The Best Chocolate Chip Cookies

The Nestle Tollhouse Chocolate Chip Cookies

(5doz)
2 1/4 cupsflour 1 tsp vanilla extract
1 tsp baking soda 2.egos
1t At 12 0z (2 cups) Nestle Tall
1 cup butter, softened House semisweet morsels
3/4 cup granulaed sugar 1 cup chopped nuts

3/4 cup brown sugar, packed

In smal bowl, combine flour, baking sodaand salt; set asde. In large bowl, combine butter
sugars and vanilla extract; beat until creamy. Beat ineggs. Gradudly add flour mixture. Stir in
morsals and nuts. Drop by teaspoon full onto ungreased cookie sheets. Bakea 375 F for 9to 11
minutes.

Mrs. Fields Chocolate Chip Cookies

(7 doz)
1 cup butter 2 1/2 cups of oatmed **
1 cup sugar 1/2 tgp At
1 cup brown sugar 1 tsp baking power
2 egos 1 tsp baking soda
1 tgp vanilla 24 0z (4 cups) of chocolate chips
2 cupsflour 1 80z Hershey bar, grated

3 cups nuts
** oatmed must be put in smdl amounts into a blender until it turnsto a
powder. Measurefirst then blend.

Cream together butter and sugars. Add eggs and vanilla. In seperate bowl mix together
flour, oatmed, sdt, baking powder and baking soda. Add to creamed mixture. Stir in chocloate
chips, Hershey bar and nuts. Bake on ungreased cookie sheets at 375 F for 6 to 11 minutes.



Molasses Chocolate Chip Cookies

2 12 cupsflour, sfted
1 tsp baking powder
1/2 tgp st

3/4 cup butter

3/4 cup sugar

3/4 cup brown sugar

(4 doz)

1egg

1/4 cup molasses

1t vanilla

3 thismilk

1 cup semi-sweet chocolate chips
1/2 cup walnuts

Sift flour with baking powder and sdt. Set asde. Cream butter and sugars. Add egg and
molasses. Stir vanillainto mild and add to butter mixture dternately with sfted ingredients. Add
chocolate chipsand nuts. Bake a 325 F for 10 to 12 minutes.

Whole Grain and Honey Chocolate Chip Cookies

2 1/2 cups whole wheat flour

1 tsp baking soda
1tsp At

1 cup buitter, softened
2/3 cup honey

(3doz)

1/4 cup powdered milk

1 tgp vanilla

2 eggs

12 0z (2 cups) semi-sweet
chocloate chips

1/2 - 1 cup wanuts, finely chopped

Sift together flour, baking sodaand sdt and set asde. Best the butter, honey, powdered
milk and vanillauntill creamy. Add eggs. Add sfted ingredents and blend well. Stir in chocolate
chips and walnuts. Drop by teaspoonfuls onto lightly greased baking sheets. Bake at 375 F for 10

to 12 minutes.



Joyous Chocolate Chip Cookies

(4 doz)
3 cupsflour 1 cup brown sugar, packed
1 tsp baking soda 1t vanilla
1tsp st 2 egos
1/2 cup butter 1 thlsmilk
1/4 cup shortening 3 thisdark corn syrup
1/2 cup sugar 12 0z (2 cups) chocolate chips

1/2 cup pecans
Sift together flour, sodaand sdt and set aside.  Cream butter and shortening together.

Gradudly add sugars. Mix together vanilla, eggs, milk and corn syrup and add to creamed mixture,
Add dry ingredients. Bake at 350 F for 7 to 10 minutes.

Spicy, Frosty Chocolate Chip Cookies

(3 doz)
2 cupsflour 1 1/2 cups brown sugar, packed
1 tsp baking soda 1 egg
2 tp cinnamon 1 1/2 tsp vanilla
1 tsp ground ginger 12 oz (2 cups) chocloate chips
/4 tp <At 1 cup pecans or wanuts
1 cup butter 2 cups confectioner's sugar

Sift together flour, baking soda, 1 1/2 tsp cinnamon, ginger and sdt. Set asde. Cream
butter and add brown sugar, egg and vanilla. Beat well. Add sfted ingredients to butter mixture.
Stir in chocolate chips and nuts. Refrigerate overnight.

