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MINCE PIES

| Ib. Flour. 5 ozs. Lard.

2 ozs. Fine Sugar,

| Teaspoonful Baking Powder.
One pinch of Salt.

METHOD: Rub flour, lard and sugar very
well together. Add a few drops of lemon
juice in cold water and mix to a stiff
paste.

Then roll half of paste very thin. Line
patty tins. Put one tablespoonful of
Robertson’s MINCEMEAT in each patty
tin. Roll out and cut remaining pastry
and place on top.

Bake in moderate oven 10 to |15 minutes.
Sift with sugar. Serve warm or cold.
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