Wednesday, June 16, 1965 Livonta Observer, Plymonth Observer, Farmington éhmw_r — THE OBSERVER NEWSPAPERS — Redford Observer, Nankin Observer, Garden City Observer Page J T-A
T S TN e R P o

.Queen Of Hearts On Pies

By FAITH GILLESPIE

“Please make me a pie,” my
new groom said.-That was way
back when I was an eager
bride. Well," what he actually
said was, “How come you never
make me pie? My mother al-
ways made pie for me.”

1 gave it some thought, and
when the praper occasion came
(Thanksgiving, it was), I found
a fantastic recipe in a maga-
zine called Pumpkin Chiffon
gie With Brazil Nut Crust (all

hat).

-On Thanksgiving Eve, I sat
on-the kitchen fioor in our teeny
apartment with a hammer and
pounded away at Brazl nuts
for hours, to the acute distress

‘of the downstairs neighbors. I

cracked and shelled and
crushed and fashioned those
nut$ into a honey-sweet crust.
Then I softened gelatin and
whipped egg whites and beat
and stirred and folded and
mixed and eventually I came
up with the prettiest culinary
sight you ever saw.

“This s nice dessert,
honey,” he sald, “but it isn't
e
After he had calmed my rage
and dried my tears and apolo-
gized and everything, he gent-
ly explained that a pie has a
real pie crust. Not Brazil nuts,
not vanilla wafers, not coconut,
not grabam cracker crumbs,
but 2 real pie crust. Well, I did
not know how to do that. An
1 can’t tell you how to do it
either. T tried all sorts of meth-
ods: {ce water, Mazola oil, boil-
ing water, milk, rolling between
wax paper, and anything else

- anyone suggested. Finally I de-

cided to just make a one crust
pie shell; it would be easier
than two, surely.

. Some clever homemaker-
hint-writer said that to prevent
the crust from shrinkiog in bak-
ing, you bake it on the up-side-
down pie pan. So I did that, and
when it was golden and fin-

‘ished and I tried to get it into
) the pan’ right-side-up, it fell to

the floor and broke into flaky
little bits. .

It took a while for my morale
to build again, and now I can
finally say I can make a good
crust that is real pie crust. My
best advice to you is to use a
recipe from a good cook book.
Oh, T do have a few hints (you

. knew I would).

I am convinced that the best
shortening to use is lard, and

" T use just 2 little more than the

recipe calls for. Learn to mix
the flour and shortening gently

with the palms and fingers of
both hands; that old advice
about cutting in till it’s the size
of small peas is nonsense. How
small is a small pea_anyhow?
T use cold water, and I chill the
dough for 20 minutes or half
an hour before I roll it. Most
of all, practice lovingly, and

can make a real pie crust.
And then it is time to make

a real pie, The. following re-

cipes. are simple and quick and

surely the best of their kind.
CONNIE'S RHUBARB PIE

Use one recipe for two-crust
plain pastry

to 4 cops cut rhubarb
Mix together and ponr over
the rbubarb:
1 cup sugar
1 tablespoon corn starch
1 well-beaten egg
% teaspoon salt
1 teaspoon lemon juice
For an extra rich pie, you
may add ancther beaten egg,
% cup more sugar, and % tea-
spoon nutmeg, and dot with one
tablespoon of butter. Cover with

don't give up to soon. You too .

Place in bottom ple crust: 3 -

the other crust, make several
cuts for steam release, and
sprinkle with a little, sugar.
_Bake 10 minutes at 450°; then
lower temperature to 350° for 30
“minutes’ more. ‘And don't let
anyone tell you they don't like
rhubarb pie il they bave tried

one; .
One of the nicest things about
living in Michigan is the straw-
berry crop, and the very best
thing about strawberries is
Louise’s pie. This recipe calls
for a baked pie shell. The pie
is served cold.with whipped
cream. 4
LOUISE'S FRESH
STRAWBERRY PIE
1 quart strawberrles
1 cup sugar -
2 tablespoons corn starch
Crush 1 pint of the berries to

extract the juice, and combine {3

them with the sugar and corn-
starch. Cook until thick and
clear, stirring often. Slice the
other pint of berries into the ple
shell. Pour the cooked mixture
over and chill. But don't bake
that pie shell on the up-side-
down pie pan!

Passage-Gayde

American
Auxilrary

The G.I Bill of Rights whick
‘meant so much to millions of
war veterans and to the nation
will have its 20th anniversary
on June 22, reports Mrs, Lil-
lian Kinghorn, historian of
Passage-Gayde Unit of the-
American Legion Auxiliary.

