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“About one and one-half cupfuls of |
stewed pie plant is reqguired for me-
‘dium pie pan. Mix one eupful of su-|
gar with two tablespoonfuls of corn- |
starch very thoroughly and stir info |
the hol pie plant; then the yolk of
two eggs and a bit of butter.” When |
cooked a few moments add the stiffly
beaten egg white and allow to.cook
a few moments more. Pour this in- |
to a baked pie shell and sprinkle top |
with powdered or pink sugar.

The egg white may be reserved for
a meringue cover by adding two tea-
spoonfuls of sugar, then placing in

the oven. for a few mments [



