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Cherry Pie
makes  one 8-  or  9- inch p ie ,  8  to  12  servings
storage

Store covered with plastic in the refrigerator for four days or freeze  
for up to three months. 

People seem to love or hate cherry pie. I have found that if the filling is from real cher-
ries, then I like it. I just can’t bear that canned red goo that masquerades as cherries in 
many pies. My friend Betsy Brint loves cherry pie. She says that not only is it beautiful to 
look at, but her taste buds water thinking about the tangy tart cherries mixed with sugar 
to create a sweet syrupy filling.

crust
2 cups all-purpose flour, plus extra for sprinkling
½ teaspoon salt
2 tablespoons sugar
6 tablespoons solid vegetable shortening, frozen 30 minutes and  

cut into 6 pieces
½ cup (1 stick) parve margarine, frozen for 30 minutes and cut  

into tablespoons
3 tablespoons cold water 

f ill ing
4 cups pitted cherries (from about ¾ pound whole cherries)  

(see “Pitting cherries,” page xxviii)
½ cup sugar
½ teaspoon ground cinnamon
Dash of salt
3 tablespoons cornstarch

1 large egg white, beaten, for brushing over top crust
1 teaspoon sugar, for sprinkling over top crust

 1 Preheat the oven to 350ºf. Place an oven rack on the lowest shelf. You will need a 
8- or 9-inch pie pan for this dessert.

 2 To make the crust: Place the flour, salt, and sugar into the bowl of a food processor 
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fitted with a metal blade. Pulse for 10 seconds. If you’re making the crust by hand, 
whisk together the dry ingredients. Add the shortening and margarine and process 
until the mixture looks like sand, or cut in the shortening and margarine by hand 
with two knives or a pastry cutter. Add the cold water and process or mix until the 
dough just comes together.

 3 Gather into a ball and break off a little more than one-third of the dough. Wrap 
both pieces of dough separately in plastic and flatten. Freeze for 20 minutes.

 4 To make the filling: Roughly chop the pitted cherries so that each cherry has been 
cut into quarters. In a medium bowl, toss the chopped cherries with the sugar, 
cinnamon, salt, and cornstarch to coat the cherries. Keep tossing until you do not 
see any cornstarch.

 5 Take the smaller piece of dough out of the freezer and place it on a piece of 
parchment sprinkled with flour. Cover with a second piece of parchment and roll 
out to about 8 inches wide by 12 inches long and ¼-inch thick. Use a knife to cut 
the dough into long strips, about ¾-inch wide. Leave the strips on the parchment. 
Slide the parchment onto a cookie sheet and place in the freezer.

 6 Meanwhile, remove the larger piece of dough from the freezer and place on a piece 
of parchment or plastic wrap sprinkled with flour. Sprinkle the top of the dough 
with some flour and cover with a piece of parchment. Roll on top of the parchment 
to roll the dough into a circle about 1 inch larger than your pie pan. Peel back the 
top parchment and sprinkle some more flour on the dough as you roll. Remove 
the top parchment. Place your hand under the parchment or plastic, lift the dough 
and turn it over into the pie pan. Remove the parchment or plastic. Use a knife to 
trim the dough. You can use the dough scraps to decorate the pie crust by rerolling 
the scraps and cutting them into small (under 2-inch) shapes with a cookie 
cutter. Place them on parchment and into the freezer for a few minutes before 
transferring them to the pie crust.

 7 Dump the filling into the crust and spread evenly.
 8 To assemble the lattice: Place half the dough strips (about 5) across the pie,  

about 1½ inches apart. Fold the first, third, and fifth strips back over themselves. 
Place another strip at right angles across the unfolded strips. Unfold the folded 
strips over the new strip. Now fold back the strips that were not folded before (the 
second, fourth and, if needed, sixth strips). Add another strip at right angles, over 
the unfolded strips, 1½ inches from the other, and then unfold the folded ones. 
Keep alternating until you have covered the pie. Trim off the edges and press to  
seal the edges of the lattice strips to the rim of bottom crust. 
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9 Use a pastry brush to brush the egg white over the crust and lattice. Sprinkle the  
1 teaspoon sugar all over the top. Place on a jelly roll pan and put on the bottom 
rack in the oven. Bake for 1 hour, or until the top of the crust starts to brown and 
the cherries look bubbly. 

Peach Pie for a Crowd
one 9  x  13- inch p ie ,  15  to  18  servings
storage

Store covered in plastic in the refrigerator for up to four days or freeze  
up to three months.

As my family grew larger and we invited more and more guests, I realized that I rarely 
baked pies. The reason was that an 8-inch pie barely fed the six of us. I created this recipe 
to bake a pie in a 9 x 13-inch pan. 

Oh, you know you want this one too! Order The Kosher Baker to get all the 
delectable details!




