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Generations of love and food from my own family’s collection. These are actual recipe cards passed down from my grandmother, mother, and aunts.
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From the Fields of Holmes County, Ohio to a French-Style Café in North Carolina


Growing up in the Amish and Mennonite culture, I learned the value of good food and family traditions at a young age. Sitting at my grandmother Frannie’s table, I appreciated the simplicity of apple butter toast (Slow-Cooked Apple Butter on page 187) or Mayonnaise Cake (page 53) with the thinnest glaze of brown sugar frosting. From my mother, Esther, I inherited the love of baking pies and came to crave the smell of freshly baked bread pulled from the oven. Aunt Edna was notorious for her layer cakes, and Aunt Elizabeth made the best cookies my six-year-old self could imagine.


With all these women in my ancestry line who were excellent bakers, I came to expect the taste of home and heritage in every dessert or pastry that crossed my path. It wasn’t until years later, after expanding my own culinary journey, that I decided to turn it into a career. But those early traditions of homemade food and neighborliness were woven into every memory of my childhood. By the age of 12, like most Amish and Mennonite girls, I had learned to cook for 30 at a moment’s notice, whether for a hungry crew of threshers helping on our dairy farm or a table full of unexpected guests. I learned how to handle hot pots, bake a turkey, make browned butter gravy, and preserve bushels of corn, apples, and peaches. I learned to set a Sunday table with Mother’s Blue Willow dishes, because we always used the best for company. I learned all these things and more by working at my mother’s side in the daily rhythm of life, for my father was a firm believer in “more is caught than taught.”
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My parents on their wedding day in 1940.
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My Amish grandmother, Frances Stutzman (on the left) with her daughter Elizabeth (right).










[image: ]




My parents, Andrew and Esther Stutzman.
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We would set the table with Mother’s Blue Willow dishes for company.










By the age of 12, like most Amish and Mennonite girls, I had learned to cook for 30 at a moment’s notice, whether for a hungry crew of threshers helping on our dairy farm or a table full of unexpected guests.





I caught many things in those childhood years, and the traditions of our culture became an important part of my life. The community we cultivated with friends and family provided a nurturing environment with memories galore. There were weekly trips to a farmhouse bakery for Amish cinnamon rolls straight from the oven. There were ice cream suppers with neighbors who came walking across fields with pails of home-churned goodness. There were bountiful Sunday potlucks to enjoy after hours of sitting on hard pews listening to the drone of the minister. There were apple butter stirrings and taffy pulls with aunts and uncles. And there were always daily gatherings around the table.


My father often reminded me, “The best time in your life is when your children have their feet under your dinner table.” I thought it was funny then, back in the day when I wore plain dresses and a traditional cap covering errant curls. Passing bowls of food and tipping cups with my kinfolk was as sure as the sun that set over our 50 acres each night. It wasn’t until later, after having children of my own, that I realized the importance of family dinners in an era where fast food threatened to crowd out home cooking. I learned to appreciate the culture of slow living that made time for sit-down dinners where everyone was present, and mealtimes were punctuated with hearty laughter and storytelling. At the core, we celebrated life over plates of food around tables with those we loved.
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Our French-style café, Louie and Honey’s Kitchen.










My father often reminded me, “The best time in your life is when your children have their feet under your dinner table.”





When I left the Mennonite church at age 23, I was determined to carry this tradition of family dinners and hospitality into my own home when my husband and I married. Over the years, my table was filled with our children and friends, and then friends of friends and eventually a long list of guests who came to dine. It was inevitable that this love of cooking and baking and feasting would one day expand beyond the walls of my home. In 2017, 10 years after our family moved to North Carolina, my oldest daughter and I started a bakery where guests can now enjoy a taste of our heritage as they gather around tables in our French-style café.




[image: ]




Gathering around the kitchen table for meals is a cherished tradition—one that reflects the simplicity of Amish life and the deep value placed on family togetherness.








I’ve introduced Amish Cinnamon Rolls and cookies and my mother’s art of crafting a delicious pie. We serve tall layer cakes just like Aunt Edna’s, and I set out the Blue Willow as our Sunday best for those who come through our doors. Now, this book feels like I’m opening the door and inviting you in as a guest, too, as I share this collection of recipes from our Amish and Mennonite communities.


