Blackberry Ple
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5 cups fresh blackberries

1 cup of Swgar

1/4 cup brown sugar

1/4- cup fQouw

1/4 cup quick-cooking tapicca
1 5p Lemon zest

1/2. "'S'P clrunamon

2 thsp cold butter

§{~m—+ by Prek&“‘+Ly‘5 Your oven to 406°F. Grab Your fresi blackberries and
empty them tndo a bowl Tn a separate bowl add your white ¢ brown
sugar. Add gour flour, +a.I>Loca_, and climmnamon and mix 4-05&4&.4% cell
guﬁ' your érq Lnﬁveéllavu('s over yowur blackbervies and add your lermon ze;‘:
ﬁ'&w"&/’ mix cell and &VV\.F‘(‘(/’ indo qour pie shell Dot Hhe "oP with butter
and oa_r&fu.w/] cover with your ‘{'op crust. Brush with milk and SPV‘LV\kQ&
with sugar. Bake for an hour, Lowering the temperature to 375°F and ro-
tating 180 degrees, half way through. Allow to cool and serve.



