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How to win compliments
on all your cooking
By Aunt Jenny

=R 70U don't. have

to be o ‘born
cook' to make meals a
joy for your family
and guests. Reliable
recipes and good in-
gredients — plos o
dash of imagination —
are all yvou need to be
a suecessul cook,

“Right here in this cookbook you'll
find & wealth of grand recipes to help
you win more compliments on your
cooking, You can depend on every
recipe for top-notch resulis. Fach one

perfection every time you bake. And
Bpry's  amazing One-Bowl  method
makes it g0 wonderfully quick and
easy (o mix a cake now. Why, even
beginners ean turn out better cakes
than old-timers with yeirs of cake-
making experience!

"You know that nothing sets you up
ns o super-conk so surely ns o feathers
light, velvely-soft, delicious cake!™

Al Ju.nn-p

Tender, floky pies

“T'Il grant, though, that
melting pies are runners-up for eakes

motih=

has been tested and retested by home
economists in the Spry Kitchen (zee
page 2),

S And Spry itself is the greatest help,
Spry now has n special eake-success
geeret . . . It's Spry with Cake-
Dnprover, and you'll love it!"

in winning praise and glory, Spry 8
tops for pastry, too. Try it and se0. oo
You'll love Spry's easy ‘Can't-Fail®
Pastry method and yvour tender, Aaky,
delicious piecrust,

“Actually pure, bland, all-vegetabls
Spry is the enly shortening you nesd®

-and 144 inches deep.

for all your baking and frying, Tt's
joy to use, so soft and creamy

Lighter, finer, better-
tasting cakes

O PRY with Cake-Improver brings
) you the sure modern way to cake

“man | you

easy to mix, And Spry keeps fresh on
your pantry sheli — pever {akes up
precious space in your refrigerator.’’

SHDUIéIiSTHSTE My
WiF FRENCH - e Fria oA ey o
FRIES ! Foods fried the Spry way are

crisper .

. so digestible!

® Spry is just wonderful for all frying! Use it every
time you get out your skillet or fry kettle. There's
no unpleasant smoke or smell s correct Tfrving tem-
peratures, And you get such erisp, golden, delicate-
tasting fricd foods. Foods fricd the Spry Way are as
digestible as if baked or boiled. Even the children
ean eat their fill!
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For quicker, easier, better results,

good utensils

Y()U[{ eooking will be easier
and better if you use good
utensils like those shown here.

How To Use Spry Recipes

The recipes in this book are hosed
on Spry Way procedures carefully di
‘wuloped in the Bpry Kitchen to give

Spatula best results in baking and frying, Te
Slatted waoden mixing sposn — [of using them, remember these points:
mixing enke batters, onokios, ote,

Measure oceurately — use  standar
mimmiring spoons and eups. All mons.
uremends are level in Spry rocipes. In
mensring shorfening, pack il firmls
into eup, then level off. Soft, ereamy
~ Bpry i fo ensy to messure! In mens.
uring. flowr, it it lightly by spoon
fuls into cup, then level off. In Spra
mecipes; four measurements are based
an siffed four,

Use tha ingredients speeified — [0
Twsst results, use the ingrodients speci
fied in Spry recipes. For example, us
cake flour for muking fine caltes) all
purpase four for tender, fidoy pisoros
and for other baked products aes sped
ified in the recipes. In recipes spid
fying "baking powder,” any typs o
baking powder can be wsd sstisfne
torily in the amoont given. When o
Inrger nmount ja reqguired for o toar
trate bading powder, it is so specified
{#oe puge 18).

Follaw directions In rocipas axacily =
count mixing strokes as indieated, s
pan sizes specified, be accurate alou
baking and frying temperntares.

Stonderd gloss meosuring cup = One
level oup equals 18 level tablspoons.
Hast of four singla-copaclty cups —
Hl 34, M, and 1 cup.

il-l' of mnluringlmunl —_ !-{.‘ 34}
1 teaspoon, 1 tablospoon, One feve
fablespoon equals 3 level teaspoons.

Paring knife
Flour sifter (not skoteled)
2 reund layer coke pans — 8- or S-inch

2 wire cake rocks

Foutry blandar

Mett of mining bawls

Ple pan=— 5- or Sinch.

