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'Z E tsps. baking Ponrder
$ tsp. salt
2/S cruip shortning
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PECAJ{

I eggs

* *up susar
1 cup dark syrup

Pour this raixture
baked pie shelI. Bake

PIE (aLICE'S)
5 tsp" salt
I tso. vanilla
* "rp butter

or"r I eup pecaus and put in unb
I hour at 650 ov€I1o

I package brown sugar
s. eggs
I cup nuts
I pacbge chocslate bits
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FRESH BERNY PlE

Mlx together . .. ..7/B cup sugar
5 Tbsp. flour
t tsp" Olnnarnon

MIx 11ghtLy thru....r!4 oups fresh berrles
(Blackbepf,fr Raspberry, blueberry. )

Pour berrles lnto pastry-llned. p1e.paR..

Dot wlth..... ....1 li3 tbsp. butter
Bake about 4O mlnutes ln hot oven (+ZS)r: a', rrl:c
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