Al Peach Pie

Insrecléew"s :

gdvu;QL Crust

18 bag frozen sliced peaches

11/2 thsp fresh Lemon juice

The zest of 1 lemon,

1/3 cup sugar ¢ ancther 3 {'ESP Sugar
2 -(-bsP corn starch

1/2 ('SP vanilla extract

1/4 '('SP M’(’M&ﬁ

Coconut Almond Crumb Topping
1 cup f@au—r

2/3 cup sugar

1/4 tsp sath

1/2 cup sliced alimonds,

1/2 cup sweetened flaked coconut
3/4- S‘I'Lck wnjﬁ.u&é butter

1 4bsp milk

Preheat Your oven to 4006°F B&gf—w by éef‘vos{'f.vui qour peaches. Ownce de-
frosted add qour lemon juice, lemon zest, and 3/4 cup sugar. Mix to-
5&{'9\.&? well and add Your Sugar, oorwj‘{'a_rofaﬂ M’(’M&ﬁ, and vanilla. Mix
one more time wuntil a0l qour peaches are 'H«-orou.gf«iq coated and &VV\.P"’V]
into Your pie shell. Place qour pie in our oven and bake for 30 minutes.
While your PL& ba—k&j prepare our {'aP oru.j‘{'. Combine yowur oaoawu_‘{',
anu.v, Sugar, almonds and Sa—ﬂ' i a f‘ooc_l processor. Cut your butter tndo
pieces and 5#@8%@&1 add them to Your food processor a5 qour PM—QS@ win-
tl crumbs form. Add your milk and pulse a couple more times. After
the tnitial 36 minutes remove Youwr pie from the oven and SPvea—c_l our
C—PM-VV\J75 over -(-L\.e ‘(‘oP. Re"’u.vw youwr PL& "’o H«-& ovewn, r&c_lu.oe -(-L\.e ‘(‘&W\.P&rﬁ."u.ve
to 375°F, rotate your pie 186 degrees, and bake for ancther 36 minutes.
Alloco ‘(‘o cool and serve.



