Sour Cherry Pie Filling
Bottom of Form

This recipe's ingredients have been scaled and recalculated for your automated grocery list. The method still refers to the original recipe amounts. RECIPES HAVE BEEN TESTED USING ORIGINAL AMOUNTS ONLY, AND SCALED RESULTS MAY VARY. Click here to learn more about scaling Canadian Living recipes.
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1 ¼ cups (C) white sugar
1/4 cup (C) cornstarch
1/4 teaspoon (t) salt
4 cups pitted cherries (fresh or frozen)
1-1/2 cups cherry juice or water
2 Tablespoon (T) lemon juice
1 t. butter

Drain cherries.  Measure juice & water to yield 1.5 cups of liquid.
Mix sugar, starch, and ½ cup cherry juice until lumps are gone; stir in the remaining 1 cup of cherry liquid
Place the liquid in a saucepan over medium heat, stir until it comes to a boil; keep stirring until thickened
Add fruit, and stir until mixture comes to a full boil.  

Stir in butter; cool filling.
Line a 9” pie plate with pie pastry.
Brush crust with egg white to prevent soggy crust.
Pour cooled filling into an unbaked pie shell.
Add top crust, trim, seal, flute edges

Brush top crust with milk or diluted egg white; dust with sugar.
Bake at 450 (425 for glass plate) until crust is golden brown. 
