
1. Place ½ cup golden raisins and ½ cup raisins in a bowl.
Pour in alcohol and vanilla. Let soak for 12 hours.

2. Add raisins to a saucepan with enough water to cover.
3. Bring to boil. Drain raisin, saving ½ cup of liquid for later.
4. Mix sugar, cornstarch, salt, cinnamon, clove, sour cream, and

milk. Whisk together well. Bring to a boil.
5. Turn burner off. Place a small amount of mixture into egg

yolks to temper them. Add to rest of mixture and bring back
to boil.

6. Add liquor mixture and fold in raisins.  Pour into baked pie
shell.
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DIRECTIONS

1  Prebaked Pie Crust 
1  Cup  Raisins
½ Cup  Amaretto Liquor 
½ Cup  Spiced Rum
1   tsp  Vanilla Extract
¾ Cup  Granulated Sugar
⅛ tsp   Ground Cloves
½ tsp  Ground Cinnamon
¼ tsp  Salt
3 TBSP   Cornstarch
3  Egg yolks, room temperature
1  Cup Sour Cream
½ Cup  Whole Milk 

Pie Crust-

4  Cups    Flour
2  Cups    Shortening

Makes 4 pie
shells

Cut together with pastry cutterr

Paste

¾  Cup  Flour
¼  Cup  Vodka
½  Cup  Ice Water
2    tsp  Salt

Mix well with the 
shortening 

mixture. Use fork 
until soft dough 

forms.


