








““A FANTASTIC
KITCHEN/DINING ROoom?”?

The greatest compliment you
can receive is from a
satisfied customer. This is a
portion of the letter that was
received upon completion of
this project:

“Thank you for making our
dreams become a reality.
The house is wonderful with
entrances to welcome
visitors and a fantastic
kitchen/dining room to
guarantee that they stay for

a long visit. ... It was also
fun to work with someone Kitchen I
with such vision and

imagination. Our relationship with all of the workers was also positive. We respected
them and the quality work they did in our home. You've assembled a crew of fine
people who are also excellent craftsmen.”

My job, as a building
professional, is to make sure
that people have thought
through the entire
renovation process, and to

P . see it through to completion.
ﬂ,ﬁ."{ I believe that my past
weiEe EL positive experiences with the
ZRRE ERER Robinson’s allowed them to
) . trust me to stretch further
than even they could have
imagined. | have often hear
people say “lI wish | would
have ....... When you
come and visit in this

o kitchen, the comment you
will hear the Robinson’s say

7

is “I'm so glad we ....... .




FRESH FRUIT PI ES A is for apple . . . America's first choice in pie.

APPLE PIE (/° Recipe) From about 1630, Apple Pia was served almost daify in New England . . . whan the
nawly planted orchards ware bearing fruil, See coler picture on p, 342.

Know your apples! Select tart,
firm, juicy apples, such as
Jonathans, Winesaps, Green-
ings, Duchess, Wealthies, or
Roman Beauties. 1 1b. apples
equals 3 med. apples or 3 cups sliced

ETTTR

Peel apples, quarter them, remove cores,
and slice 14" thick. If apples are dry,
sprinkle with a little water. Use the
amaller or larger amount of sugar accord-
ing to sweetness of apples and desired
taste, For more tartness, add a little

apples. lemon juice.
Make Pastry for Two-crust Pie of desired size. Line pie pan. (See pp. 343-345, 347.)

For the Filling For 9" Pie For 8" Pie
S it oo eveveesnenenss §H101 0 wgor Vi to 4 cup
1 tsp. cinnamen or nulmeg 1 tsp.
Mix lightly through . . cooaivianiiennanses . 6107 cups sliced apples 4 ta 5 cups -
Heop up In pastry-lined pie pan.
o VN [ e e 1% thsp 1 thsp.
Cover with top crust which has slits cut <
in it. Seal and fute. Bake until crust is L =y .
nicely browned and apples are cooked B o 4
through (test with fork). Serve warm or  TEM 1 S
cold . . . may be topped with cream, /’f/ . : l’—':g:’;é
whipped cream, or ice creain. e e e e ‘—(/
- % - S < ‘.._____.-;1}
.-'.’/ L . f/ﬁ _':{,_
GREEN APPLE PIE r | 2y it e
“When read in opple orchards with fruit are bonding = - ( _c_c” 3
down.'" Even 16th cenfury English cack books refer to - o= 5 % ’ """“'-’f
“pyes of g;;nne opples," 1 S . = I _;f?‘: Lo i
Follow £ recipe above—except use about e —
15 ecup more sugar for tart green apples i -»z# & “—/f{Ld
and only !4 tsp. nutmeg (or cinmamon) ~ -~ T > : e -
If apples areextra juicy, mix about 2 thar ':/ r-‘Zl&{_ L e’ :
flour with the sugar to thicken the juir ? _;f{/ .
.-:‘?{-‘ -y
P Ra -2,
FRENCH APPLE PIE . i g 8
P = .
From & famous Hollywood leeroom. ‘ ) ol & f,{- f_/_.,a‘_’:e__ e )
Make Pastry for One-crust Pie. L = S e
pan. [(See pp. 346-347.) Add fillir & g ’d"r_,_.:-:'_{ et
& recipe above —except use - el T3
amount of sugar. Sprinkle with A S -
CRUMB TOPFING B < s = S
i - Py e
For 9" Pie o 2 \ ,{/J =
Mix until crumbly . .. m “%?,A{/ o C >
Vs cup butter _,f{’-l': & o : e o <e
Y2 cup brown sugar [packe: > v T = ':'?;.‘/
1 cup GOLD MEDAL Flaur 5o Vi I o T
Serve warm with cream ¢ — . 2
o el e . 7
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T save fin and work .. . /... iy = A
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COME AGAIN
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