It seems like a reunion of sorts as I flip through the pages and see many of the contributions from family and friends. These are dishes I came to expect at every wedding, funeral, church potluck, or family get-together. Some of them are unique to our culture and others are variations of recipes Amish and Mennonite women adapted from current food trends.


I hope you feel a connection with the food and stories of my heritage. Perhaps it will bring back memories of your time in the kitchen baking alongside a grandmother or aunt. And maybe it will inspire you to pass on to the next generation the unique traditions of your family. We all have stories to tell—and what better time to share them than sitting around tables with those we love, eating a home-cooked meal?
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We still bake tall layer cakes like Aunt Edna’s at Louie and Honey’s Kitchen.











How This Book
Came to Be


Writing this book has been a year-long journey of immersing myself in the world of food from my childhood. If you grew up in the Amish and Mennonite culture like me, you may recognize many of these dishes from church cookbooks, sewing circles, and recipe boxes as they make their way from one generation or friend group to the next. It’s been an honor to gather many of these for future generations to remember.


I’ve baked a dizzying array of desserts with dishes piled on counter and sink, a table spread with scribbled notes, and my trusty iPhone in my pocket documenting everything. Through it all I’ve gained appreciation for my ancestors who made many of these recipes before me in an age where modern conveniences weren’t present. I imagine the pride they took in preparing this food to serve their families, and, yes, how tired they were at the end of the day when the last dish was washed and put away.


In tackling these recipes from our culture, I have wrestled with updating them to my current standards of baking or to keep them as women longer ago may have made them. While I grew up learning to make things from scratch, there were some things in my mother’s kitchen not generally found in mine today. Crisco®, for instance, held its firm place in the cabinet right beside the stove. (To be fair, a can of lard was there, too, often used for pie dough.) In the refrigerator, Fleischmann’s® Oleo was the margarine of choice, and we were never without a fat log of Velveeta®. In the pantry, an assortment of boxed cake mixes, and cream of mushroom soups shared a shelf while the freezer always held Cool Whip®. Now I try to use as many organic ingredients as I can.


I have come to compromise on some things, but recipes that listed margarine as an ingredient I’ve updated to butter. And while I’ve made room for Crisco and boxed mixes on occasion, I will never replace the billowy lusciousness of scratch-made whipped cream with a plastic container of Cool Whip. My journey in cooking has gone through several revolutions over the years as food trends have changed, new friendships around the world have developed and the world of social media has brought new recipes into my kitchen. Through it all there is a constant, though, and that is the instruction I received at my mother’s side through the many years of working with her in the farmhouse kitchen of my childhood. And for that I am deeply grateful.
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Recipes in the Amish and Mennonite communities are passed down through generations, much like the precious dishes in our cabinets.











Tips and Tools


Most Amish families still do not have electricity in their homes. They tend to mix everything by hand. You don’t have to do that. These are some of the trusty tools in my kitchen that I recommend:




•    A stand mixer— excellent for cakes and frostings. A hand mixer will work, too, if you don’t have access to a stand mixer.


•    A set of dry measuring cups, a 2-cup Pyrex® glass measuring cup, and a set of measuring spoons.


•    A whisk, spatula, and wooden spoon.


•    A medium saucepan for compotes and sauces.


•    A set of mixing bowls in three graduated sizes.


•    A 9 x 12-inch baking dish.


•    A 12 x 16-inch cookie baking sheet.


•    A jelly roll pan (approximately 15 x 11 inches).


•    A cake turntable for frosting cakes.


•    7- or 9-inch white, coated cake rounds for layer cakes.


•    6- or 8-inch round cake pans.


•    An offset cake icing spatula.


•    A rolling pin (I prefer a French rolling pin for pie dough).


•    9-inch (23cm) pie pans.


•    A cast iron skillet, 10–12 inches.


•    A standard size 9 x 5-inch loaf pan for bread.


•    A pastry brush.


•    A 9-inch (23cm) square baking pan.


