Raspberry Tapioca Pie
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Double crust

3 cups of raspbervies (fresh or frozen)
3/4 cup sugar

3 thsp quick cooking tapioca

1/8 ‘{'SP clrnamon

1/8 tsp nutimes

3 thsp melted butter

Start by Pr&k&a}(mﬁ Youwr oven to 375°F. Tn a bowl combine qour sugar,
(’&LPLoo&L, clnmamon, and V\M‘{'M—&ﬁ' Mix '('oﬁ&‘“«.&r well and qowr butter and
WX Ggaln wndil crumbs fovm é’ra—b your raspbevw‘,es and add your but-
tered mixture. Mix '('og&‘('k&r 5&1/\:{'&4 and pour into Your ple shed. MDLS'(’&V\—
the overhang, grab your top crust, and carefully place over qou filling.
Pinch the edges together and vent to qour Liking. Brush with milk and
sprinkle with sugar. Bake for 36 minutes, allow to cool and serve.



