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Wman.s interest in pie-making comes 
naturally. Beginning eaI;"ly, with a baby's 
mud pies, her interest in creating pies both to 
please herself and the men in her life, never 
seems to wane. The reason is as obvious as it 
is sound; everyone likes pie-it is America's 
favorite dessert. Fruit pies-apple, cherry, 
blueberry and peach lead the list of favorites. 

A tender flaky crust comfortably crowded 
with plump fruit and juice thickened to a per
fect consistency is, indeed, a fitting climax to 
a meal, and makes a satisfying between-meal 

. snack. The achievement of pies that are both 
delicious and beautiful is the aim of every 
woman who likes to bake. 

On the following pages are recipes, kitch
en-tested. by experts, specifically designed to 
help even the most experienced homemaker 
to make prettier and more delicious pies, 
and to make them with greater convenience. 



Fruit and berry luiee 
must be thiclrened lust right 
The filling is of first importance in a fruit or berry pie. 
Most fruits and berries require a "thickener" if the juice 
is not to spread out thinly over the plates when the pie 
is cut. 

The best thickener for these pies is quick-cooking 
tapioca. * It is best because: 

1. It protects the bright fruit color (doesn't 
cloud it as some thickeners do). 

2. It adds no starchy or floury taste (so does 
not compete with the fruit flavor) . 

3. It is time-saving and easy to use (no need to 
pre-cook this thickener with the juice as you do with 
some others). No pre-cooking necessary; all you do 
is mix the tapioca with the sugar and the fruit or 
berries (and spices, if used) and pour the mixture 
into an unbaked pie shell and bake as usual. It's as 
easy as that. Try tapioca as the thickener in all your 
favorite pie recipes-use the same amount or slight
ly less tapioca in replacing other thickeners. 

*Mjnltt~ Tap/Dca 



Apple Pie 
1\12 tablespoons Quick-cooking tapioca 

% cup sugar Ys teaspoon salt 
% teaspoon cinnamon Y4 teaspoon nutmeg 

Z Y2 cups (No. Z can) -sliced apples 
Pastry for 8-inch pie Z tablespoons butter 

Mix tapioca, sugar, salt, cinnamon. nutmeg, and apples. 
Line pie pan with pastry rolled VB inch thick. Fill with 
apple mixture; dot with butter. Moisten edge of pastry. 
Cut slits in top crust to permit escape of steam and ad
just, opening slits with knife. Bake in hot oven (4Z5°F.) 
55 minutes or until syrup boils with heavy bubbles that 
do not burst. 

For fresh apple pie, use 5 cups thinly sliced raw ap
ples such as Greening. Rome Beauty. or MacIntosh, and 
same amount of other ingredients. Makes a 9-inch pie. 



use tapioca as the thickener 

Blueberry Pie 
3 to 3 Y2 tablespoons quick-cooking tapioca 

~ cup granulated sugar ~ cup brown sugar 
Dash of salt Dash of cinnamon 

2~ cups (two IS-ounce cans) drained blueberries 
I % cups blueberry juice 2 tablespoons lemon juice 

Pastry for 9-inch pie 2 tablespoons butter 

Mix tapioca, sugars, salt, cinnamon, berries, and juices. 
Line pie pan with pastry rolled Vs inch thick. Fill with 
berry mixture; dot with butter. Moisten edge of pastry. 
Cut slits in top crust to permit escape of steam and ad
just, opening slits with knife. Bake in hot oven (425°F.) 
about 55 minutes. 

For fresh blueberry pie, use 3 tablespoons quick
cooking tapioca, % to 1 cup sugar, 1/4 teaspoon salt, 4 
cups berries, 1 tablespoon each lemon juice and butter. 



with your own recipes or try ours 

Cherry Pie 
2Vz to 3 tablespoons quick-cooking tapioca 

1 cup sugar Va teaspoon salt 
4 cups (2 No.2 cans) drained red sour cherries. 

water-packed * 
Vz cup cherry juice 

Pastry for 9-inch pie 1 tablespoon butter 

Mix tapioca, sugar, salt, cherries, and juice. Line pie 
pan with pastry rolled 'Is inch thick. Fill with cherry 
mixture; dot.with butter. Moisten edge of pastry. Cut 
slits in top crust to permit escape of steam and adjust, 
opening slits with knife. Bake in hot oven (425°F.) about 
55 minutes. *If syrup-packed, use % cup sugar. 

For fresh cherry pie, use· 3 tablespoons quick-cook
ing tapioca, 1'12 cups sugar, 1/4 teaspoon salt, 4 cups 
pitted fresh red sour cherries, and 1 tablespoon butter. 



~ 
-eRf Deep-Dish Pesch Pie 

4 tablespoons quick-cooking tapioca 
~ cup sugar V4 teaspoon salt Va teaspoon mace 

4 cups (2 No. 2Vz cans) drained sliced peaches 
1 V4 cups peach juice 2 tablespoons lemon juice 

1 tablespoon butter Pastry for one-crust pie 

Mix tapioca, sugar, salt, mace, peaches, and juices. 
Turn into 9x9x2-inch baking dish; dot with butter. Roll 
pastry into 11-inch square. Cut slits to permit escape of 
steam and adjust, opening slits with knife. Press pastry 
to rim of dish. Bake in hot oven (425°F.) about 45 min
utes. Serve warm. 

For fresh peach pie, use 1Vz tablespoons quick-co6lk
ing tapioca, 1,4 cup granulated sugar, l/Z cup brown 
sugar, l/s teaspoon mace, 4 cups sliced fresh peaches, 
2 tablespoons lemon juice, and 1 tablespoon butter. 



Some pie bakers cook the 

thickener with the fruit fill

ing. This is more trouble 
and takes more time. 

Up-to-the-minute pie bakers 

just mix quick-cooking 
tapioca with the sugar and 
fruit or berries and pour all 

together into the pie shell. It's 

so easy . 

. Courtesy General Foods Corp . 
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