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until blended. Cool. This makestle cold wat T ’ 4 s O e
ion b deli Py coO waler, and season with salt from heat. Add pllmpkin and mix '\ ell. Turn into Brea: ed casserole or m"ﬂﬂoﬂﬂla I c
t] ug du ll:muqf :-u ing to cover theand pepper. Pour the gravy over and thoroughly. Turn into pie shell. Chill 8x2x2 inch pan, and bake in mod- | roewing <o, FRED G. USILTON, Pres, GEO, E. GORSUCH, Sect'y-Treas.
{ » . ‘ N :
p and sides o (8x8 inch) cake. around the heart only until firm. erate oven (350 F.) 40 to 50 minutes. Boltimore 24, Maryland
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