Form balls with 1 tablespoon of dough. Mix 1/2 tsaspoon cinnamon with powdered sugar.
Rall balsin mixture. Bake 350 F for 15 minutes.



Peanut Butter and Oatmeal Chocolate Chip Cookies

(5 - 6 doz)
3 cups flour 1 1/2 cups margarine
3 tsp baking soda 1 1/2 cups peanut butter
11/2 tgp st 1 1/2 tsp vanilla
1 1/2 cups quick cooking, rolled oats 3egos
1 1/2 cups sugar 12 o0z chocolate chips
1 1/2 cups brown sugar, packed 1 cup chopped nuts

Sft flour, baking sodaand sdt. Stir inrolled oats and set aside. Cream together sugars,
margarine and peanut butter. Add vanillaand eggs and beet well. Add sfted ingredients and mix
well. Add chipsand nuts. Chill 2 hours.

Bake 375 F 10 to 12 minutes

Sour Cream Chocolate Chip Cookies

(4 doz)
2 cupsflour 2 egos
1 tsp baking soda 2 tsp vanillaextract
1tsp st 1/3 cup sour cream
1 cup butter or margarine, softened 1 cup chopped nuts
1 cup sugar 12 0z (2 cups) chocolate chips

1/2 cup brown sugar, packed

Sift together the flour, baking soda and sdt and set aside. Combine buitter, sugars, eggs and
vanillaand beat until creamy. Add sifted ingredients and blend well. Add nuts and chocolate chips.
Drop by teaspoonfuls onto ungreased cookie sheets. Bake at 350 F for 8 to 10 minutes.



"Pudding in the mix" Chocolate Chip Cookies

(6 doz)
2 14 cupsflour 1t vanilla
1 tsp baking soda 1 package (4-serving 9z€) indant
1 cup buitter, softened vanilla pudding
1/4 cup sugar 2 egos
3/4 cup light brown sugar, packed 2 40z bars sweset baking

chocolate broken into small pieces

Mix flour withe baking soda and set aside. Combine butter, sugars, vanill, and pudding mix
in large mixing bowl and beat until smooth and creamy. Best in eggs. Graduadly add dry ingredients.
Gently tir in broken chocolate pieces. Drop by rounded teaspoonful s onto ungreased baking
sheets. Bakeat 350 F for 15 to 20 minutes.

Chocolate - Chocolate Chip Cookies

(3 doz)
1 3/4 cupsflour 1egg
1/4 tsp baking soda 1/3 cup unsweetened cocoa
1 cup butter or margarine, softened 2 thismilk
1t vanilla 1 cup chopped pecans ot walnuts
1 cup sugar 6 0z (1 cup) chocolate chips

1/2 cup dark brown sugar, packed

Combine flour and baking sodaand set asde. Cream buiter, vanilla and sugars until fluffy.
Beat inegg. At low speed besat in cocoa, then milk. With awodden spoon mix in dry ingredients
just until blended. Stir in nuts and chocolate chips. Drop by rounded teaspoonfuls onto nonstick or
fail-lined baking sheets. Bake at 350 F for 12 to 13 minutes. Allow to cool dightly before removing
from baking sheets.






Apricot Chocolate Chip Cookies

(3 1/2 doz)
1 1/2 cupsflour 1 egg, beaten
1/4 tsp baking soda 1t vanilla
14 tgp st 6 0z dried gpricots
1/3 cup plus 3 thls margarine 1/2 cup walnuts
1 cup brown sugar, packed 6 0z (1 cup) chocolate chips

Sift together flour, baking sodaand salt and set asde. Cream margarine. Add sugar and
mix thorouthly. Add egg and vanilla; blend well. Add sfted ingredients. Cut gpricots into pieces
with scissors and add to batter aon withe nuts and chocolate chips. Drop by teaspoonfuls onto
greased baking sheets. Bake at 350 F for about 10 minutes. Allow to cool partialy before
removing from baking sheets.

