo parts. Spread
on first parts. Bake at 35 F (mtil
golden brown, Take from oven, Ict
cool. Spread on icing.

— ICING
Y4 box feing r
1tbsp. mnrguﬁne
4 tsp. vanilla
coough milk te spread, sprinkle with

mits’
Barb Varley,
Georgelown

50TH ANNIVERSARY CAKE

12 0z. candled pineapple
180z, green glazed cherries
100 grams sliced almonds
114 cups gcedless ralzsins
18 02, red glazed cherries
18 oz. candied mixed fruit
14 cups dates - cut

13 cups sceded raisins (or 3 cupy

light roisins)

Empty all fruit in large bowl and
lel stand covered with towel over.
night. The only fruit I cul i3 dates.
Wash and drain raisins,

2 cups light brown sugar
I'I;,. cup mﬁ}lﬂ.ﬂﬂ

2% ctups all purpase flour
3 tsp, sall

4 lsSp. mace

14 Lsp. ginger

1 cup butter

1/3 cup cold strong coffee
Geggs

t4 tap, ¢lnnamon

L2 tsp. cloves

1!4 tsp. baking powder

Sift flour and all splces. Cream
butter, blend In sugar, add eggs, stir
in mojasses, add fruft mixture,
over top and mix well, Add floyr
mixture to this and mix with wooden
gpoon. Line pans and hake - roamd or
ﬁu.nru pans as for Xmas cake,

akes 1 medlum layer and lorge
layer. 1 hake jt at 1 hour at 200 F. 2nd
hour at 25 ¥ and ard bour 225 F.
Medlum layer out at 2% hours, small
layer out at 2 hours, Smaller iayer
may be taken out in less than 2
hours, Keep check on it as it bakes.
Do not take any short cuts or ecrd
on fruit if you want a good cake.
Wrap In saran and foil. Freeze [oad
one week later., Pul in ¢an con-
Lalners. I used this recipe for my
daughter's wedding cake ond It was
fiui: y and molst long after her wed-

8. -
June Gilson,

Garo/ S

Hairdressing, Complete Skin Care
Using Laboratorie Dr. Renaud
Skin Products

Aromatherapy

Make-Up, Waxing

Manicure & Pedicure

CALL FOR AN APPOINTMENT Now 877-2981
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¥ CHRISTMAS — Choose from
our fine selection of Fall
and Winter fashions for
that Special Person.

We also carry accessories
to co-ordinate your outfit,

Garo/‘s HRC/ Gameron‘s

61/65 Main St. S. |
Georgetown, Ont.
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LUNCH Mon,-Fri. IO I W CONTINERTAL CUCSINE «
DINNER Mon.-Sun, 5:30-10:30

RESERVATIONS RECOMMENDED

877-0652 846-8811

Genrg_etown
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