RATSIN PIE

¥ 2 €. Balsalns 1 C. Sugar
2 C. Water F -t. Sal%
2 T. Butter 3 T. Lemon Julce’
. 2 T. Tornstareh %

t. Lemon Extract

Cook raisins, sugar, water, ssglt,utter & lemon jJjuice,
for 5 min., Dissolve cornstertch in 3T water add to :

,%fraisins mixture cook 5 Mins remove from fire & add
- lemon extract pour in pastry lined pie pan, cover

i‘fbake 25 min. in hot over L 25 degrees.
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,Gmmlfhtop brown % . . .
"S"llgar apple pie ‘ 3

5 cups thinly sliced tart
apples
34 cup firmly packed brown

sugar : \.«/L.//mj’ j }‘/Z //E‘.«(f

2 gglllispoons allpurpose i T Lol
1/8 teaspoon salt o [ F A or> ?l //"*’

1 1 teaspoons cinnamon :w b

¥4 teaspoon nutmeg W &8 | ;. 7 [ s

"1 teaspoon mace b /5 ¢ F Lo

l tablespoon grated leinjﬁ‘r 1 € Brown Ame
peel i

S mnhaked 9-inch ple shERER Vg 1520

Crumb topping (see recipe. /s F J bt

ay ifelow) "34"7{.1 =

Preheat oven to 425 de-.
grees. Combine apple slices,
brown sugar, flour, salf,
spices and lemon peel. Toss :
to mix thoroughly. ; - s
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Heap in unbaked p1e

shell. Sprinkle with crumb’ B33
topping. Bake in preheatedr‘
oven 40 to 45 ‘minutes- or'ai 2L
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