Peanut Butter Chocolate Chip Cookies

(5 doz)
1/2 cup unsalted butter, softened 1 1/4 cups dl purpose flour
1/2 cup packed dark brown sugar 1/2 tsp baking soda
1/4 cup light corn syrup 1/4 tsp baking powder
1/4 cup creamy peanut butter 1/2 tgp At
1/2 tgp vanilla 1/2 cup semiswest chocolate chips

legg

Cream butter until fluffy. One at atime gradualy best in the sugar, syrup, peanut buiter,
vanillaand egg. In seperate bowl combine flour, baking soda, powder ad sdt. Stirring vigoroudy,
add the dry ingredients to form a tiff batter. Fold in chocolate chips.

Drop rounded teaspoonfuls of the batter on ungreased cookie sheet. Bakein
375 F oven untill the cookies just begin to brown lightly around the edges, about 10 minutes.



Other Awesome Cookies

All Time Favorite Sugar Cookie

(6 doz)
2eggs 4 cupsflour
2 cups sugar 2 tsp baking powder
1 cup shortening 1 tsp baking soda
1 cup buttermilk 2 tp cinnamon
(or 1 cup milk with 2 tbls vinegar) 1 tsp nutmeg
2t vanilla 1tsp <t

Mix dry ingredients together and set asde. Mix other ingredientsone a atime. Add dry
ingredients to wet mixture. Bake at 375 F for 11 minutes.

Aunt Winnie's Sugar Cookie

(6 doz)
1 cup powdered sugar 1t vanilla
1 cup white sugar 4 cups plus 4 thls flour
1 cup margarine 1tsp dt
1 cup cooking ol 1 tsp baking soda
2 egos 1 tsp cream of tarter

Sift together dry ingredients. Cream sugars and margarine. Add ail, eggs and vanilla Add
dry ingredients. Chill overnight.

Form bals the size of wanuts. Place on ungreased cookie sheet and slamp with sugar using
a glass bottem greased with butter or margarine. Bake about 10 minutesin 350 F oven.






Peanut Butter Crisscross Cookies

(5 doz)
2 cups cold creamy unsalted 2 tsp baking powder
peanut butter 1 tsp vanilla extract
2 cups dl purpose flour 1tsp At
2 cups sugar 4 medium eggs

1/2 cup margarine

Cream together margarine and sugar. Add peanut butter and vanilla. Then mix in eggs untill
creamy. Add flour, baking powder and salt. Mixture will be tiff and crumbly. Scoop out rounded
teaspoonful and roll into walnut sized ball. Place on cookie sheet. Use fork to give crisscross
pattern and flatten cookies to about 1/2 inch thick. Bake in 375 F oven for 13 to 15 minutes.

Peanut Butter and Jam Cookies

(5 doz)
2 1/2 cups dl purpose flour 1 cup sugar
1/2 tbls baking powder 1 cup packed brown sugar
14 tsp salt 2 egos
1 cup creamy peanut butter 1t vanilla
1 cup unsated butter, softened 3/4 cup jam, a room tempeture

Mix together flour, baking powder and salt. Set asde. In another mixing bowl, beat
together the peanut butter, butter and sugars untill fluffly. Best in the eggsand vanilla. Then gradudly
beet in the flour mixture until well combined. Cover and refrigerate for at least 1 hour.

Preheat oven to 350 F. Shape the dough into 1 inch bals andplace them on ungreased
cookie sheets. With hand flatten each ball to make a circle about 1 1/2 inches across; then press
your thumb down into the center to amake an indentation in each cookie. Bake 10 to 12 minutes.
When cookies are out from oven spoon a generous 1/2 teaspoonful of jam into center of each.
Remove from cookie sheet to cool.



