SWEET peach pie
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Oh my – does it get any better than fresh sweet Peach Pie?  This is a family-favorite recipe, delightful all on its own or perfect with a scoop of vanilla ice cream on top!
INGREDIENTS:

2  pie crusts (homemade recipe or refrigerated)

Sparkling sugar

SWEET PEACH FILLING:

8 ripe and firm large peaches, peeled and stones removed

1 tablespoon fresh lemon juice

½ teaspoon vanilla extract

1 cup granulated sugar

¼ cup all-purpose flour

¼ cup cornstarch

½ teaspoon ground cinnamon

½ teaspoon salt

1 tablespoon butter (diced into small pieces)

1 large egg (room temperature)

HOW WE MAKE THIS:
1. On a floured work surface, roll out one pie crust.  Carefully place the dough into a deep dish (9 x 1-inch) pie plate (make sure that you have flour sprinkled on the BOTTOM of your pie crust to keep it from sticking to the pie plate).  
2. Make the Peach Filling:  To easily peel peaches, carefully set them in a large pan of boiling water for 30 seconds; remove with a slotted spoon and place in cold/ice water for a minute.  Pinch an edge of the peel, and it should pull away easily from the rest of the peach.  Cut each peach in half and remove the stone.  Cut each half into 6 slices and place in a large bowl.  Sprinkle with vanilla and lemon juice and set aside.

3. In a separate bowl, whisk together the sugar, flour, cornstarch, cinnamon and salt.  Sprinkle mixture over the top of the peaches and gently mix until the peaches are evenly covered.  Pour the filling into the prepared pie crust.  Top with pieces of diced butter.
4. Make the Lattice Crust: Using a pastry wheel, sharp knife or pizza cutter, cut the remaining pie crust into ¾-inch slices.  Starting at the middle of the pie, carefully place and thread the lattice pieces, pulling back strips as necessary to weave.  Trim extra overhang, and fold the excess bottom pie crust over top of pie, crimping gently with your fingers or a fork.

5. Whisk together the egg and 1 tablespoon of water; lightly brush egg wash over top of lattice top.  Sprinkle with sparkling sugar.  Refrigerate pie while oven is preheating.

6. Preheat oven to 450 degrees, adjusting oven rack so that it is in the lower third position.

7. When oven is preheated, remove pie from refrigerator and bake for 15 minutes.  Reduce oven temperature to 350 degrees and place a pie crust protector around edge of pie.  Continue baking for an additional 45 to 50 minutes.  If the crust is getting too brown in the center, cover loosely with non-stick aluminum foil.

8. Remove from oven and allow pie to cool for at least 3 hours before serving.  The filling with become thicker as it cools.  If you want the pie to really set up before serving, store in the refrigerator for at least 8 hours before serving.  

9. Serve pie warm or chilled; great served with vanilla ice cream or sweetened whipped cream.  Pie will stay fresh for up to 4 days if refrigerated.  
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