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VEGETABLES FOR LONG LIFE

As-You-Wish Fruit Pie WUIE/KEk

Compiled by Zheng Ge
Chinese Translated by Shramanerika Jin Xin

This is a simple recipe which can be used to make with
many kinds of fresh fruit fillings, whatever looks fresh and
delicious and is easily available.

Pie Filling

* 6 cor about 2.5 Ibs (1.4L or about 1.1 kg) sliced as-

you-wish fruit (apples, apricots, peaches, blackberries,
blueberries, cherries)

e 1/2to3/4c(1%-13%dl (100 - 150 g) sugar which

you can also adjust as-you-wish

* 1T oflemon juice

e 2 Pie Crusts

Preheat oven to 375°F (190 °©C.) Gently rub oil over pie
tins. Line bottom of pie pan gently with rolled out pie crust.
Bake pie crust until dough is firm to touch, about 10 minutes.
Mix sliced fruit in medium-sized bowl with sugar and lemon
juice. Remove pie shell from oven and spoon in fruit mixture
taking care not to add too much liquid to pie crust. If fruit is
very juicy, set juice at bottom of mixing bowl aside to use for
something else. Top with second crust. Wrap top crust edge
over bottom crust edge to seal. Cut slits or shapes as-you-wish
for steam to escape. Bake 25 minutes. Open oven and cover
edges of pie with 2 to 3 inch wide (5 cm) strips of foil. Brush
top crust with water and, if you like, sprinkle with a little bit of
sugar. Bake another 20 to 25 minutes till golden brown.

Pie Crust Dough

* 2 (4 % dl) cups unbleached all-purpose or baking flour

* 1/2 teaspoon salt

e 2/3 cup (1 ¥2dl) coconut oil (solid)

* 2 to 6 tablespoons ice water

*  Preheat oven to 350 degrees (180 °C)

*  9inch (23 cm) diameter pan

Cut coconut oil into chunks (if weather is very warm, chill
coconut oil in refrigerator in advance) and then slowly mix
pieces into the flour. Slowly add ice water, one tablespoon at a
time, gently working together until a soft dough forms. Try to
keep dough cold while working with it. Mix it well, but touch
it as little as possible. &
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