Mouth Watering Brownies

Classic Fudge Brownies
(16 brownies)

1/2 cup unsalted butter, cut into pieces 1/2 tsp vanilla

2 0z unsweetened chocolate, 1/2 cup dl-purpose flour
findy chopped 1/8 tp <At

1 cup sugar 1/2 cup wanuts, toasted and

2 large eggs, room temperature coarsely chopped

Position arack in the center jof the oven and prehesat to 350 F. Lightly butter and flour an 8
- inch square baking pan. In medium sausepan over low heat, melt butter. Off heat, add chocolate
and let sand 1 minute; wisk until smooth. Let sand 10 minutes, until tepid. Whisk in sugar. One at
atime, whisk in eggs, then vanilla. Using wooden spoon, gir in flour and sdt. Stir in walnuts.

Spread batter evenly into prepared pan and bake 20 to 25 minutes, until atoothpick inserted
in the center comes out with amoist crumb. Cool 15 minutes on awire cakerack. Cover pan
tightly with duminum foil and refrigerate for a least 4 hours, or overnight.

Moist and Chewy Brownies
(12 brownies)

7 thls unsated butter, cut into pieces 1t vanilla
4 oz European hittersweet chocolate, 1/2 cup dl-purpose flour
finely chopped 1/8 tp <At
3/4 cup sugar 2 oz wanuts, toasted and coarsely
2 large eggs, room tempeture chopped (about 1/2 cup)

Position arack in middle of oven and preheat to 350 F. Lightly butter and flour 8-inch
square baking pan. In medium saucepan over low heet, mdt butter. Off heet, add chocolate and let
gtand 1 minute; whisk until smooth. Let stand 10 minutes, until tepid. Wisk in sugar. One at @ime
whisk in eggs, then vanilla. Using wooden spoon, sir in flour and sdit, just until blended. Stir in
walnuts. Spread batter into pan and bake 22 to 27 minutes, until atoothpick inserted in the center
comes out with amoist crumb. Do not overbake.



Sour Cream Brownies
(16 brownies)

1 1/4 cups sugar 8 thls unsalted butter, melted
1/2 unsweetened Hershey's cocoa 1/2 cup al-purpose flour

1/4 tsp baking soda 1/4 cup sour cream, room temp.
1/8 tgp st 1large egg, lightly beated

1/4 cup boiling water 14 tsp vanilla

Position arackin the center of the oven and prehesat to 350 F. Lightly butter and flour an 8
inch square baking pan. Sift sugar, cocoa, baking soda and salt into a medium mixing bowl. Whisk
in boiling water and melted butter until smooth. Using wooden spoon, tir in flour, sour cream, egg
and vanillajust until smooth. Spread batter evenly into prepared pan and bake 25 to 30 minutes,
until atoothpick inserted in the center comes out with amoist crumb. Cool completely on awire
cake rack.

Frosting

4 0z semiswest chocolate, 1/4 cup powdered sugar, Sifted
finely chopped 1/3 cup sour cream, chilled

In top part of adouble boiler, over hot, not Smmering water melt chocolate. Remove from
heat and let stand 10 minutes until tepid. In medium bowl, whisk chocloate and powdered sugar into
the sour cream, just until soft peaksform. Do not overbeat. Using ametd cake spatula, spread
frosting evenly over the top of the brownie and refrigerate 1 hour, until frosting isset. These
brownies can be stored in the refrigerator, tightly covered with plastic wrap, for up to 3 days.

Candy Bar Brownies
(16 brownies)

6 thls unsalted buitter, cut into pieces 1/4 tsp baking soda
3 0z unsweetened chocolate, /4 tgp <At
finely chopped 2 Heath Bars (1.6 0z each)
1 cup sugar cut into chunks about 1/2
2 large eggs, room temp inch square (about 1/2 cup) or
1 tsp vanilla 2 Butterfinger Bars (2.01 oz each)

2/3 cup al-purpose flour cut into chunks (about 3/4 cup)



Candy Bar Browies continued. . .

