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Pie is America’s favorite dessert, according to a recent Gallup survey,
and for many pie lovers, luscious cfeam pies are the most popular choice.

Even if your piemaking skills are out of practice or you have never
tried a “from scratch” cream filling before, you can make a perfect cream
pie with this recipe. The foolproof recipe offers detailed instructions for
each part of the pie, plus extra tips 1o help insure success.

The first step is preparing the pie crust. The recipe eliminates the
difficult tasks of mixing and rolling the doush by using refrigerated all
ready pic crusts, The tender, flaky crust is ready to place in your pie pan,
but you add your own decorative fluted edge.

If you find you are "all thumbs” when fluting the crust, lollow the
how-to sketches for an easy method that creaies an attractive, high
scalloped edge. .

With this cream filling recipe, you can make a delicious vanilla cream
pie or try other easy flavor variations. The basic method is the same, and
careful stirring gives the smooth, creamy texture that identifies the per-
fect cream pie.

For the final topping, choose cither golden brown meringue or
whipped cream. Recipes show the exact praportions of ingredicents for
each, and the fips help prevent problams.

When you want an even quicker and easier pie, Slices of Lemon Pie
is a good alternative. This smooth filling does not need cookingin advance,
Instead the ingredients are simply mixed together and poured into the
unbaked pie crust. A top crust is added, so no meringue or whipped top-
ping is needed.

As the pic bakes, the recipe forms a tangy lemon filling, which is
accented with thin slices of lemon. Use one lemon for a mild citrus flavor,
but add the second lemon if you prefer a more tart filling.

Jor Suecess:

7 FLUTED PIE CRUST

1. Gently case one Pillsbury Re-
frigerated All Ready Pie Crust
inte 9-inch pie pan, Fold excess
pie crust under, so the edge of
the dough is even with the rim of
the pan. Press crust between
fingers to form high stand-up
ridge on rim of pie pan.

2, Using handle of wooden spoon
or table knife, make indentations
angled diagonally about 3/4 inch
apart in pie crust ridge. Press
handle firmly into dough.

3. To make the scallops higher
and thinner, press each section
of dough firmly between thumb
and forefinger while pressing
down on rim of pan.

4. With fork, generously prick
holes in bottam and side of un-
baked crust. Bake at 450°F, for
9 to 11 minutes or until lightly
browned.

VANILLA CREAM PIE

15.0z. pkg. Pillsbury Ali Ready Pie Crusts
1 teaspaon flour

FILLING
3/4 cup sugar . 3 vag yotks
1/2 cup flour 3 tablespoons margarine
1/4 teaspoon salt or butter

2:1/4 cups mitk

Prepare pie crust according to package directions for unfilled I-crust pie. (Refrigerate remain-
ing crust for later use.) °

In medium saucepan, combine sugor, flour and salt. In medium bowl, beat milk and cgg yolks
until smoath; stir into sugar mixture. (Rescrve egg whites (ar making meringue.) Cook over
medium heat, stirring constantly, until mixture thickens and boils, Boil and stir one minute.
Remave from heal; stir in margarine and vanilla. Pour hot filling into cooled baked crust.

I topping with meringue, spoon prepared meringue onto hot filling, sealing edges. Bake as
directed; cocl and refrigerate 3 hours, If topping with whipped cream, place plastic wrap or
waxed paper on hot filling to prevent film from forming. Cool and refrigerate 3 hours or until
filling is set. Top wilh swectened whipped cream just before serving, Store in refrigeralor.
8 servings.

1-1/2 teaspoons vanilla

Cream Pie Variations
For the {ollowing pies, lollow recipe for Vanilla Cream Pie with the recommended changes. All
pies can be topped with meringue when filling is hot or with sweelened whipped cream when
filling is cold. .

Chacalate Cream Pie: Increase sugar to ¥ cup and add 2 squares unsweetened chocolate
to mixture before cooking.

k Cream Pie: 1 cup firmly packed brown sugar for granulated sugar,

Banana Cream Pie: Thinly slice 2 bananas info pie crust; top with filling.

Coconut Cream Pic: Stir 1 cup coconut into cooked filing. For coconut whipﬁcd cream
topping, sprinkle 1/4 cup coconut over lopping. Far coconut meringue, sprinkle /4 cup
coconut over meringue before baking.
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7 CREAM FILLING

Blend filling ingredients together before placing over heat. Use a heavy saucepan for even
healing, Cook over medium heat. . i
Siir filling constantly while cooking, Stirring disiributes the heat throughout the mixture, so it
thickens evenly, and prevents lumps and scorching,

" Pour the hot fiing into a cooled, baked pie crusl.
I the pic js not topped with meringue, place plastic wrap or waxed paper on the hot fitling to
prevent film from forming on the surface.
Refrigerate cream ples as 5000 as they reach roun temperature. Pies should be refrigerated
at least three hours before serving to allow filling to sel.