Mulfin pan

2 squars cake pani—8 x 8 1 2 inclies.
Large breadbeard — biscult cubler

Pastry tat [cleth and covar forrelling pin)”
— makes it essy to roll dough,

Heawvy akillsl — for {rying.
Baking shast — [or cookios, obe,




Above is the modem SPRY KITCHEMN whose wide windows frame the historic Charles River ond
Bosion's skyline. s gleaming white beouty is set off by vibrant color oecenhs of aquamaring
ond maroon. Efficiently equipped with up-to-date household equipment and testing devices, This
busy Kitchen is @ proving-ground for Spry’s all-purpose we in cookery. Here all Spry recipes am
carefully developed by o staff of trained Home Economists. Every dish must masl the highesl
standards of guality; every recipe is tested ond re-tested to insure its dependability, Typical of
the proctical and scientific procedures carried on in the Spry Kitchen are those pictured above,
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Win praise with luscious pies

(o] [N [=]

French Fruit Tarts

[recrpe, page 10)

Chocolate Cream Pie

{recipe, page §1)

Eggnog Pie

{recipe, poge 10)
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FORGET T, NELEN.TLL W

BUT ALUINT JENNY
M SCARED STIFF OF
PASTRY MAKING

SHOW YOU HIDW EASY A |
2-CRUST PIE 15 WiTH My I
CAN'T-FAlL PASTRY 14
METHOD M8

JUST TRY MY

CANT-FAIL
PASTRY METHOD

HOW QUICK SPRY
cuTs !

TS ] JUST FOLLDW %
THEGE POMNTERS AND

YOULL GET TOPMOTEH
PAETRY EVERTIME

iT ALL

SEE Y EDGES DONT
CRASK. YOU SET SucH
A RKE ROUND QDROLE

EACH STEPS 50 EASY !
FROM NOW O TLL GIVE

LAY HUSBAND HOME-MADE
__‘_‘/\ MES OFTEM
W
#
1

[ SWELL APPLE WE |

—
V.

SUCH TENDER FLAKY




JUST TRY MY

CANT-FAIL
PASTRY METHOD

BUT AUNT JEMNY FORGET iT, MELEN. 1L 5
'™ SCARED STIFF OF SHOW YOU HOW EASY A |
PASTRY MAKING 2-CRUST FE IS wWiTH My B

HOW QUNCK SPRY
CUTS INY T ALL

THESE PONTEAS AND
vOULL GET TOPNOTCH
PASTRY EVERYTIME

EACH STEPS 50 EASY |
FR0M NOWY DN TLL GIVE
| MY HUSEAND HODME -AMADE

SEE Y EDGES DONT
CRACK. YOU GET SUCH. |
A NKE ROUND CROE

/" SWELL APPLE PE |
SUCH TENDER FLAKY
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Recipes and helpful pointers for two-crust pies

Spry Piecrust

\I IX 2 cops sifted all-purpose flowr
- anmd 1 teaspoon seft. Measure out
3 eup Spry.
Step 1 for Tenderness — cut in about
3 of the Spry with pastry blender
or two knives until as fine as meal.
Step 2 for Flakiness— out in remain-
ing Spry to the size of large peas.

Sprinkle 4 tablespoons cwld water
over different parts of mixture. Mix
thoroughly, with fork, until all particles
cling together in a dough that follows
the fork around the bowl and leaves the
gitles elean, Tuke the dough up in hands
and press gently, with fingers, into a
emooth, blended ball of doogh.

For a 2-crust pie or a lattice-top pie,
divide the dough in half and shape each
portion into two flat vounds, Then use
as direeted in the various pie recipes.

‘T'his recipe makes enough pastry fora
g-inch 2-erust pie, a lattice-top or spiral-
top pie, or 9 tart shells,

Khﬂp fruit uices in the ple o follows: irim ynder-
erust mven with pon. Cut tep ervst 13 finch beyond
edge of pan, then fold it under the bottom cruil,

Compleie the seal-in af Fruil juices by preuing
ihe sdguy of the uppor and lowar crusts firmly
together with the tines of o fork dipped in Tiow.

Favorite Apple Pie

1 recipe Spry Piscrust % lecipoon cinnomon
{abavs) ¥ lwaspoon sall
& cups pared, cored, 1 teaspoen lemeon juice
thin appls slices 1 tablespoon butier
| eup sugar

IVIDE dough in two parts and form

intosmooth, flut rounds. Roll one pard
Yginch thick and line a 9-inch pie pan,
- . Fill pie shell with gliced apples. . . .
Mix sugar, cinnamon, salt, and lemon
Juice. Bprinkle over apples, Dot with
butter. "T'rim underorust, even with edge
of pan, Moisten edge of pie with water,
+ «« Roll remunining dough for top erost,
eut a few slits for steam to esenpe, lay
over apples. Trim pastry 146 inch beyond
edge of pan and fold under bottom erust:
Eumls together with fork. ... Bake in

t oven (425°F.) 40-50 minutes.

