Best Cherry Pie
Recipe Bio

Crisco calls this one simply Best Cherry Pie, and it's a classic double-crust pie filled with red sour
cherries. The filling is cooked briefly on the stovetop with sugar and cherry juice, then finished with
butter and a little almond extract before going into the pastry. Even the optional drops of red food
coloring feel like a charmingly practical touch from the back of the box.

BEST CHERRY PIE (Makes a 9-inch pie)

Crisco pastry for double crust  3-1/2 cups(two 1 pound cans)

3/4 cup sugar drained red sour pitted

3 tablespoons regular-flour cherries -

1/8 teaspoon salt 1 tablespoon butter or ™

1/4 cup cherry juice margarine

Few drops red food coloring,  1/2 teaspoon almond extract,
if desired | if desired

Blend sugar, flour, and salt in a medium saucepan. Biend in
cherry juice and red food coloring. Add cherries; cook and stir
over medium heat until mixture has boiled 1 minute. Remove
from heat, stir in butter and almond extract. Set aside to cool
while you mix and roll the crust. Pour filling into a pastry-
lined 9-inch pie plate. Cover with top crust; seal and flute
edge. Cut slits for escape of steam. Bake at 400° for about
30 minutes, until desired brownness.
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