Retro Recipe Rewind

Apple pie is a classic dessert. But have you wondered how to make it fancier?

According to this recipe from 1938, it's as easy as adding pineapple! Will you try this "new"
apple pie recipe? Tag us with #retroreciperewind and share your thoughts!
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A NEW APPLE PIE
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PPLE Fle A La Mode has always been a favorite American dessert
Here's & new version of it that apple ple addicts will love! You'll
ke 1o make |t too, because it's ane of these delectable dishen that's
put together in almost no Ume at all—yet it looks and tastes like &
plicated dessert

APPLE PIE A LA MODE king.” serve sach slice with a gen-
{Makes 1 10-dnch ple) erous scoop of velvely, finegrained
& cup shredded pineapple e eream freeger e cream,
2 cups apple rauce | Made in mndividual ples or tarts,
14 teaspoon salt b served with a seoop of vanilla
1% tablespoons gelatin softensd | cream, Apple Plo A La Mode is nn
in 4 cup water or plaeapple | eapecially nice parly deaseri—a
Julce | lavorite with men as well as
| womén. I'" an exesllent |dea to
make your ple the day befors you
| plan to use it Stored in & modern,
air-conditioned fee refrigerator, it
keeps perfoctly. Plecause the alr In
thess modern lee rofriporatora s
properly hum waEhad
clean of fon
= your apple ple and ' from rapldly drying ovt, and puards
a dish “fit for a|against exchanging Aavors.

Drain the ploneapple and combine
with the appls savce, Add the salt
Dilsaatve (he pelatin over hot water

add to the fruit mizxture. Poar
Iglo & baked ple shell aor grahac
and chill thoroughly

Source: 'The Canadian Statesman, October 6, 1938, p.9.



