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I beaten egg and add to dry mix-
/ i ture. Mix lightly. Form into
ball. Makes 2 crusts.

Cheese Pastry

2 cups flour
2 packages (3-0z.) cream
cheese

1 cup vegetable shortening

14 teaspoon salt

Cream together cheese angj
shortening and mix with salt
_and flour. Roll into ball and res
frigerate 2 hours. Makes enough-
for doublecrust 9-inch pie. =

Plain Pastry
1% cups flour
¥ teaspoon salt
1% cup lard -
4 or 5 tablespoons cold wa&%r
Sift together flour and salt.
Cut lard in with pastry blender
until about the size of peas.
Chill. Add water a little at a
time until dough is just moist




