FRESH Cherry PIE
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If you have never tried a Fresh Cherry Pie, you are in for a treat!  Traditionally tart cherries are used, rather than sweet cherries.   It takes a bit of time to pit the cherries, but the easiest trick is to use a chopstick!  Holding the cherry in your fingers, simply insert the thicker end of the chopstick at the stem side of the cherry and push the pit out.  Once you try a homemade fresh cherry pie, you will never go back to the canned version – unless you are on a camping trip!

INGREDIENTS:
Double Pie Crust (homemade or refrigerated)
Pie Filling: 

5 to 6 cups fresh pitted tart cherries  (2-1/2 to 3 pounds)(Morello or Bing) 
½ cup water

2 tablespoons fresh lemon juice

2/3 cup granulated sugar

4 tablespoons cornstarch or quick-cooking tapioca
1 tsp cinnamon

1 tablespoon butter

1 tsp. pure vanilla extract
¼ tsp almond extract

1 egg white (room temperature and beaten)

Sparking sugar

HOW I MAKE THIS:

1. MAKE PIE FILLING:  In a saucepan over medium heat, combine pitted cherries, water, lemon juice, sugar, cinnamon and cornstarch.

2. Bring to a boil; reduce heat to low and cook, stirring frequently, for about 10 minutes.

3. Remove from heat and stir in butter, vanilla and almond extract.

4. Cool before using as a pie filling or topping.

5. ASSEMBLE PIE:  Remove pie dough from refrigerator and allow to soften slightly (about 10 minutes) before rolling.  
6. Roll dough into a 12-inch circle on floured counter.  
7. Roll dough loosely around your rolling pin and unroll into the pie place, leaving at least a 1-inch overhand on each side.  Working in a circular motion, ease dough into place by gently lifting edge of dough with one hand while pressing into plate bottom with the other hand.  Wrap with plastic wrap and refrigerate until dough is firm, about 30 minutes.
8. Lightly sprinkle flour into bottom of glass or ceramic pie plate (this will keep your crust from sticking to the bottom of the pie plate.) 
9. Pour the pie filling into the shell.
10. Roll out remaining pastry; make a lattice crust.  Trim, seal and flute edges.
11. Brush with beaten egg white and sprinkle with sparkling sugar.
12. Bake at 425 degrees for 10 minutes, cover crust edge to prevent excessive browning.  You may want to place a large baking sheet on a lower level oven rack to catch any spillover during baking.
13. Reduce oven temp to 375 degrees and continue baking for 40 to 50 minutes or until golden brown and bubbling.  
14. Transfer pie to a rack; cool completely before serving.  (Chill in fridge for at least two hours before serving.)
YIELD:  One 9-inch pie
© SnowflakesandCoffeecakes.  All images, attachments & content are copyright.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.

Did you make this recipe?

Tag @snowflakesandcoffeecakes on Instagram and hashtag it #snowflakesandcoffeecakes.

Find it online: https://www.snowflakesandcoffeecakes.com/snowflakesandcoffeecakescom/fresh-cherry-pie
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