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Ingredients

D 8 servings pie dough ) for top and bottom 9 or pie (see pie crust recipe
I:‘ 5 cups cherries sweet pitted

I:‘ 0.5 cup sugar

I:‘ 0.5 teaspoon almond extract

I:‘ 1 Tbsp juice of lemon

I:‘ 6 Tbsp cornstarch

I:‘ 2 teaspoons butter cutinto small pieces

I:‘ 1 eggs



https://whatsheate.com

[

8 servings coarse sugar for sprinkling

Equipment
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bowl

baking sheet
oven

whisk

slotted spoon
kitchen scissors
pastry brush

pie form
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[]
[]

[

[]
[]

[]
[]

Toss cherries with sugar, almond extract, lemon juice, cornstarch:

Place the pitted cherries, sugar, almond extract, lemon juice and cornstarch in a large bowl.
Toss until the cherries are well coated with the sugar and other ingredients.

Roll out bottom crust: On a lightly floured clean surface, roll out the bottom crust. Form it into
a 9 or 10-inch pie pan. Using kitchen scissors, trim the edges so that they extend beyond the

edge of the pie pan by 1inch.
Place in the refrigerator while you roll out the top crust.

Roll out the top crust to about the same size as the bottom crust. If you want to make a
lattice top (it's pretty and it's easy to do) follow these instructions for making a lattice pie
crust.

Place filling in pie, dot with butter, top with top crust, chill: Use a slotted spoon to lift the
cherries out of the bowl and put them in the pie plate. (Leave any excess liquid behind.) Dot
with small dabs of butter. Cover with the top crust. Trim the edges. Crimp to seal the edges

together.

Score the top crust with several cuts so that the steam can escape while the pie is cooking

(unnecessary if you are making a lattice crust).

Refrigerate for 30 minutes before cooking.



Brush with egg wash (optional): In a small bowl, whisk the egg with a tablespoon of water or
milk. Use a pastry brush to brush over the top crust.

Sprinkle the top with coarse sugar.
Bake: Preheat the oven to 425°F.

Place the pie in the middle rack, with a baking sheet on the rack below to catch any pie
drippings.

Bake for 15 minutes, then reduce the temp to 350°F and cook for 45 to 55 minutes longer, or
until the crust is nicely browned and the filling is thick and bubbly.
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Allow to cool completely before serving.

Nutrition Facts
]

B rroTEIN 4% [l FAT 22.4% CARBS 73.6%

Properties
Glycemic Index:26.52, Glycemic Load:19.74, Inflammation Score:-2, Nutrition Score:4.0569565192513%

Flavonoids

Cyanidin: 26.06mg, Cyanidin: 26.06mg, Cyanidin: 26.06mg, Cyanidin: 26.06mg Pelargonidin: 0.23mg,
Pelargonidin: 0.23mg, Pelargonidin: 0.23mg, Pelargonidin: 0.23mg Peonidin: 1.29mg, Peonidin: 1.29mg, Peonidin:
1.29mg, Peonidin: 1.29mg Catechin: 3.76mg, Catechin: 3.76mg, Catechin: 3.76mg, Catechin: 3.76mg
Epigallocatechin: 0.29mg, Epigallocatechin: 0.29mg, Epigallocatechin: 0.29mg, Epigallocatechin: 0.29mg
Epicatechin: 4.31mg, Epicatechin: 4.31mg, Epicatechin: 4.31mg, Epicatechin: 4.31mg Epicatechin 3-gallate: 0.04mg,
Epicatechin 3-gallate: 0.04mg, Epicatechin 3-gallate: 0.04mg, Epicatechin 3-gallate: 0.04mg Eriodictyol:
0.09mg, Eriodictyol: 0.09mg, Eriodictyol: 0.09mg, Eriodictyol: 0.09mg Hesperetin: 0.27mg, Hesperetin: 0.27mg,
Hesperetin: 0.27mg, Hesperetin: 0.27mg Naringenin: 0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg, Naringenin:
0.03mg Isorhamnetin: 0.04mg, Isorhamnetin: 0.04mg, Isorhamnetin: 0.04mg, Isorhamnetin: 0.04mg Kaempferol:
0.21mg, Kaempferol: 0.21Img, Kaempferol: 0.21mg, Kaempferol: 0.21mg Myricetin: 0.04mg, Myricetin: 0.04mg,
Myricetin: 0.04mg, Myricetin: 0.04mg Quercetin: .98mg, Quercetin: 1.98mg, Quercetin: 1.98mg, Quercetin: 1.98mg

Nutrients (% of daily need)

Calories: 286.6kcal (14.33%), Fat: 7.34g (11.28%), Saturated Fat: 2.58g (16.14%), Carbohydrates: 54.21g (18.07%), Net
Carbohydrates: 51.81g (18.84%), Sugar: 35.59g (39.55%), Cholesterol: 23.15mg (7.72%), Sodium: 103.59mg (4.5%),
Alcohol: 0.09g (100%), Alcohol %: 0.07% (100%), Protein: 2.95g (5.9%), Fiber: 2.4g (9.61%), Vitamin C: 6.76mg
(8.2%), Manganese: 0.16mg (8.04%), Potassium: 222.95mg (6.37%), Vitamin B1: 0.08mg (5.63%), Vitamin B2: 0.Img
(5.61%), Iron: Img (5.57%), Folate: 21.32ug (5.33%), Selenium: 3.23pg (4.61%), Phosphorus: 45.55mg (4.55%),
Copper: 0.08mg (3.84%), Vitamin B3: 0.71mg (3.57%), Vitamin B5: 0.35mg (3.46%), Magnesium: 13.68mg (3.42%),
Vitamin K: 3.47ug (3.3%), Vitamin B6: 0.06mg (3.16%), Vitamin A: 116.461U (2.33%), Calcium: 19.14mg (1.91%),



Vitamin E: 0.25mg (1.65%), Zinc: 0.24mg (1.57%)