•    Parchment paper.


•    A microplane zester/grater for lemons.


•    A citrus juicer.


•    A sharp knife set (chef knife and paring knives).


•    A glass trifle or pudding bowl.


•    A sifter for confectioners’ sugar.


•    Cooling racks.





For ingredients, I use the following:




•    Salt: I used fine sea salt in all the recipes, and to garnish some baked goods I used Maldon flake salt.


•    Butter: I prefer to bake with unsalted butter so I can control the amount of salt in a recipe.


•    Milk, Cream, Yogurt: As the child of a dairy farmer, I use milk and butter in everything. I always use whole milk and full-fat cream and yogurt. Baked goods often depend on the fat content in these items, plus it tastes better.


•    Vanilla: My mother always kept a jar of Watkins Pure Vanilla Extract in her cupboard, and though I use a different brand now, I make sure it is pure extract and not an artificial flavor.


•    Flour: I use locally milled organic flour for baking. It’s a good feeling to know I am not using flour milled from grains which were treated with pesticides and chemicals.





Preparing wholesome food from scratch for our families comes with huge rewards, but it can feel time consuming at times. I understand we are all in different phases of life, so feel free to do what works for you. And if you need to reach for a shortcut recipe on some days, no one will judge you for that. Happy baking!
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These are some of the baking essentials used for making the recipes in this cookbook.











CHAPTER 1


Pies


In my years of teaching pie classes at our bakery, invariably when I ask attendees to name the influential person in their lives who baked pie, they say it was their grandmother or aunt. The older women in our lives and especially our family carry many of the traditions from past generations that are so valuable to be passed along. Pie baking is one of those traditions that, if you’re lucky, you learned in your grandmother’s kitchen.


My own journey with pie began as a youngster of probably three or four when I stood at the elbow of my mother as her tiny and competent hands worked out pie dough on the white enamel table she used for baking. She handed me small scraps to make my own pie in child-size tins, and I eagerly rolled and pressed the dough. Early on she taught me how to crimp the edges of her pies, and that became my job as she passed each crust along to me.


I lost interest in pie when I became a teenager, and my attention turned to cakes. Besides, my mother already made a perfect pie, so why should I be bothered to learn? I much preferred to bake the sheet cakes my father loved. It wasn’t until later in life that I realized Mother wouldn’t always be nearby to make pie whenever my craving arose. But then the Pillsbury® frozen crusts came to my rescue.


Several years after Mother passed away, I began thinking about opening a bakery with my oldest daughter. Being able to make a luscious pie became important to me. Thankfully, my mother-in-law is also a great pie baker, and she graciously welcomed me into her kitchen for a time of hands-on training. Under her tutelage, and with the memory of my mother’s hands as she worked the dough, I perfected my rusty skills in the art of pie.


Thousands of pies later, I’ve learned some practical tools that will help to make a pie you can be proud of. Whether you’ve never made a pie or if you just want to hone your skills, I hope these tips will help you as they have helped me. Now let’s bake some pie!
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• RECIPES •





How to Make a Pie Crust


Fresh Blueberry Pie


Oatmeal Pie Crust (gluten-free)


Blackberry Cream Pie (gluten-free)