Position arack in the center of the oven and prehesat to 350 F. Lightly butter and flour an 8-
inch square baking pan.

In medium saucepan over low heat, melt butter. Off heat, add chocolate and let stand 1
minute; whisk until smooth. Let stand 10 minutes, until tepid. Whisk in sugar. One at atime, whisk
in eggs, thenvanilla. Using wooden spoon, gir in the flour, baking sodaand sdt. Stir in chopped
candy bar chunks.

Spread batter evenly into prepared pan and bake 20 to 25 minutes, until atooth pick
inserted 1 inch from the edge of the brownie comes out with amoist crumb. Cool completdy on a
wire cake rack.

"Most Scrumptious” Triple Chocolate Brownies
(12 brownies)

8 thls unsalted buitter, cut into pieces 1 cup packed light brown sugar
2 0z unsweetened chocolate, 2 thlslight corn syrup
finey chopped 1t vanilla
3 0z hittersweset chocolate, 1 1/4 cups al-purpose flour
finey chopped 1/4 tsp baking soda
2 large eggs, room tempeture /4 tsp <At

1 cup semisweet chocolate chips

Pogition arack in the center of the oven and preheat to 350 F. Lightly butter and flour an 8-
inch square baking pan.

In medium saucepan over low heat, met butter. Off heat, add unsweetened and bittersveet
chocolate, and let atand 1 minute; whisk until smooth. Let stand until tepid, about 10 minutes.

In medium bowl, usng ahand-held miser set a high speed, beat eggs, brown sugar, and
corn syrup for 2 minutes, until light in color. Add vanilla, then best in chocolate mixture, just until
blended. Using awooden spoon, gir in flour, baking sodaand sdlt, just until blended. Stir in
chocolate chips.

Spread batter evenly into prepared pan. Bake 28 to 33 minutes, until atooth pick inserted 1
inch from the sde of the pan comes out with amoist crumb. Cool completely on awire cake rack.



The Best Crusts for the Best Pies

Indestructible Crust
(1 double or 2 single crusts)

2 cups al-purpose flour 1 egg yolk, lightly besaten
10 thls lightly salted butter 5to 6 thisice water
chilled and cut into small pieces

Place flour in large bowl and cut in the butter, blending with your fingertips or a pastry
blender until the mixture has the texture of coarse crumbs. Make awdll in the center of the mixture
and add the egg yolk and 5 tablespoons water. Working from the sides, gradudl incorporate the
flour until the dough forms arough mass. Add more water only if necessary. Divide the dough into
two equal portions and shape them into balls.

Place one portion on alightly floured surface. Hatten it dightly and dust it with flour. Rall it
out to athickness of 1/8 inch, and ease it gently into a 9-inch pie pan. If making adouble crust pie,
roll out the remaining dough to athickness of 1/16 inch and st it aside to be the top creust.

To bake and unfilled pie crugt, preheat the ovento 425 F. Prick the dough al over with the
tines of afork, and bake for 20 to 25 minutes, until the crust is golden.

Butter Crust
(1 double or 2 single crusts)

2 1/4 cups dl-purpose flour 5 thislightly sdted butter, chilled
1tsp At cut into smal pieces
2/3 cup shortening, chilled 5thlsice water

Sift the flour and sdt together in alarge bowl. Cut shortening and butter. Using fingertips,
blend the ingredients together until the mixture has the texture of coarse crumbs. Springkle the water
evenly over the mixture. Blend gently until al the ingredients are moistened and the dough can be
shaped. Divide the dough into two equa portions and shape them into balls.

Follow the directions for rolling and baking asin the indestructible crust above. It may help
to chill the dough 1 hour before rolling. Bake 425 F for 20 to 25 minutes.



