Pastry:
‘1% cups all-purpose flour
! % teaspoon salt
} % teaspoon. baking powder.

% cup shortening = 5
4 tablespoons cold water (if lard
is used), or 5 tablespoons water |
(if. vegetable shortening is
used) = :
Sift flour. Measure and sift
together with salt and baking |
powder. . Cut in §hort’eﬂ'ing.until
‘quite fine.- Add water, a little#
at “a time, sprinkling it - over
flour mixture and mix it al
together with a fork. Do not
overwork. Turn dough onto
waxed paper and press ‘it to-
gether. Chill or yge imme-
diately. Cut in half and roll out
each about one-eighth inch
thick on a pastry cloth, Line
nine-inch pie pan with pastry |
and fill with apple mixture,
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,! 3 to 4 cups sliced apples ;
F52 tablespoon butter

1 tablespo.on‘]emon Jjuice
i 1 cup sugar
=2 tablespoons flour
Y4 teaspoon cinnamoen
/ Ya teaspoon Nutmeg, if desireq
' Pinch of salt : :

Peel, core and  sljce apples. |

granulateq sugar,
Bake in 459 degree oyen (hot ¥

This recipe can. he used
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