The vital veterans' measure
was signed into law by Presi.
dent Franklin Roosevelt on
June 22, 1944. The Ameicran
Legion and Auxiliary had con-
ducted an allout campaign for
its adoption. The G.I Bill em-
bodied everything the Ameri-
can Legion men had learned
from their experience after re.
turning from World War I It
was a sweeping.measure which
gave war velerans more consid-
eration than ever hefore in his-
tory. Also, it proved of great
value to the nation as a whole,
providing a cushion for the
change from war to peace econ-
omy, and raising the country's
educational level. A total of 7.
800,000 World War II Veterans
took training and education un-
der the G.I. Bill. The colleges
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and were filled to
overflowing with serious veter-
ans students who contributed
to the rising educational stand-
ards of the country. Our Ameri-
can Legion and Auxiliary look
back over the iwenty years
with pride in our 1944 achieve-
ment,

June 1625 is Wolverine
Girls State. Soon our Plym-
outh girls will be attending.
They are Mary Armold, Pat
Hart and Arlene Schelling,

Passage - Gayde

Legron
News

Unit Girls State Chairman
Emma Willilams, Post Boys
State Chairman Ermest Kol
stated the following boys are
attending Boys State:* Bob
Brown, Tom Chandler, Dale
Couts, . Gregg 'Greer, Rich
Lorenz, John Shinn, Willlam
Way and Ed Wendover. Both
Chairmen wish to thank those
who helped with the banguet,
which was a wonderful suc.
cess, Alsothanks goes to the
1964 boys and girls for thelr
talk on Boys and Girls State.
Remember, important Auxil.
iary meeting Wednesday, June

16 (tonight) at 8 o'clock. An- |3

nual Reports and election of
officers. Please be present.

‘Friday, June 18 is 17th
District meeting and Memo-.
rial Services- at Veterans
Memorial Rome on Main
Street. Annwal Reports and
election of officers also. Be
sure to attend,

Saturday, June 18 is “Why
Are We” banquet with the Lions
Club. Let’s make this a suc-
cess too. This will conclude our

“Why Are We" program series |¥

until September.

Classes Scheduled

“No Greater Love” is the|;

theme of the Galilean Baptist
Church's Vacation Bible School.
The sessions are scheduled to
run from June 21 through June
25 from 9:30 a.m. to 12 noon.
Classes are open to all young-
sters from four years of age
tbrough high schoal.
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Dr. W. Littlejohn
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In the summer: Wear

True Color Prescription Sunglasses

TRUE COLOR sunglasses are a neutral gray that lefs you see
colors in their frve relationship.
i you already wear glasses for corrective vision indoors, you
need that same corrective vision outdoors, plus the restful pro-
tection of TRUE COLOR lenses to absorb harmful rays.
Consult Sears for prescription sunglasses in a wide variety of
flattering frames. No i Recessary.

SEARS

SERVICE

@ Eyes axamined and
glasses fitted by
staff optometrists

@ No appointment
necessary. Come In
ony Monday,
Thursday, Friday or
-Saturday 9 to 9
‘uesday,
‘Wednesdey
9 to 5:30

® Lenses duplicated

® Fromes reploced
whila you walt

® Optical repair
while you wait

® Satisfoction
Guorontesd

JUST SAY “CHARGE

IT" AT SEARS

You Can Count on Us...Qualit,

o

- Sunday, June 20

1/ S FOR FATHER

SUNDAY, JUNE 20
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r;\gpu\a‘: s
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Pbpular Shirt Jac

LET'S HIM STEP RIGHT INTO THE SWING OF FASHION

permant stays. Many colors S, M, l

L, and XL. Charge It

CHARGE IT on Séars Revolving Charge

Stylish eotton, rayon/cotton/silk
or cotton/silk panels contrast
smartly with solid color rayon
body. Top-notch tailoring in every
detail, smocth classic collar with

Deluxe Wallets

. SMOOTH, FINE LEATHERS

: 388

Reg. $5
to 7.50
- Pass case -wallets, pocket secretary
styles and money folds . . . some 2-pc.
- walelt-key -case sets. Give Dad one in
black or brown. -

Proportion Fit

SOCKS OR STRETCH NYLON'

3..2%

Choose his favorite style, overthe
calf or slack length, proportioned in
foot size and length. Popular colors
in smail to large-tall.

Sears Men's Fumishings Dept.

SE ARS 'LIVONIA MALL e Seven Mile at Middlebelt

or 98¢

Reg.
a pair $5

Costs No More at Sears

Save 269
Short Sleeve
Dress Shirts

GIVE DAD OUR FINEST QUALITY

Styled in Sears finest fabries. Choose 100%
Durlan® polyester tricot or 80% Duralon
—20% cotton blend. Superior wash 'n’ }
wear with unsurpassed wrinkle-resistance.
Available in white, solids and stripes, Med-
ium gpread Lynn collar on the 100% Dura-
lon; Lynn and snap-tab collars on the Dura-
lon blend shirts. Sizes 1414 to 1614.

Straw Hats

FINE MILAN HEMP BRAID

Appolo_drop tip crown pinch front
shape. Bring him in to choose gray or
brown, both with stri
bands, leather sweatbands.

4.98

37

striped grosgrain

Phone 476-6000




