


Heat oven to 350°F. Pulse graham crackers

and almonds together using food processor. Lu C r- a t | V 6
Stir with sugar and melted butter.

Micture willbe thiek- and sandy.
Bake the pire crust for 8 min.
hisk Sweetened condensed milk, lemon
Juice and egg yolks together.
Bake gieg fg‘or 20 min. o e
Slighily figqly center. Allou it e ool on ek thery
ceder and chill for | hour.
Garhish as deSired

L TBSP BUTTER
- 1/3 CUP FLOUR

b 4 LEMONS
11 GRAHAM CRACKERS ) TBSP SUGAR |
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o ::E}%ﬁ‘?@ <SP gA\1  Heat oven to 375°F. Mix Sugar, cornstartch,
t\'//\'bq * oo \4 cinnamon, and Salt together. Sprinkle over
N

blueberries. Pour berry mixture onto the crust.
1/3 CUP FLOUR v IF%WW.MMWF% the closic
S Lﬂ@% uge rematinngy patelry te- weade the latlic tep:
~ Bake the pie for 50 min. or until golden brown
If storing the pie at room temp. make Sure t0
coVer it and refrigerate it after 1 days.
The pie lasts in the frige for 5 days.
Fregh blueherries are hegt:
@

. 4 CUPS BLUEBERRIES

Blueberry Pie




Heat oven t0 42.5°F. Melt butter in Suacepan,
* adding onionS. CooK for two minuteS. Gradually stir

i broth and milk until bubbly.

e &) . For et result lir gracuatly. The batter shoute be thick
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= = tor more fugh aodd o tad more jlowr
%?z Stir in the chicken and pre—cut Vegetables.
%ﬁ Theh add the mixture to the crust-lined pan.
Add top crust, Seeling edges and cutting Slits
1/3 CUP FLOUR In the top crust.
- Bake for about 35 min.
% ook or golden brewr erugl: Lagh b min. oy cosking, coler
o ectger with {oil, predent; exceggide brouning. @
QQQ B e Let it Stand for S min.
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N 72 TSp SALT Variations
1/4 TSP ]:EPEER USe any veggieS you waht
a

': o, Olive oil is the best, but any oil will do
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1/2 TSP NUTMEG

Heat oven o 42.5°F. Whisk pumpk%ree,
condensed milk, ginger, nutmeg and Salt.
Youw knew it ig well combined once smooth.
Pour the mixture into the crust. Bake for
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15 min. Then change oven temp to 350°F.
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%, the pie cool.
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