ShopRite

Recipe of the Week!
TAKE ONE HOME AND TRY IT YOURSELF!

Lorraine Hans “Berry Hand Pies”
(YIELDS 12 - 14)

Ingredients

*1box refrigerated store bought pie crust ¢ /5 cup sugar

¢ 2 cups fresh blueberries * Pinch of salt

e Zest of 1lemon e 2 Thsp. cornstarch

* Juice of half alemon (1 tablespoon) *1large egg + 1 Thsp. water
* Sugar for sprinkling

Directions

1. Preheat oven to 375°F and line a baking sheet with parchment paper.

2. Unroll pie dough and using a round cookie cutter or a glass, cut 3 - 4 inch circles out of one
sheet of dough. Gently roll up the remaining scraps of dough and roll it out again to make
more rounds. Place rounds on the baking sheet.

3. Inabowl, mix together the blueberries, lemon zest and juice, sugar, salt and cornstarch.
Stir to combine.

4. Scoop about a tablespoon of the blueberry mixture on the center of each round of dough.
Fold dough over so the two edges meet and press with your fingers to seal. Grab a fork and
press the back of it down on the edges to create a ripple and to seal the dough once more.

5. Whisk egg with water and brush the tops of the pies and sprinkle with sugar. Using a sharp

knife, cut two small slices on the tops of each pie. Bake for 18 - 20 minutes or until golden
brown on top. Serve warm with ice cream!
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