Strawberry Pie


Vanilla Crumb Pie


Blackberry Pie


Apple Pie


Coconut Oatmeal Custard Pie


Fresh Peach Pie


Chocolate Pie


Shoofly Pie


Strawberry Hand Pies


Glazed Peach Pie


Cherry Pie


Blueberry Hand Pies


Mom’s Custard Pie


Mom’s Pie Crust


Blueberry Pie


Pumpkin Pie


Pumpkin Custard Pie


Apple Butter Pie


Apple Cream Pie


Buttermilk Pie


Lemon Sponge Pie


Custard Pie


Pecan Pie


Peanut Butter Cream Pie


Apple Pie Squares


Chocolate Pecan Pie


Frozen Pumpkin Pie


Sour Cherry Hand Pies


Concord Grape Pie


A Culture of Hospitality: Rhubarb Crumb Pie






How to Make a Pie Crust


Ingredients


3 cups (360g) all-purpose flour


1 teaspoon (5.69g) sea salt


1¼ cups (282.5g) unsalted butter or shortening


1 large egg, beaten


5 tablespoons (73.93g) cold water


1 tablespoon (14.4g) apple cider vinegar


Step #1: Making the Dough


1. In a mixing bowl, whisk your dry ingredients together. Then, cut your butter into small cubes, about ½ inch in size. Toss your butter cubes into the bowl of dry ingredients.
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2. Mixing with your hands or a pastry cutter, begin working the butter into the flour with your fingers. Scoop down to get a handful of butter and flour and smoosh it between your fingers.
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3. Repeat this process until your dough begins to turn from a white mixture to more of an ivorycolored mixture and becomes more damp to the touch. When the butter pieces have become smaller but still chunky and the dough sticks together when you press it in your fists, stop mixing.
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4. Make a well in the center of your crumb mixture. Pour your liquid into the well. If you’re not sure about the recipe and whether you will need all the liquid or not, it’s better to not pour it in all at once. This is when you need to be careful not to overwork the dough. With a wooden spoon or a spatula, gently start folding over the dough, working from the outside of the bowl towards the center. Rotate your bowl as you go, turning the dough with your spatula as you incorporate the liquid into the crumbs. Add more of your liquid if it still seems to have pockets of dry flour. Stir until incorporated and dough starts sticking together.
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5. Put down your spatula and with your hands, pull the dough towards you, and press it against the side of the bowl. Then, turn it out onto a tabletop or work surface.
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6. Gather the dough together in a heap and push down gently. Fold over in half. Push down gently and fold it in half again, then form it into a ball. At this point, if the recipe calls for you to divide your dough in half, cut the dough into 2 equal parts.
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7. Wrap your disc of dough snugly in plastic wrap. Then, press down on the dough with the palm of your hand and form it into a disc. Now it is ready to go into the refrigerator where it needs to rest for at least an hour before you roll it out.
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Step #2: Rolling Out the Dough


1. Remove your pie dough from the refrigerator and let it rest on the counter for about 10–15 minutes before you begin rolling it out. When the dough feels pliable (you can make an indent with your finger) it is ready to roll out. I like to roll out my dough between 2 pieces of plastic wrap. This helps me to eliminate a lot of extra flour which can make the dough stiff. Starting in the center of the disc, push down and roll out, rotating the dough with each turn. Tiny pushes, tiny turns. Turning the dough will keep it in a round pie shape.


When you have reached the halfway point in size, release your dough from both pieces of plastic wrap and lay it back down again. Cover it again with the other piece of plastic and keep rolling and turning until it reaches the desired size, about 2 inches wider than your pie plate, especially if you are using a deep-dish pan.
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2. Remove the plastic wrap and transfer your dough into the pie pan. You can wrap the dough loosely around the rolling pin to help you transfer it, or you can fold it in half and drop it into the pan and then unfold it in the pan. With your left hand, lift the dough while your right hand pushes it snugly against the sides of the pan. Do this all the way around. Making sure your dough is tucked in snugly against the sides will help to eliminate the shrinking problem of the crust after it’s baked.


If you are making a single-crust pie, you are ready to do the crimping. If you are making a double-crust pie, roll out the top crust just like you did the bottom crust and let it rest in the refrigerator until you are ready for it.
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Step #3: Crimping


1. Fold under the edge of the pie crust and tuck it in so that it is even with the edge of your pan. Keep scissors handy to trim off excess dough. If you are crimping a double-crust pie, take the top crust and the bottom crust together and fold them both under so they fit to the edge of your pie pan.




[image: ]





2. Everyone develops their own style of crimping, but here is a good way to start. Place your two index fingers on the rim of the crust in the shape of an “A” and push in the middle with your thumb. Repeat this process all the way around. Now your crust is ready for filling and baking. If you won’t use the dough right away, wrap it in plastic wrap and a plastic bag and store it in your refrigerator for up to 3 days, or in your freezer for up to 2 months.
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Step #4: Par-Baking and Blind-Baking


1. Par-baking a crust means to partially bake a crust before adding the filling and continuing to bake the pie. This ensures the bottom crust will be done baking by the time the filling is done. It is especially helpful with custard or pumpkin pies since the filling only takes a short amount of time to bake. Par-baking is generally not used for fruit pies. To par-bake a crust, dock the crust all around by piercing it with the tines of a fork.




