PIE
RECIPES
FRESH PEACH PIE

1-9 inch graham cracker pie crust
Fresh ripe peaches, sliced
1-3oz. pkg. peach Jell-O®
1-3oz. pkg. vanilla pudding
2 c. water
Cool Whip®

Postville Career Day May 2

E

arlier this month, K-5th grade students were
excited to watch ACEC’s Aandi Deering climb
a utility pole and demonstrate how the gear helps
keep him safely attached to the pole. These youngsters also had a chance to close a fuse with a hot stick
with assistance from Hot Line Foreman, Jack Regan,
during Career Day at Postville schools on May 2.

Slice enough peaches to fill pie crust. Cook together Jell-O® and
vanilla pudding with 2 c. water until clear. Cool; pour over peaches
and refrigerate. Serve with Cool Whip.

Irma Kime, Fayette
¾ c. sugar
¼ c. cornstarch
½ tsp. salt
2½ c. milk
2 eggs, well beaten

BANANA CREAM PIE

2 T. butter
1 tsp. vanilla
3 bananas, peeled
1 baked graham cracker pie crust
Whipped topping

Combine dry ingredients in heavy saucepan; stir in milk. Cook and
stir until pudding thickens. Stir small amount of pudding into eggs.
Blend well and beat into pudding in saucepan. Cook and stir 2
minutes. Add butter and vanilla; cover and chill. Slice bananas into
pie crust; cover with pudding. Top with whipped topping.

Phil and Charlotte Waldbeser, Elgin
Have an idea for a recipe topic? We’d love to hear it.

Send your favorite recipes and/or recipe topics to Jenny McIntyre, ACEC,
PO Box 715, Postville, IA 52162 or jmcintyre@acrec.coop. You’ll receive a
$5 bill credit if your recipe is printed. Please note – recipes must be received
by the 20th day of the month before intended publication.

June—RECIPES WITH BACON July—SNACK MIXES
August—GAME DAY RECIPES

Use caution during spring
time planting.
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