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This book is dedicated to all
the people out there who love to bake just as much as I do!!!!!
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 PIES


 


FLAPPER
PIE

 


 


CRUST:

1 ¼ cups of graham
wafer crumbs

½ cup white
sugar

½ cup melted
butter

1 tsp
cinnamon

 


 


Mix together, and
remove ½ cup of the mixture for the top of the pie. Use the rest of
the crust mixture and line the bottom of a pie tin.

 


FILLING:

2 cups 2%
milk

2 egg yolks (save
egg whites)

2 tbsp
cornstarch

¼ white
sugar

1 tsp
vanilla

 


 


In a medium sauce
pan whisk together all the filling
ingredients, cook a medium-high heat to it thickens. Stir
constantly. Pour while hot into the pie tin. In a bowl beat egg
whites until stiff and then beat in 3 tbsp of white sugar. Spread
on top of the filling. Then sprinkle the balance of the crust
crumbs over the meringue. Bake in the oven at 325F degrees for 30
minutes. Cool down and place in fridge until ready to
serve.


 


MY GRANNY’S
APPLE PIE

(the one my grandma and I used to
bake)

 


THE PIE
CRUST:

 


1 package of lard (soft)

1 tbsp dark brown sugar

½ tsp baking powder

1 tsp salt

1 large egg

5 cups of sifted flour

1 tbsp white vinegar

¾ cup cold water

 


In a large bowl mix together lard and
egg. Sift in flour, brown sugar, baking powder and salt. Mix well
with hands. Then add vinegar and cold water. Mix well with hands.
Roll ½ of dough out on a floured surface. Roll to less than a ¼
inch thick. Line glass pie plate. Trim excess dough from top of
plate.

 


APPLE
FILLING:

 


6- 8 macintosh apples (peeled and
chopped into ½ inch by ¼ inch pieces)

¾ cup white sugar

½ cup brown sugar

2 tsp of cinnamon

 


In a bowl mix all the filling
ingredients together and place into lined pie dish.

 


Take rest of the
dough and roll out flat into ¼ inch thickness. Place over filling
and trim to the dish size. Pinch the edges of the crust together.
Cut 3 slices into top of pie crust. Preheat oven to 450 F
bake pie for 15 to 20 minutes. Reduce heat to 350F
and bake until crust is lightly brown and apples are cooked and
filling is bubbly. Approx. 1 hour. Remove from
oven and let cool to room temperature. Serve with vanilla ice cream
or to your desire. Pie can be chilled afterwards.


 


MAPLE PIE

 


CRUST:

1 ¼ cup of graham wafer crumbs

½ cup white sugar

½ cup melted butter

1 tsp cinnamon

 


FILLING:

4 large eggs

¾ cup maple
syrup

½ tsp cinnamon

1 ½ tsp vanilla

¼ tsp salt

2 cups walnuts (chopped)

 


TOPPING:

whip cream

 


For the crust, blend the crust
ingredients together and press into a 9

inch pie plate. Add the walnuts to
the top of the crust. In a large

bowl, beat together at the filling
ingredients until it is light and

bubbly. Pour in the maple filling.
Bake in a 375F oven for 30

minutes or until the center is firm.
Remove from oven and let cool.

Serve with whip cream.


 


PUMPKIN PIE

 


1- 16 oz can pumpkin puree

2 tsp ground cinnamon

½ tsp salt

2 eggs

½ cup white sugar

¼ tsp ground ginger

1/8 tsp ground cloves

¼ tsp ground nutmeg

1- 12oz can of evaporated
milk

1 pre-made pie crust

 


In a large bowl, blend together
the pumpkin, cinnamon, salt, eggs, sugar, ginger, cloves, nutmeg
and evaporated milk. Heat oven to 425 F and place pie crust in the
oven for 5 minutes and remove from oven. Then pour in pie filling
into the pie crust. Bake in the oven for 15 minutes and then reduce
the heat to 350 F and bake 40 to 45 minutes. To test to see if pie
is done, take a knife and slightly poke the pie in the center and
make sure the knife comes out clean.
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