[image: ]





2. Line the crust with parchment paper and fill it with baking beans or ceramic pie weights to keep the crust from puﬃng up during the baking process. A trick I learned is to crumple the parchment paper first before putting it into your pie crust. This makes it more pliable.
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3. Bake the pie crust in the oven at 425°F for about 20 minutes. Remove the pan from the oven and gently lift out the parchment paper with the weights. Reduce the oven to 375°F and bake the crust for an additional 5–10 minutes until the bottom no longer appears wet. Remove from the oven. When your filling is prepared, simply pour it into the par-baked crust and bake it in the oven per recipe instructions. The par-baked crust may also be stored in a plastic bag on your counter for up to 2 days before using.


4. Blind-baking a crust means to fully bake the bottom crust without a filling. This method is used for pies that do not require a baked filling, such as pudding or cream pies. To blind-bake a crust, dock the crust all over with the tines of a fork, then cover it with parchment paper and fill it with baking beans or ceramic pie weights. Bake at 425°F for about 20 minutes, then remove the crust from the oven and carefully lift the parchment paper and weights out of the crust. Reduce the temperature to 375°F, slide the crust back into the oven, and bake for an additional 10–15 minutes until the bottom is dry and nicely golden. Allow to cool on the counter, then fill with your favorite pie filling or store on the counter in a plastic bag for up to 2 days before using it.






Fresh Blueberry Pie


Folding in additional blueberries after the filling has been cooked allows the fresh taste of the fruit to be present. Every luscious bite will be bursting with whole blueberries puddled in a blueberry filling.


One 9-inch (23cm) baked pie crust


4 cups (600g) fresh blueberries


2 cups (300g) fresh blueberries (set aside)


½ cup (117.66g) water


3 tablespoons (21g) cornstarch


2 tablespoons (29.57g) water


⅔ cup (134.66g) white sugar


Juice of 1 lemon, approximately 2 tablespoons (30g)


1 pinch salt


1 tablespoon (14.25g) butter


1. In a medium saucepan, heat the 4 cups of blueberries with ½ cup water until they begin to burst, approximately 5 minutes. Meanwhile, in a small bowl make a slurry with the cornstarch, water, lemon juice, salt, and sugar, whisking until no lumps remain. Add the slurry to the bubbling blueberries on the stove and whisk constantly until the mixture thickens and starts to boil. Allow this mixture to bubble for about 1 minute, then remove from heat and whisk in the butter. Pour into a bowl and set in the refrigerator to chill.


2. When blueberry mixture has cooled, fold in 2 additional cups of fresh blueberries and pour into a baked pie crust. Chill several hours or overnight in the refrigerator. To serve, top with whipped cream or ice cream.
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Oatmeal Pie Crust (gluten-free)



Grandma Linda Gingerich, Millersburg, Ohio


Whether your diet is gluten-free or not, this crust is a delicious alternative to a regular all-butter or shortening pie crust. I like to use it with the Blackberry Cream Pie (page 21) or any version with Cream Cheese Whipped Cream (page 80) and a fruit compote.


1 cup (99g) organic rolled oats


⅓ cup (32g) almond flour


⅓ cup (71g) brown sugar


1 pinch salt


⅓ cup (75.33g) soft butter


In a mixing bowl, combine the oats, flour, sugar, and salt. Mix in the soft butter with a fork or your hands until crumbly. Press onto bottom and sides of a 9-inch (23cm) pie pan. Bake at 350°F until golden brown, approximately 12–15 minutes. During the baking process, the sides of the crust may slide down, so when you remove the pan from the oven, gently push the sides of the crust back up using a measuring cup or a spoon. Cool completely and fill with your favorite cooked pie filling.
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Blackberry Cream Pie (gluten-free)



The oat crust for this pie gives it a rustic taste and works beautifully with any berries or stone fruit. It’s also a delicious gluten-free option to serve when guests come for dinner.