MERINGUE

3 cgg whites
1/4 teaspoon creant of tartar
1/2 teaspoon venilla
/4 cup sugar

Heat aven 10 350°F, In small decp bowl, beat cgg whites, cream
of tartar and vanilla ot medium speed until solt peaks form,
about 1 minute,

Add sugar 1 tablespoon at a time, beating at high specd until
stilf glossy peaks form and sugar is dissolved. Spoon neringue
onlo hot filling in mounds around edge of pie. Spread over pic;
push to edges af crust to seat well and prevent shrinkage. Use
narrow spatula or knife to swirl meringue. Bake at 350°F. for 12
ta 15 minules uatil golden brown. Cool pie on wire rack; refrig-
erate 3 hours or until filling is set. Store in refrigerator.
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7 MERINGUE

A meringue topping should be prepared and spread on imme-
* diately after pouring the hot filling into the crust.

Preheat oven 10 350°F. Higher temperatuses can cause the

meringue to shrink.

For easier handling, separate eggs when they are cold, For cach

cgg, place egq white into a small cup before transferring 10 bawl

for beating. This prevents accidentally spilling egg yolk inta the

entire batch of egg whites, which will prevent whiles from beat.

ing to desired stilfness,

For best volume, allow eag whites to come to room temperature

while cooking filling, Use a smalt decp bow!, and be suze beaters

and bowl are completely cican and frec of any grease. Use an

electric mixer. .

Add cream of tarfar 1o the whites, before beating to stabilize

them. Do not add salt, because it lowers stability.

Beat whites only to soft peak stage before adding sugar. Measure

sugar carcfully and add gradually while bealing, about a table:

5poon at a time. Beat until whites form glossy peaks that stand

up straight when Leaters are temoved.

Spread meringue immediately over hot filling fram the oulside

edges toward the center of the pie. The meringue should be

sealed to the crust 1o prevent shrinking during baking.

To cut pie, use » sharp knile dipped into hot water before cach

cut.

To cover meringue topped pies, insert toolhpicks haltway into
. meringue; cover with plastic wrap,

By following the simple flavor variations in the recipe, you c
garnish, sprinkle coconut over the meringue before baking,

an make this luscious coconut cream pie. For the attractive
then add hazelnuts when the pic is ready to serve.

SWEETENED WHIPPED CREAM

1 cup (1/2 pint) whipping cream
2 tablespoons powdered sugor
1/2 teaspoon vonilla

In small bowl, beat cream until soft peaks form., Blend in sugar and vanilla;
beat until still peaks lorm. Spoon onto pie. 2 cups.
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7 ? WHIPPED CREAM

Chill bowt and beaters well in refrigerator. Cream should be well chilled
{colder than 45°F.), Beat with eleciric mixer or rotary beater.

Add powdered sugar and vanilla afiez cream reaches soft peak stage; beat
until stiff peaks fdrm and cream is still alossy. Do nat overbeat or cream
<can begin to form butter,

If cream starts 1o tura to buttdr, beat in a few tablespoons of cream or
evaporated milk.

SLICES OF LEMON PIE

{not illustrated)

15.02. pka. Pilisbury All Ready Pic Crusts
1 teaspoon flour

FILLING
2 cups sugar
1/3 cup flour
1/4 tcaspoon salt
2/3 cup water
2 tablespoons margarine or butter,
softened
3 eggs
2103 teaspoons grated orange peel
1102 lemons, pecled, sliced 1/8-inch thick

Prepate pie crust according to package directions for 2-crust 9-inch pie,
Do not use B-inch pie pan. Heat oven to 400°F.

In large bow!, combine sugar, flour and salt. Add water, margarine, cans
and orange pecl; beat until wel blended. Stir in lemon slices. Pour mixture
into pie crustlined pan. Top with sccond crust and flule; cut slits in
several places. Bake at 400°F, for 35 to 45 minutes or until golden brown.
Cool compleiely on wire rack before serving. Refrigerate leftovers.
8 servings.

TIP: Cover edge of pic crust with sirip of aluminum foil during las( 10 to

ary to prevent ive b i

15 minutes of baking, if




