PINEAPPLEAND PRUNE PILE: MixTcup Lrusned nawauany  PINEAP SEFLATINE PLE: 15 - . -
Pineapple, 1 cup cooked puréed prunes, ¥ cup sugar, I tablespoon || and Laki':\tlsg;hjl?;,jﬂ t,l,:“]"(.sl E_;L'kl"'"c e plateymithpaseyy
lemon juice and 3 teaspoon salt. Pour into plate lined with pastry. || 1/ cup of cold water § minutes “He i mc = chny
Cover with strips criss-cross and bake in hot oven 2o minutes. | apple, add 3{ 5. Heat 3 cups Crushed Hawaiian Pine-|
| apple, add 34 cup sugar, 1 tablespoon lemon juice and softened gela-!
PINEAPPLE-PUMPKIN PIE: Mix I cup sugar, I teaspoan tine, Stiruntil sugar and gelatine are dissolved. Chill, stirring frequent]
cinnamon, }¢ teaspoon nutmeg, }4 teaspoon salt. Add 1 cup| Whip 1 pinteream and fold into mixture. When it begins to set co:i
drained Crushed Hawaiian Pineapple, 1 cup strained pumpkin, 2! until mixture will pile on spoon, turn into baked crust and chill thor-
beaten eggs and I cup milk. Pour into pastry-lined pan and bake in | oughly before serving.
hot oven 1o minutes; then reduce heat and bake untid firm in center. Pi naaﬁsﬂ—eﬁi—e-- e ——
ICE CREAM-PINEAPPLE PIE: Bake thick cruston the out- = sp s oo s A
side of deep pie plate. When caol fill with 1 pint of ice cream and | Materials—Sugar, one cup; butter,|
cover with 1 cup drained Crushed Hawaiian Pincapple. Top with | one-half cup; egsgs, 2; grated pineapple,
meringue, Place pie plate on a board and brown quickly under one cup; cornstarch, eleven table-
gas flame or in hot oven. Serve at once. |'spoons; rich crust; powdered ;-au's;"r,‘.
HONOLULU APPLE PIE A LA MODE: Drain syrup from 1 t_wt? _tablespoons, S i)
cup Crushed HawailanPineappleintosaucepan. Addrcuptart sliced tensils — Do lespoon,
apples. Cook until tender. Apdpd 34 tsp. grat]:d lemon r'my:i and 1 tsp. ¢up, pieplate. g 1321-16?' ta'?!_esn"%?ni_!

lemon juice. Sift 34 cup sugar, % tsp.salt, I tablespoon flour and add | | ey ISl S

to hot mixture. Co':-ak until thick‘cncd. Ad,:t 1 tablespoon butter and | gg'j.r%ctions Cream sugar a'?ld:- ‘.’.u |
cup Crushed Hawaiian Pineapple. Line pie plate with pastry, put in @aad- eaten yolks of eggs, and when |
filling, sprinkle with sugar and cover with top crust, Bake in hot | Well mixed stir in the white of one
oven 20 minutes. Serve with a scoop of ice cream. |legg; add pineapple and coristarch.
NAPOLEON: Cut flaky pastry into oblongs or squares and bake. (= ook until thick, and “Then-.-mﬁ‘];i% ®

oons of gelatine in

Spread currant jelly on a slice, then puta half-inch layer of well- | to a rich crust, previousl: Lale
drained Crushed Hawaiian Pineapple on it and sprinkle with {spreading the meringue (m'aﬂé Sf othe
powdered sugar. Add another crust and spread with currant jelly; legies white and powderea"-auga;r ver
then cover with meringue or whipped cream. Top with another {the top. "'Pla{‘re":‘?n"'- t.‘x v % gk
crust and garnish with drained Crushed Hawaiian Pineapple. | =7 L .Inithe oven 10 brown,!
PRIZE PINEAPPLE PIE: Mix }4 cupsugar,}§tsp.salt,2tblsps. :

cornstarchand slowly add to 134 cups hot milk. Cook in double boiler | e
15 minutes. Pour on 2 egg yolks, return to boiler, cook § minutes. |
Cool andadd 1 cupwell-drained Crushed Hawaiian Pineapple, 4 tsp.
vanilla. Pour into baked crust. Cover with meringue and brown.