Glazed Apple Creme Pre, Before putting’
on Lop erust, pour 24 eup heavy creand :
whipped until slightly thickened, over
apple filling. Adjust top erust, brush with®
slightly beaten egg white, sprinkle with®
sugar, bake as direeted. Especially lus=
ciong served warnm, '

Mellow-Sweet Apple Pie. se 145 y
each white and brown sugar: 14
gpoon each cinnamon and nutmeg,

Apple Crumble Pie. Make an un
buked Spry Pie Shell (page 8). Fill with®
6 eups sliced apples. Cover with mixbure
of %5 cup sugar, ¢ teaspoon salt
teaspoon each einpumon and nu
Sprinkle with a topping made as folle '
'E:'L‘Hf 1 Hllp m]l:f']h brown slu_i.'.nr gﬁd flour.

ut in 1 tablespoon each it .
butter; add 4 eup nuts, ﬁnkﬂprgl’f%t
oven (425°1.) 50-60 minutes. Y

Holiday Mince Pie

2 cups pored, choppad
applas
Y teospoon wall
14 cups apple jules 1 recipe Spry Plecruil
or cidar (page &)
OMBINE mincement, sagar, apple
juice, apples, and salt in saneepan.
Boil mpully 3 minutes, stirfing con-
gtantly, Cool. . .. Roll Y4 of dough '3
inch thick and line a 9-inch pie pan. Roll
remuining half of dough for top erust
and eut with small Christmas  tree
cutter, making 5 trees. The tips of the
trees should point to the rim of the pie.
The trees should not be cut out of the
dough — merely outlined —and  these
eut, lines allow the steam to escape. . . .
Fill pie shell with mincement mixture,
... Iit top erust over misture and seal
edges. . . . Sprinkle red sugar over
Christmas trees, . . . Bake in ot oven
(425°F.) 40-50 minutes,

Cherry Trellis Pie

[Pictured on back cover]

1 pockoge dry
mincamaal
W eup sugar

3 cups canned 1our Y tesspoon almond

rad pitied cherries, extract
drained 3 tablesponns Maur ar
Y3 cup cherry juice quick-cooking
1 cup sugar tapioca

T lzospoon 4al
1 recipn Spry Piscrusi (poge &)
1 tablaspoon buiier
OMBINE cherries, juice, sugar, al-
mond extract, flour, and salt. ...
Divide dough into two parts and form
into smooth, flat rounds. Roll one part
1¢ ineh thick and line a 9-inch pie pan.
.+ Fill pie shell with cherrics, . . . Dot
gurfuee with butter. Trim paziry 1 inch

larger than pan and turn dough w
to make a stand-up rim. . . . Roll
maining dough and cul in narrow st
L ineh wide, Attach ends of 7 strig
pastry to edge of pie by moistening
pressing firmly, Twist each strip ac
fruit and atiach at opposite edge of
Repeat with 7 more strips, orisseros
to form atimactive trellis top. T
rim of pie. . . . Bake in hot oven (425
SO=-0F minutes,

For o eolorful and delicions v
tion, substitute 1 cup marascl
cherries, quartered, for 1 eup sour
eherries, Bpread over top of eherry
fure before putting on trellis top,

Peach Tretlis Pie. Use eanned, s
peaches instead of cherries. Reduce s
to 14 eup, udd 2 tablespoons lemaon j

Deep-Dish Apple Pie

2 izblespoons o
earad, thin Y4 tecspoon Auime
apple slicos s teaspoon cinnds

34 cup granvlaied sugar 1 leaspoen lemen

1 cup brewn sugar 1 tablaspoon bt

Y teaspoon salt Posiry (ses Spry

Shall, page 8)

1\‘[[}{ apples with sugars, salt, |
nutmeg, cinnamon, and e
juiee, Place in 10 x G-inch baking
-~ . Dot with butter. . . . Roll d
nto u rectangle o little !u.rp;f:'.r than
ing disl, Cut a few decorative ope
for stenm to escape. Loy over ay
turn under edge, flute rim. . . . Ba
hot oven (425°F.) 45-56 minutes,
Serve with delicately spieed iee ¢
or light cream, Makes (3 servings.

6 cups porad,




Perfect Pie Shells are easy
. . . follow these key steps
Spry “Can't-Fail” Pie Shell

'\ I IX 11y eups sifted all-purpose flomr and 14 tea-

spoon st Measure out 14 cop Spry.
Step 1 for Tenderness— cut in 25 of the Spry
with pnsiry blender or 2 knives until as fine
g meal, Use n light cutting stroke,
Step 2 for Flakivess — out, in remaining Spry to
size of large peas. Do not overmix.
Sprinkle 214 tablespoons eofd water over different

