WHAT’S COOKING IN OUR ARCHIVES!
A taste of the past

CARROT PIE
2 cups carrot, grated raw 2 eggs well beaten
1 tablespoon or butter margarine 1 dessertspoon of cinnamon
2 tablespoons flour or cornstarch 1 dessertspoon of ginger
1 cup sugar - 1 saltspoon of salt

‘Mix well with 34 quart of milk. Will make two large pies.
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