Make Lemonade!

For each 8 oz. of water, add:

1 1/2 Tbsp. Lemon Juice
3-to-4 Tbsp. Sugar
1/8 Tsp. Salt

The sugar and water need not be boiled, but
the quality of the lemonade is improved if they
are. Boil the sugar and water for 2 minutes.
Chill the syrup and add the lemon juice.

Variations:

Orange, pineapple, raspberry, loganberry,
white grape juice and other fruit juices may
be combined with lemonade.

Chilled tea added to these fruit
combinations, about 1/3 cup for every cup of
juice, gives lemonades an invigorating lift.
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Lemon Curé Squarcs

Preheat oven to 350
Combine and mix:

1 Cup Soft Butter

1/2 Cup Powdered Sugar
2 Cups Flour

1/8 Tsp. Salt

Press the mixture into an 9x13-inch pan
and bake 15 minutes, or until lightly brown.

Filling:
4 Beaten Eggs
2 Cups Granulated Sugar
1/2 Cup Flour
6 Tbsp. Fresh Lemon Juice

Combine flour and sugar. Mix in beaten eggs and
lemon juice. Pour onto the slightly cooled crust.
Bake for 25 minutes or until set. Cool, dust with
powdered sugar and cut into bars.

Unfold for more recipes . . .
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