Apple Blackberry Pie
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Double crust

2 cups blackberries

2 cups sliced apples

1 cUp sugar

4 tsp tapicea

1/2 "'SP grou.vx; clnnamon
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Start by PV&L\.&&L‘(’LM Youwr oven to 375°F and peeling, coring, and slicing
qour apples. Tn a bowl mix 4-05&4-(«.&-’ Your Sugar, h.PLoca_, and clmmnamon.
Mix together well and in & separate bowl combine your blackberries and
a.PPQ& slices. é]’rﬁ-c‘u—ﬁ@ﬂq add yowur c‘m/, mixture indo yowur fru.d' mixture as
qouw toss b Grab Your pie crust and avv\.P‘{'u, your féwwﬁ indo it Dot Hae
{'oP witle butter, moisten the eéges, and car&fw%q PQ&G& Your {'oF crust
over your fuuw\ﬁ Pinch the &65&5 ‘{'05&“«&r, vend, brush Hhe '(’DP it milk,
and sprinkle with sugar. Bake for 50 minutes o an howr, '('u_rvulwﬁ #4180
degrees halfway through. Allow to cool and serve it up.



