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Double Crust Deep Dish
3 cups PL‘H’&J cherries

3 cups ra,spberrées

1 cUp sugar

1 {'ESP fresh Q&vv\.om_ju_(lo&
Z&S"' ofl orange

21/2 ‘H?SP GDI’V\—S‘{'&LV&L\_

Dérec“(:owj'

Preheat our oven to 4606°F and begf.w by PLH'Lvui our cherries. Put gour
cherries and rajpberm;es indo a bowl Mix in 3/4 cup of Sugar bel'_vui care-
fue not to smash your rajpb&rmlas. Add ouwr QLVV\—DV\—)M-LG& and Youwur or-
ange zest. Combine Your remaining sugar it qour cornstarch and add
to your fruit. Mix everq'('(«ulvui 405&"‘(«.&? well, once again being careful not
to smash qowr raspberries. EM—P‘{'U’ your f(’,wwﬁ into Your pie crust. Cover
with our top crust, vent, and glaze with milk and sugar. Place in your
oven for 36 minutes. After 36 minutes reduce Hhe +ew\1>era:(-u.re to 375°F,
rotate your pie 180 degrees, and bake for ancther 36 minutes. After an
hour of baking remove your pie from qour oven and allow to cool for at
least 2 howrs.



