:000000000000000:
+ Cheryl Christianson o
J Ve

2 2
» McPherson, KS o KANSAS
: : STATE FAIR
: 1st Place, :
. ¢ . i I
s vrpis—chery $ Blue Ribbon Recipe
¢ 2024 Kansas State Fair ¢
: b Ssun Cheny P
0000000000000 090 g Pw
Crust Filling
3 Cup  Flour 1  Qt. Frozen Tart Cherries, thawed
112 tsp.  Salt 1-3/4 Cup Sugar
11/4 Cup Shortening 3 TBSP Tapioca Starch
8 TBSP Ice Water (approx.) 1 TBSP Flour
1 Egg White, beaten pDgash Salt
Until frothy 1 TBSP Butter

Granulated Sugar ~ 1/8 tsp Almond Flavoring
Filling

1. Heat cherries in saucepan to boiling. Mix sugar, tapioca starch, flour, and
salt.

2. Stir into cherries, cook until thickened and clear. Remove from heat. Stir
in butter and flavoring.

Crust

1. Combine flour and salt. Cut in shortening. Add water 1- 2 TBSPs at a time
until mixture holds together.

2. Divide dough in half. Roll T part to fit a 9" pie pan. Brush with egg whit

Roll out rest of dough.

Pour filling into pan.

Moisten crust rim with a little water. Adjust top crust. Seal and flu

es. Cut vents for steam. Brush egg white, sprinkle with sugar.

5. Bake at 450 degrees for 10 minutes, reduce oven to 375 degree
continue baking another 30 minutes. Cool on rack.

Makes 19" pie TRACTOB®
SUPPLY C2

IR

Sponsored by



