
Old ̂ imey (Buttermilk Vie
Patricia Cooper

1/2 cup butter or 14 cup 3 eggs, beaten
r e n d e r e d b u t t e r 1 c u p b u t t e r m i l k

1 1 / 2 c u p s s u g a r 1 t s P - v a n i l l a
3 r o u n d e d T b s p . fl o u r 1 ^ t s p . n u t m e g ^

Cream butter and sugar; add eggs. Add flour. Beat well. Stir in
buttermilk and vanilla. Pour in unbaked pie shell. Bake at 350° for
4 0 t o 5 0 m i n u t e s . ^

" J fl a m d s ( p u m p k i n ^ i e ^
L i n d s e y P i l a r c z y k ^

1 / a o f a 1 5 - o z . p a c k a g e 2 T b s p . s u g a r m s -
re f r i ge ra ted p ie c rus ts 1 14 t sp . g round c innamon ^

1 c a n ( 1 5 o z . ) 1 0 0 % p u m p k i n y 2 t s p . s a l t « ,
1 can (15 oz.) sweetened y2 tsp ground gjnger

c o n d e n s e d m i l k 1 A . r n * i m H « . . * ! L « ■
2 l a r g e e g g s , l i g h t l y b e a t e n J * t s p " 9 r o u n d n u t m e 9 ^
2/3 cup firmly packed light V* tsP" 9round cloves

brown sugar

: pie crust into
directions; fold edges under, and crimp.
Fit pie crust into a 9-inch pie plate according to package m^

Combine pumpkin and remaining ingredients; beat at medium ^
speed with an electric mixer 2 minutes. Pour into pie crust. ^
Bake at 425° for 15 minutes. Reduce heat to 350°; bake 50
minutes or until a knife inserted in center comes out clean. Cool /m
o n w i r e r a c k . ^

2 5 8 C a k e s a n d P i e s ^