Whole Wheat Pie Crust

(1 double or 2 single crusts)

2 cups unbleached, 8 thislightly sdlted butter, chilled
dl-purpose white flour cut into smal pieces

1 cup whole whest flour 1/2 cup vegetable shortening,

11/2 tsp At chilled

6 to 8 thisice water

Sift the flours and sdt together in alarge bowl. Cut in the butter and shortening, using your
fingers or a pastry blender, until the mixture has the texture of coarse crumbs. Sprinkle the water
over the crumb mixture, 1 tablespoon a atime, until the dough reachs the correct texture for shaping
and ralling.

Follow the directions for rolling and baking as for the Indestructible Crust located on the
page before. Bake at 425 F or 20 to 25 minutes.

Pecan Crust
(2 single crusts)

2 14 cups dl-purpose flour 1 thls sugar
1/2 cup ground pecans 2/3 cup butter-flavored shortening
1t At 4 thlsice water

Sift the dry ingredients together in alarge bowl and toss to blend. Add the shortening and
lightly blend, using your fingertips, until the mixture has the texture of coarse crumbs. Sprinkle the
water evenly over the mixture, 1 tablespoon at atime. Gentlyblend until the ingredients are
moistened and the dough can be shaped. Divide the dough into two equa portions, shape them into
balls, wrap each in plastic wrap or wax paper and chill.

Preheat the ovento 425 F.

Place one portion of the dough on alightly floured surface. Hatten it dightly and dugt it with
flour. Rall it out to athickness of 1/4 inch and ease it gently into a 9-inch pie pan. Repest thiswith
the second portion. FHute the edges asdesired. Prick the dough all over with the tines of afork, and
bake for 20 to 25 minutes or until the crust is golden.



Graham Cracker Crust
(1 single crust)

1 1/2 cups graham cracker crumbs (about 20 crackers)
5 thls butter, melted
1/4 cup sugar

Set aside 4 tablespoons of the crumbs for garnish. In medium-size bowl, combine the
remaining crumbs, butter and the sugar. Blend well. Press the mixture into a 9-inch pie pan,
covering the bottom and the sides evenly. Chill.

Gingersnap Crust
(1 single crust)

1 1/2 cups gingersnap cookie crumbs (approx. 8 0z gingersnap cookies)
1/2 tsp ground ginger
5 thislightly salted butter, melted

Set aside 2 tablespoons of the crumbs for garnish. In medium size bowl combine the
remaning crumbs with the ground ginger, and tossto blend. Add the butter andmix well. Pressthe
mixture into the bottom and sides of a 9-inch pie pan. Chill.

Oreo Cookie Crust
(1 single crust)

2 1/2 cups (about 3/4 pound) crushed Oreo or other chocolate sandwich
cookies (with vanilla.or chocolate filling)
2 1/2 thislightly sdted butter, melted

Set aside 1/4 cup crumbsfor garnish. In medium-size bowl, thoroughly blend the remaining
cookie crumbs with the butter. Press the mixture into the bottom and sdes of a 9-inch pie pan.
Chill.



Meringue Crust
(1 single crust)

4 egg whites, & room tempeture
1 cup sugar
1/2 cup shredded coconut (optional)

Preheat oven to 250 F. Beat the egg whites until stiff but not dry. Gradualy add the sugar,
beatingcongtantay until the mixture isthick, glossy, and stands in iff pesks. Trun the merigueinto a
wadl-buttered 10 inch pie pan. Spread it evenly over the bottom and bring it up in evenly spaced
peaks around the Sides.  If desired, sprinkle with coconut. Bakefor 1 hour. Turn the oven off but
leave the crugt in it until the ovenis cold.

Those Incredable Pies

Apple Pie
1 recipe Butter Crust or 3 1/2 cups peeled, cored and diced
Whole Whest crust Mclntosh apples (4 - 5 apples)
1 cup sugar 3 cups pedled, cored and diced
2 thls dl-purpose flour Granny Smith Apples (4 apples)
2 generous tsp ground cinnamon 2 thislightly sdted butter
3/4 tsp gound nutmeg 1/2 cup heavy whipping cream

Prepare crugts at 1/8 inch and 1/16 inch for the bottom and top respectively.

