STRAWBERRY RHUBARB PIE

112 cups sifted flour 2 to 4 tablespoons cold water
34 teaspoon salt "% cup shortening
Strawberry Rhubarb Filling

Sift together flour and salt. Cut or rub in shortening until
mixture is crumbly. Sprinkle with water, mixing lightly until
dough begins to stick together. Turn out on floured board or
pastry cloth and press dough together. Cover or wrap in waxed
paper.: Place: in refrigerator while preparing Strawberry Rhu-
barb Filling: Roell about two-thirds of dough to circle %inch
thick and fit into 9-inch pie pan. Trim edge. Roll remaining
dough out to rectangle about %-inch thick. Using a pastry wheel
or knife, cut dough into strips %-inch wide. Turn filling into bot-
tom crust. Arrange strips diagonally over pie filling like spokes
of wheel. (Or, if desired, bake strips on pan and place on fill-
ing after baking pie.) Brush rim of pastry with water. Place
strip around egge and then press firmly. Bake in hot oven
(425°F.) 35 to 40 minutes. ( Bake pastry strips 10 to 12 min.)

Strawberry Rhubarb Filling

1 cup: sugar (about ) 3 cups sliced fresh rhubarb
14 cup flour 2 cups whole or sliced straw-
!4 teaspoom cinnamon berries*®

14 teaspoon salt

Combine sugar, flour, cinnamon and salt. Add to rhubarb
andistraswbemries and mix lightly. Tum into bottom crust.

' Mikisione 9iinch pie.
°Frozen strawberries which have been thawed and well
drained may be substituted for fresh strawberries, if desired.

PRETTY-BERRY PIE

I 8-inch crumb pie shell | cup mized raspberries, blueberries,
2 cups cold milk blackberries*

| package instant pudding, vanilla flaver 1% teaspoon grated lemon peel

I cup heavy cream

Chill pie shell. Pour milk into mixing bowl. Add instant pudding and beat
with egg beater until well mixed, about 1 minute. Turn into pie shell. Chill until
firm. When ready to serve, whip cream and spoon it over pie. Scatter berries and
lemon peel on cream. Makes 1 8-inch pie
®*or any other fresh berries in season.
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44% OF ALL SPEED QUEEN AUTOMATIC WASHER
SALES RESULT FROM USER ENDORSEMENT

Want proof of dependability before you buy your new
washer? Then go to 2 Speed Queen coin-op laundry. Try
these automatic washers. See how clean they wash . . .
how simple they operate. Observe the grueling punish-
ment they take day-in and day-out. Here's living proof
of dependability . . . of low upkeep cost. Remember:
What is extra profit for the coin laundry owner is extra
economy for you. See your Speed Queen dealer or, for
M--GRAW? literature, write Speed Queen, A Division of McGraw-
EDISO[I; Edison Co., Ripon, Wisconsin.
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SPEED QUEEN

Automatic Washers e Electric and Gas Dryers e Wringer Washers
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