uscious Peaches ‘n’ Cream
Pie Is a Blue Ribbon Winner

How often we've admired the blye-

ribbon entries in a county fair baking

contest! Fragrant breads, tempting

cakes, and oh, those luscious pies! You

can duplicate the old-time goodness of

- those prize 3 ning pies with this'recipe
Lream Pie.

peaches and rich cream

Tender pastry, made with enriched corn
meal, lends subtle crunchiness and’
flavor to this premium pie.

~ PEACHES ’'N CREAM PIE J
~ : Makes 3 servings e
Pastry: 4
2 cup enriched corn mea]
% cup sifted all-purpose flour

ith cinhamon and sugar for.
Qme Ling. (Or frozen peaches
IS a year ’round treat.)!

degrees). Sift together corn meal, flour
and salt. Cut in shortening until mixture
resembles coarse crumbs. Add water a
tablespoon at a time, tossing lightly with
a fork. Form into ball; roll out on floured
board or canvas to form 13-inch circle.

~ Fit into 9-inch pie plate; trim; flute.

Prick bottom and sides. Bake in
preheated very hot oven (450 degrees) 10
minutes. Remove from oven. Lower
oven temperature to (400 degrees).

For filling, arrange peach slices in
bottom of baked pastry shell.
Thoroughly combine sugar, salt,
cinnamon and flour. Add cream; peur
over peach slices. Bake an additional 30
to 35 minutes or until brown and firm.
Cool to lukewarm before serving.

Y2 teaspoon salt

One-third cup shortening

4 to 5 tablespoons cold water

Filling :

2% cups fresh peach slices (four 10-
ounce package frozen peach slices,
well drained)

% cup sugar

Y4 teaspoon salt

1 teaspoon cinnamon

- Y% cup all-purpose flour

1 cup whipping cream

___ For pastry, heat oven to very hot (450
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