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table.sp oon lemon Julce SRR SR
2 tableSpoons _ﬂo ; S ‘ wn1
12 teaspoon cmnamon SRR
_ 1/4 teaspoon ground cloves N R 8
- Pastry for 2-crust %-inch pie- S Gy
~ 2 tablespoons butter or matganne P i

N - |

9t ‘Combine rhubarb, sugar, lemon juice, ﬂour cinnamon
-~ and cloves and blend well. Spoon into pie: shell and dot -
with butter. Top with. remammg pastry, sealing and
fluting edges. Slash top in 5 or. 6 places. Bake at 400 :
. degrees 20 minutes. Redgce ‘heat and bake .at 350 |
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degrees 20 to 30 mmutes,r
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