One 9-inch (23cm) Oatmeal Pie Crust (page 20), baked


Cream Cheese Filling


8 ounces (226.8g) cream cheese


1½ cups (165g) confectioners’ sugar


1½ cups (368g) heavy whipping cream


1 teaspoon (5g) pure vanilla extract


Blackberry Topping


2 pints fresh blackberries, about 2½-3 cups (360g)


¼ cup (58.83g) water


⅓ cup (67.33g) white sugar


1 pinch salt


1 tablespoon (7g) cornstarch


Juice of 1 lemon (about 2 tablespoons or 30g)


1. In the bowl of a stand mixer, beat the cream cheese and confectioners’ sugar until creamy and well blended. Scrape the bowl with a spatula. With the mixer running on medium speed, slowly drizzle the cream against the side of the bowl until fully incorporated, then add the vanilla. Whip until the mixture forms stiff peaks. Chill in the refrigerator until you are ready to assemble the pie.


2. Heat the berries, water, sugar, and salt on the stovetop until the berries soften and release their juices. Make a slurry with the lemon juice and cornstarch, then stir into the blackberry mixture. Stir constantly until mixture thickens, bubbles, and turns clear. Remove from heat and cool completely.


Assembly: Pour the Cream Cheese Filling into the oat crust and cover with the blackberry topping. Chill and serve.
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Strawberry Pie


Amish Community Cookbook


This classic strawberry pie has a cooked filling with additional fresh strawberries folded in after the filling has been cooled. It is featured in many Amish restaurants as a favorite during summer months.


One 9-inch (23cm) pie crust, baked


4 cups (approximately 540g) whole strawberries


½ cup (117.66g) water


3 tablespoons (21g) cornstarch


1 cup (202g) white sugar


1 tablespoon (14.25g) butter


1 tablespoon (15g) lemon juice


1 pinch salt


Whipped cream


Sort the strawberries into 2 equal parts. Crush the part that has the imperfect berries. Cut the remaining berries into quarters or halves depending on size. Add the water mixed with the cornstarch to the crushed berries. Cook until thick and clear. Add the sugar, butter, lemon juice, and salt. Cool completely. Fold the reserved cut berries into the cooled filling. Pour into the baked pie crust and chill for several hours. Serve with whipped cream.
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Vanilla Crumb Pie


Esther Miller, Mt. Hope, Ohio


This pie has a pre-cooked vanilla-caramel sauce that you pour into the bottom of an unbaked pie crust and then top with a generous ratio of soft crumbs. It is a favorite in many Amish restaurants.


One 9-inch (23cm) pie crust, unbaked


1 cup (165g) light brown sugar


⅓ cup (40g) all-purpose flour


2 cups (473.18g) water


1 cup (328g) Karo or maple syrup


1 large egg, well-beaten


1 teaspoon (4.3g) pure vanilla extract


Crumbs


1½ cups (180g) all-purpose flour


½ cup (82.5g) light brown sugar


¼ cup (56.5g) softened butter


1 teaspoon (5.6g) baking soda


1. Whisk the sugar with the flour, then pour all ingredients into a medium saucepan and bring to a boil, whisking constantly. When the mixture boils, remove from the stovetop and stir in the vanilla extract. Cool to room temperature, then pour into an unbaked 9-inch (23cm) pie crust.


2. Mix the crumb ingredients together in a bowl. Top the pie with the crumbs and bake at 425°F for 10 minutes, then reduce heat to 350°F and bake for an additional 25 minutes.
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Blackberry Pie


When the summer heat ripens juicy blackberries along hedge rows, it is the perfect time to bake this pie. It’s tart and sweet, and tastes just right with a scoop of vanilla ice cream. If your berries are extra tart, just add about ¼ cup (50.5g) more sugar to the filling.


2 discs of pie dough, rolled out for a 9-inch (23cm) double-crust pie, unbaked


5 cups (approximately 700g) blackberries (fresh or frozen, drained)


¼ cup (28g) cornstarch


1 cup (202g) white sugar


1 tablespoon (15g) lemon juice
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