Fresh peach Hand Pies

For the pie filling:

Ingredients:

1 cup water

1 tbsp lemon juice

1 cup sugar

1/4 cup cornstarch

1 tsp vanilla extract

1/4 tsp cinnamon powder, optional

5 cups peaches, cut into slices or chopped (I chopped mine small)

- If making hand pies, cut into pieces; if making a pie, cut into slices.

Directions:

1. In a large nonstick saucepan, add water, lemon juice, sugar, cornstarch and cook at medium-high heat
until mixture becomes thick. (About 5-8 minutes)

2. Stir Consistently to prevent clumps from forming or burning the mixture.

3. Turn off heat and add vanilla extract, cinnamon, peaches and mix everything together.

4. Allow the filling to cool down completely and then use it in hand pies, regular pies or you can freeze it
for later or store in the fridge for up to 5 days.

- This filling will make one 9 inch pie.

For the crust:

Ingredients:

2 1/2 cups all-purpose flour

1 tsp sugar

1 cup cold unsalted butter (2 sticks) cut into small cubes
1/4 to 1/2 cup ice water

1 egg, lightly beaten



sanding sugar (or regular sugar)

Directions:

1. Add 2 1/2 cups of flour, salt, 1 tsp sugar and butter in the bowl of a processor. Whirl until mixture
resembles coarse meals, about 8-10 seconds.

2. With the machine running, add the ice water in a slow stream through the feed tube. Pulse the
dough just until it holds together. Do not add too much water or the dough will be sticky... and you
don’t want sticky dough. Squeeze a small amount of dough together and if it is crumbly add just a
litle more water.

3. Divide the dough in two and form into discs. Wrap in plastic wrap and refrigerate for 1 hour.

4. Preheat oven to 425 degrees.

5. Divide each plastic wrapped disc into 3 equal parts and roll each out. | cut each pie dough into 5
inches in diameter. You can use a bowl to score the dough.

- You can use store bought pie crust if you want. | do that some times.

For the Hand Pies:

Ingredients:

2 1/2 cups powdered sugar
1/4 cup milk

1 egg white. beaten

Directions:

1. Roll out pie crust into circles. | made mine 5 inch circles.

2. Using a 1 tbsp cookie scoop, drop peach pie filling into center of each pie crust circle. Fold in half and
pinch edges completely. Press with the tines of a fork to seal. Poke hand pie with fork once, to prevent
bursting.

3.Beat egg white in a small bowl until frothy. Brush over the tops of each hand pie. Bake on a
parchment paper lined baking sheet (1 inch apart) for about 15 minutes, until browned.

4. While pies are baking, whisk together the powdered sugar and milk until smooth. Remove cooked pies
from baking sheet and while warm, drizzle with glaze. Allow to set (about 5 minutes). ENJOY!



