Childrén heralded arrival of pié lady’s old blue car

The people who came from the cities
and suburbs to rent cottages by the
lake during the summer called her the
“pie lady.”

On Tuesday and Thursday meraings,
she baked pies. On those same after-
noons, she would drive her battered old
blue car through the birch trees around
the houses by the lakefront, the back
seat filled with pies.

Some had been ordered on her last
trip and had scraps of torn paper taped
to their covers with strange names
scrawled across them.

She was a shy, hesitant woman, not
at all the salesperson. People who were
there for the whole summer would tell
the one- and two-weekers about her.
The children would watch for her car
on the days she made heér rounds and
run to get their mothers when she ar-
rived.

We met her on a visit to a relative’s
cottage. The pie lady would stand by
her car with the door open. She spoke
very little, but it wasn't necessary as
the children rounded up customers for
her.

My most vivid memory of her wares
is a baked raspberry pie. It was a shal-
low pie with only a bottom crust filled
with berries. Quite rich in its simplici-
ty, it needed no cream or whipped
cream topping. We parceled it out in
slivers, partly because it was so rich,
and partly because we were leaving be-
fore she would return, so there would
only be that one pie.

THE FOLLOWING year, we and the

relative took different kinds of vaca-
tions. Not long after that, the group of

Raspberry

cottages we had frequented was sold,
and the atmosphere of the place
changed with the management. We
never went back, so I only saw her once
and never knew her mame. Still, the
taste of raspberries reminds me tof the
“pie lady.”

Idid not get her recipe for l'aspberry
pie. However, the favorite method now
seems to be to fill a shell with fresh
berries and pour a glaze over them.
This bright red, jewel-like creation is
then served with heavy cream or

- whipping cream.

Raspberries should be prepared and
eaten or frozen shortly after picking as
they are quite perishable, particularly
when picked ripe. Ripe berries should
be eaten and enjoyed i

by Vivian Byrd

2 cups heavy cream
2 tsp. vanilla extract
Combine raspberries, % cup of the

while at their peak, either plain or
lightly sugared. Below are some other
ways to enjoy raspberries that might
strike your fancy.

FRESH RASPBERRY SAUCE
2 cops fresh raspberries
2to 3 thep. sugar
1 tsp. lemon juice
Y tsp. vanilla extract

Put the berries through a blender or
food processor briefly. Or, crush the
berries and put them through a sieve.
Add the sugar, lemon juice and vanilla
extract. Mix well. Serve over ice
cream, plain cake, or puddings. Makes
approximately 1% cups sauce.

RASPBERRY CHANTILLY CREAM
2 cups whole fresh raspberries
% cup sifted confectioners’ sugar
¥ tsp. salt

parfait:

the perfect finale

The next time you're entertaining,
end the dinner on a cool, refreshing
note with Raspberry Trifle Parfaits.
These elegant desserts feature juicy
frozen red raspberries.

Quick and easy t0 prepare, the color-
ful parfaits are the answer for the busy
hostess. The frozen raspberries are
thickened and are layered with cake or
lady finger crumbs and raspberry-fla-
vored yogurt. With a mound of whipped
cream and a raspberry garnish, these
desserts make a perfect finale to an el-
egant dinner party.

RASPBERRY TRIFLE PARFAITS
2 pkg. (10 ounces each) frozen raspber-

ries
2% thsp. cornstarch

% cap kirsch or orange juice
1% cups cake crumbs or € lady fin-
gers, crumbled
2 cartons (8 ounces each) raspberry fla-
vored yogurt
Stweetened whipped cream

‘Thaw raspberries; set aside six
whole berries for garnish. Combine re-
maining raspberries and syrup with
cornstarch. Cook until thickened; stir
constantly. Stir in kirsch; cool. Place 2
tablespoons cake crumbs into six (5 oz.
each) parfait glasses. Spoon 2 table-
spoons each raspberry mixture then
yogurt into each glass. Repeat layers.
Chill. To serve, top with whipped
cream and reserved whole raspberries.
Makes 6 servings.
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Peanut
butter
meringues

Chunky peanut butter
combines with beaten
egg whites for these
chewy, yet crunchy mer-
ingues.

PEANUT BUTTER
MERINGUES
2 egg whites
Y tsp. cream of tartar
¥ cup sugar
% “cup chunky peanut
butter -

Turn egg whites and
cream of tartar into
small bowl of electric
mixer. With mixer at
high speed, beat whites
until soft peaks form.
Gradually sprinkle in
sugar, one tablespoon at
a time, beating well after
each addition until sugar
is dissolved. Continue
beating until mixture
holds stiff, glossy peaks.
Lightly fold in peanut
butter until just mixed.
Drop by teaspoon onto
greased cookie sheet.
Bake in 300-degree oven
25 to 30 minutes or until
meringues are lightly
browned and dry. Re-
move from cookie sheet
immediately and cool on
wire rack. Makes about
two dozen cookies.

OVER 109,000 PEOPLE IN SOUTHEASTERN MICHIGAN
HAVE TAKEN THE PEPSI CHALLENGE!

64.2) PRE
THE TAS!

OVER COCA-

sugar and the salt. Whip cream until
almost stiff and then gradually beat in
the remaining Y cup sugar and the va-
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nitla extract. Fold in the berries. Serve
in clear glass goblets to highlight the
color.

RASPBERRY COMPOTE
1 quart raspberries
% cup sugar
1 éup water
2 tsp. cornstarch
2 thsp. water

Wash the berries briefly and drain
well in a colander. Set aside. Combine
sugar and water in a one quart sauce-
Ppan. Mix well and stir and cook to the
soft-crack stage (290 degrees F.). While
the syrup is boiling, pour it over the

DAY SALE

{OPEN MONDAY, SEPT. 1, 8 AHM to 6 PM)

berries. Cover and let stand until the
raspberries have given up their juice.
Using a perforated spoon, transfer
raspberries to a serving dish. Blend the
cornstarch with the 2 tablespoons wa-
ter (put cornstarch in container first,
then add water and stir), then add to
the hot syrup. Bring to the boiling point
and cook until syrup has thickened
slightly and is transparent (3 or 4 min-
utes). Pour over raspberries. Cool and
chill. Makes 6 servings.

Recipes, comments or questions
are welcomes and should be ad-
dressed to Vivian Byrd, P.O. Box
1024, Birmingham 48012.

ENJOY LUNCH ON US! T
MARKET SQUARE OF BIRMINGHAM
SALUTES THE MICHIGAN STATE FAIR

AND THE

4-H CLUB OF AMERICA

- Market Square is inviting all of our friends and neighbors to lunch Aug. 29 & 30 from 1-8 PM. Enjoy our
Alexander & Hornung FRANKFURTERS and COKE, while visiting our 1980 Michigan State Fair.
CH

AMPION STEER and LAMB ON DISPLAY AT MARKET SQUARE

“IOWA SENDS US HER VERY BEST”

U.S.D.A. PRIME
Whole New York

STRIP STEAKS

(14-16 Lb. Average)

Picnic or Bar-B-Q!”

This is Market Square’s 3rd Annual State Fair Blue Ribbon Champion. The champions are donated to The
Jewish Home for the Aged in Southfield and the Capuchin Monastery Soup Kitchen in Detroit.

Extra Lean

“For the Perfect

$1.69..

Direct from lowa

SPARERIBS

(1% Lb. Average. No Brisket)
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Pauline Hospe taking the Pepsi Challenge.
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