Download Cherry Pie Recipes Christina Peterson
Directions. Preheat the oven to 375 degrees F. Use your favorite pie dough recipe. Prepare your crust. Divide in
half. Roll out each piece large enough to fit into an 8 to 9-inch pan. Pour cooled cherry mixture into the crust.
Dot with butter. Moisten edge of bottom crust.
Cherry Pie Recipes - Kindle edition by Christina Peterson. Download it once and read it on your Kindle device,
PC, phones or tablets. Use features like bookmarks, note taking and highlighting while reading Cherry Pie
Recipes.
Cherry pie is just about the easiest fruit pie to make. Not only do canned cherries make good pies, but there's
also no peeling, coring, seeding, pitting or slicing the fruit. Just drain, dump, sweeten, flavor and thicken, and
you're in business.
Preheat oven to 425F/220C. Line a baking sheet with parchment paper and place in the lower third of the oven.
Spread cherry filling in an even layer onto pie crust, and dot with butter on top. If you choose to make a lattice
pie, this is how you do it. Otherwise, place the second crust over the filling.
Directions. Divide dough in half. Roll out one portion. Line a 9-in. pie plate with bottom crust; trim pastry even
with edge. Drain cherries, reserving 1/4 cup juice. In a large bowl, combine the sugar, tapioca, extract, salt, food
coloring if desired and reserved juice. Gently stir in the cherries; let stand for 15 minutes.
4 cups fresh, sour cherries or three (14.5 oz) cans sour cherries. 1 cup granulated sugar. 1/4 cup cornstarch. 2
Tablespoons butter. 2 Tablespoons lemon juice. red food coloring , optional. 1/2 teaspoon ground cinnamon.
homemade pie crust (this recipe makes 2 crusts: one for the bottom and one for the top)
Pillsbury has a gluten free pie and pastry dough. Make your cherry pie special by stirring 1 teaspoon almond
extract into pie filling. Using 1-inch cookie cutters, make decorative cutouts on the top crust before assembling
pie. Two cans of apple pie filling can be substituted for cherry pie filling.
How to Make Homemade Cherry Pie. Stir cherries with sugar, corn starch, lemon juice, vanilla and almond
extracts then stir. Roll out a pie crust (or use store-bought), fill then top with another crust. Bake and cool. It’s
that easy.
Preheat oven to 400 degrees F (205 degrees C). Place bottom crust in pie pan. Set top crust aside, covered. In a
large mixing bowl combine tapioca, salt, sugar, cherries, and extracts. Let stand 15 minutes. Turn out into
bottom crust and dot with butter. Cover with top crust, flute edges and cut vents in top.
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