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Cherry Pie Makes 1-9” (23cm) deep dish pie, Serves 8
Prep time: 50 minutes Baking time: 50 minutes
Resting time: 1 hour

Cherries are such a good source of so many things, you can feel confident
that something that tastes this good has some good in it for you!

Pie Crust
● 2½ cups (315g) all purpose flour
● ½ tsp salt
● 2 Tbsp icing sugar
● 1 cup (230g) butter, or ½ cup (115g) butter and ½ cup (115g) solid at room temperature

coconut oil, cold and cubed
● ½ cup (125 mL) sour cream or ½ cup (125mL) ice water and 1 tsp vinegar.

Cherry Pie Filling
● 870g sour cherries, you could use regular sweet cherries or a combination of both. (800g

pitted), about 4 cups
● 2 tsp lemon juice
● 4 Tbsp quick cooking tapioca.
● ¼ tsp salt
● 1 cup (200g) sugar
● ½ tsp vanilla extract, optional
● 2 Tbsp cold butter, cut in small pieces

Directions for the Pie Crust
Combine the flour, salt and sugar in a large bowl or food processor.
Add the cold butter or butter and cold coconut oil. Cut in with a pastry cutter or pulse a few times
if using a food processor, until it is crumbly.

Dot in the sour cream, or pour in the water and vinegar and process or stir just until it comes
together.
Divide the dough in half.

Form 2 disks and wrap and refrigerate for at least half an hour.  This allows the glutens to relax
and make the dough easier to roll.
In the meantime, prepare the filling.

Directions for the Cherry Pie Filling
Combine the sugar, tapioca, salt, lemon juice and vanilla, if using.

Fold in the pitted cherries and let sit for at least half an hour.
This is important for the tapioca to soften.
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Assembly
In the meantime, roll out one disk and place in a deep dish 9”(23cm) pie pan.

The pie crust dough is probably hard after being refrigerated, especially if you have used half
solid at room temperature, coconut oil.  If you just try to roll it, it will crack a lot on the outside.
Hit it to start flattening it, that will make the dough a bit more pliable.
Make sure that you roll the dough large enough to fit into the pan with a little overhang.
Roll the dough up over the rolling pin and unroll it over the pan to fit.

Mix the filling before pouring it into the crust.
Dot the filling with the 2 Tbsps of cut up butter.

Roll the other disk, make cuts or slits in before covering the pie filling with it.
This allows steam to escape and decreases the chance of juice to seep between the crusts. It
will probably bubble over, so bake the pie on a baking sheet.

Fold under the crust and pinch to seal it, going around, and flute the edge or press with a fork to
give it an edge.

Refrigerate for another half hour.  Preheat the oven to 450°F(230°C)
Brush with cream and sprinkle with sugar.

Bake in a preheated oven at 450°F(230°C) for 10-15 mins.
Lower the heat to 400°F(200°C) for 10 minutes
Lower the heat once more to 325°F (165°C) for the filling to cook for 30 minutes.

Make sure the pie filling is bubbling.

Cool completely before cutting.