Preheat oven to 400 F. Combine the sugar, flour and spicesin alarge bowl. Add the apple
dices and toss untill well coated. Fill the crust and dot the apples with butter. Cover and crimp to
sedl the edges. Cut ditsin the top crust to dlow steam to escgpe. Bake 1 hour or until the crust is
golden and the applestest done. Turn joff oven and remove pie. Gently pour the cream throught the
ditsin the crust. Return the pie to the oven and leave it there until the oven is nearly cool, about 20
minutes. Serve immediadly.



Blueberry Pie

1 recipe Whole Whest or 1tbls fresh lemon juice

or abasic crust 1 tbls fresh grated lemon ped
3 cups blueberries 2 tbls minute or instand tapioca
3/4 cup sugar 2 thislightly sdted butter

Prepare the crusts to 1/8 inch and 1/16 inch thickness for the bottom respectively.

Prehest the oven to 400 F. Wash , drain and sort the berries; toss them together with the
sugar, lemon ped, juice and tapioca. Allow to stand 15 minutes. Turn the berry mixture into the
crust; dot with the butter. Easethetop crugt, sedl, crimp and dit for steam to escape. Bake 50 to
60 minutes, or until the crust is golden.

Strawberry Pie

1/2 recipe Butter Crust 4 tbls cornstarch

2 pints (4 cups) strawberries, 2 thislightly sdted butter
washed and hulled Approx. 1/2 cup powdered

1 cup sugar sugar

1/2 cup water Unsweetened whipped cream

Preheat the oven to 425 F. Prepare the pie crust to athickness of 1/8 inch. Easeit into the
pie pan and prick the the crust dl over with thetines of afork. Bakefor 20 to 25 minutes, or until
the crust isgolden. Set aside to cool.

Puree 1 pint of berriesin the work-bowl! of ablender or food processer to make approx. 1
cup. Combine the puree berries with the sugar, water and cornstarch in a medium saucepan. Cook
over medium heet, stirring congantly, until the mixture is quite thick and mounds dightly when
dropped from aspoon. Add the butter and stir constantly until it has melted. Remove from the hest
and coal dightly. Rall the remaining berried in the powdered sugar and arrange them in the crug,
pointed side up. Pour the cooked filling over the berries and dlow it to remain a room temperature
or in the refrigerator until set. Serve topped with unsweetened whipped cream if desired.



Sour Cherry Pie

1 recipe Butter Crust 1/4 cup water or 1/2 cup liquid
1 2/4 cups sugar for fresh cherries or from canned cherries
1 1/3 cupsfor canned cherries 1/2 tsp dmond extract (optional
5 thls dl- purpose flour for fresh cherries)
4 cups fresh sour cherries, sems 1/4 tsp red food coloring (optional)
removed, pitted, or 3 cups canned 2 thlslightly sdted butter
drained tart cherries (reserve liquid) Sweentened sour cream

Prepare crusts to athickness of 1/8 of and inch for topa nd bottom. For the top crust
however, cut it into strips 3/4 inch wide. Cover gtripsloosely with plastic wrragp while thefilling is
being prepared.

Preheat the oven to 400 F. In large bowl, Sft together the sugar and flour. Add the cherries,
water or cherry liquid, admond extract (if needed), and food coloring; let atand for 20 minutes. Pour
thefilling into the crust and dot with butter. Top with alattice top crudt., interweaving the crust strips.
Sed and crimp edges. Cut a2 inch strip of duminum foil and fold loosely around the pie edge.

Bake for 40 minutes, remove the foil and continue baking an additiona 10 minutes. To
serve, top with sweentened sour cream.

Sweetened Sour Cream
1 cup sour cream 3 thls powdered sugar

Combine the sour cream and powdered sugar and stir until well blended. Spoon over
cooled pie wedges.






