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N.B. Note the name Granger Pie... we still have Grange Halls in New England — is that
the connection? The top card is probably a transcription from Irene Bean Wagner Hicks
Stuart (sp?), Elenor’s mother-in-law. Shoe Fly Pie (or cake) was a Pennsylvannia Dutch
favorite. Richard may be the only left who still likes it! I think Richard transcribed the
bottom card for Mom because the old card was deteriorating.



