
Recipe
BERRY PATRIOTIC PIES

Pie crust dough 
3 c strawberries 
1 c blueberries 
3/4 c white sugar 
3 tbsp corn starch 
1 tsp lemon juice 

1 egg 
1 tbsp half+half 

1. Wash the berries and cut the strawberries
into quarters. Preheat the oven to 375'F. 
2. Mix the berries, sugar, corn starch, and lemon
juice in a large bowl. 
3. Grease 6 4 inch ramekins and cut circles of
dough for the base layer. Press it gently into
the ramekin. 
4. Using a fork, poke the dough. Then fill the
ramekin completely full of berries! 
5. Now time to have fun! Cut out strips of
dough for stripes or use a cookie cutter to
make stars! Then decorate the top of your pie. 
6. Beat the egg and half+half. Using this mixture,
lightly brush the top crust pieces. 
7. Bake in the oven for 50 minutes and let cool
for 3 hours.

INGREDIENTS INSTRUCTIONS

preparation: 45 min 
total time: 3 hours 

 
yields  

6 mini pies or 1 9" pie


