3 cups l'iellng;g’a Rice
coreal

i&mmnﬁrmr-
goring or bulter

Y4 cup s gar

Wﬁnm

| cartor (8 oz. | cupl
dair sour cream

I.M:tﬂlﬂﬁﬁmiur

2 Mell m g in small 8
SUFLAT ﬂ'ﬂ::imrnﬂn 15k
mixtur - evenly and firmly afound sid
Ak ket w‘m

3 In smal mixing bow), mix lo
Sugar *aet&mda TR

4. Inlarge mixing bowl, beat crea lf“i | arnaoth, Add eggs
vanilla, the "1 cup sugar and 1 s -;- oy ool e Permom juice, Beat
until we ll combined. Pour mixturd rusliBakie in o

. ATSF ubout 20 minubes or unlil s Itmna’

SOUr cream mlthmrertnp.ﬂu '
longer. emave from oven. Cool

5. In small mixing bowl, mix pie filling wi ur:_mm?ﬁm )
1 ieaspoon lemon juice. Spread over top B cc :

Refrigeraie until thoroughly chilled,
Yield: one 9-inch pie -

4 MQ-.,
heal Remove !mmkmatﬂhrﬂ‘lﬂle“iﬁuﬁ
al. Mix well With back of spoon. press

fond In hﬂl‘k}m nf&im:h ph‘ pm.n |7} l’nrtn

="

Options:

a. Skip steps 1 and 2. Buy a store-bought Graham cracker 9” crust in a pan
b. Skip step 5. Sprinkle on fresh berries of your choice when served. Do
refrigerate your pie.

Clarification: That’s 1/3 cup sugar (under the vanilla).



