
MRS. SMITH'S P IE  COMPANY POTTSTOWN, PA. 

It  isn't likely, but she could. 
Imagine. We shop around the world for the right ingredients. 

We make the fillings, mix and roll out the crust doughs, balance the 
filling and crust, and put the whole thing together according to 
the laws Amanda Smith wrote for us in her fifteen pieamaking secrets. 

All that, and if our Mrs. Hunter happens to set her oven to the wrong 
temperature, or her timer to the wrong time, we'll get an angry letter. 

So please, don't just throw Mrs. Smith's pies into 
the oven. Bake them as carefully as we make them, 
and no one's going to spoil your success, 
Or write angry letters. 

We make frozen pies for women 
who wouldn't think of baking frozen pies. 
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