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Double crust

1 vanilla bean

1 cup of Swga,y—

3 {'ESP cornstarch

5 cups thickly sliced peaches
2 '('SP fresih lemon juice

2 +’7$]> butter
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Start by Prek&“‘+Ly‘5 Your oven to 4060°F. Grab our vanilla bean and
car&fu—olq stice in half and remove as many seeds as Yow can into our
fooé processor. Add your sugar ‘{'o yowur fooé processor and Pu.QS& S&V&ra_Q
times combining the vanilla and sugar coell EVV\-P"’V] qour vanilla sugar
indo a 5e]>a.ra+e condainer. Tn ancther bowl add your cornstarciv coitin
about 1/2 cup of your vanilla sugar. Grab qour peach slices and add
our lemon juice and vanilla Ssugar. Mix well 5?‘&—‘7 Your pie crust and
eW\.P‘('o’ ln your f‘vu.f_" mixture. Dot the "’DP with buter and oa—r&f‘wﬂﬂq cover
IRYZI your ‘{'op crust. Brush with milk and SPVLV\kQL with qou vanilla
Sugar. Bake for an howr, Qowew;nﬁ the ‘(‘&W\—P&Pﬁ:"wr& to 37§°F and Po"’ﬁ.‘(‘f,nﬁ
1806 éegrees, hatf way -(-(«.rou.gk Allsco o cool and serve.