e

‘?
X

This “slipping’” method makes the perfect Custard Pie —

Boke pie shell and custard separately

crisp, flaky undercrust. .. soft, creamy filling

b f

Slide the loosened, cooled custard

parts of mixture; mix thoronghly, with fork, until all. el : " .
particles eling together in o dough, Take up in hands SR EpsCLACHN I TecEe BMOY Forsfully jolo. codled. pis. snel
and shape into smooth, Hat roand. Pluce on foured — - —— — =
bonrd; roll into eirele 14 inch thick and larger than 3 ; :
pie pan. Then I’Iullnw |;il"1'|.|1"l‘ﬁ (on IuElT.‘I I-luﬁi COrTE= Slipped Custard Pie otighly. Add to scalded rnl]Lk and ""”tl
ye i X i e minutes, stirring constantly. . . . 8
sponuling directions for making pie shell (helow ). 3 aggs and 2 sgg yolks, 2 cups milk sl antonnt ”fi'm;,d?'m. = to oo lem
Bake pie shell in very hot oven (450°F.) 10-15 or 4 sgge 1 leasponn vonllla wllis v Yeikita ol mile
: i e i (s : ettt _ % Y o i yolks, return to double boiler, and cos
minutes. This recipe III.ILE“J‘.- enough pastry for a 0= ﬁf::l;:::'“" ! Baked Sore Fro Shell  Tew minutes longer. Cool and add ;
inch pie shell or 6 tart shells, {page 8) nilla and coconut. . . . Pour filling |
1. Fit pastry inte pan, patting out oir with ball of dough. 1; EAT eggs sﬁghlly;‘ sl sugar and E{“k“‘l pll:ﬁl_lt'!l.thﬁ.‘IlilMl‘nnmu_:{]’hll.:"
2. With schssors or sharp. kriife, trim off-pastry 1 Inch Betil ¥ galt. . . . Add milk snd vanilln, lightly on filling and bake as directe
yond edge of pie pan. 2 3 Strain into buttered 9-inch pie pan. . . . Banana Cream Pie. Place 2 banu
3. Toum bock pasiey sven with sdas'of pan 1o, ki Sprinkle with nutmeg. . . . Sct pan in sliced thin, over the pie shell before

-

stand-up rim all around.

. Crimp pastry rim between thumb and forefinger fo

make an attractive “rope” adge.

p-

larger pan of hot water amd bake in
moderite oven (350°F.) 35-40° minutes.
Let custard cool at room tempernture,
(Do not refrigerate custand to hasten

filling is added,

Date Nut Cream Pie, Add 14 cup da
euh in picces, to filling mixture afte
hos become thick and smooth, then ¢

5. Prick shell all over with fork (for baked shells only). B cooling.) . .. Loosen custard thoroughly 10 minutes longer, stirfing occasions
. from pan with knife. Shake W‘MU Omit eoconut and add Y4 eup chop
Lemen Meringue Pie 5 to tl.ll.:1'.-'{‘ll custard from h:}!lum. Slide wilnuts or peeans.
- it gquickly, but carcfully, into baked
Y2 cup cald water 3 egg yolks, slightly and eooled pie shell {picture above). Let Colonial Pumpkin Pie
 Inespoan valt beuten i settle for a few minutes before serving,
T loblespoons corn- Grated rind of q- + i : 1 ¥: cupe cannad or 1 teaspoon ginger
slarch 1 leman - Caconnt Custard  Pie. .'"‘I.l.]:ll ?:1 cup cooked pumpkin or 2 loblespoons molo
1 ?i cups hat water 1 cup lamon juice 1 shredded covonut Lo strained custard squath 3 sgas, slightly bac
1A cups suger ! laklaspean: Sty " mixture before baking, Fevp brow syt 1 evp svapomig )

1 baked Spry Pie Shell (above)

¢

firmly pocked or top milk
e 2t bevp g 4 e 4 4 o e VR V3 tecapean sall 1 unbaked Spey Pla
Mix eold water, salt, and cornstareh . . . Combing Coconut Cream Pie i ppsad A3

I light! : o :
:::: nmgll: croam 1:::1-:?“'”“” |‘| TOMBINE  pumpkin,  sagar,

3 tablespoons Hour 1 laspesn vanilla 4 spives, and molusses, L ., Add «
1 tablaspoen eornstorch Y3 cup escenul and milk amd mix thoroughly. . . . T

e

hot water and sugar in top of double boiler and bring
to boil over divect heat, Add cornstarch mixtum%
cook until thickened; place over hot water and cookk — *
until thick and smooth (15 minutes), stirring '-"‘t'

gtantly. . . . Stir a little of mixture into sge volls, Y4 cup sugar | bakad Spry Pis Shell iy 1100 into unbaked pie shell, . ., B
return to double boiler, and cook a few I.I'llﬂlifﬂl‘-' i aapasn sal (page 0 in hot oven (425°F.) 40-145 minubes
longer, . . . Add lemon rind and juice and butter, VOALD mille and erewm im top of  until knife inserted comes out elean.

Serve slightly warm or cold with wec

Cool. . . . Pour into baked pie shell, . . . Top Withrf v odouble bodler, Combine flour, com- o :
of gharp cheese,

Meringue (page 11) and bake as directed. starch, sugar, and salt and mix thor-
B 3P 9




