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Fruit Hand Pies
· [bookmark: _GoBack]Yield: Makes 8 round hand pies or 16 half-circle hand pies.
· Prep 30 mins 
· Cool 1 hr 
· Freeze 30 mins 
· Chill 45 mins 
· Bake 16 mins to 18 mins 
Our flaky hand pies taste just like their big sibs, but they're tidier to serve and eat, making them perfect for picnics and potlucks. The recipe makes extra filling; it tastes delicious spooned over ice cream or fro-yo. Best of all, you get to choose the fruit filling: cherry, blueberry peach or plum!
Ingredients
· 1/2 cup butter, cut into 1/2-inch pats
· 1/2 cup shortening, cut into 1/2-inch pats
· 1/2 cup sour cream
· 2 egg yolks, lightly beaten
· 2 teaspoons lemon juice
· 2 3/4 cups all-purpose flour
· 2 tablespoons sugar
· 1/2 teaspoon salt
· 1/4 teaspoon baking powder
· 1 egg, lightly beaten
· 1 tablespoon water
· 2 tablespoons coarse sugar
Cherry Filling Option
· 3 cups fresh or frozen unsweetened pitted tart red cherries, thawed
· 3/4-1 cup granulated sugar
· 2 tablespoons cornstarch
· 1 teaspoon finely shredded orange peel
· 2 tablespoons orange juice
Blueberry Filling Option
· 3 1/2 cups blueberries
· 3/4 cup sugar
· 1/4 cup all-purpose flour
· 2 teaspoons lemon zest
· 1 tablespoon lemon juice
Peach or Plum Filling Option
· 3 1/2 cups peeled, pitted and chopped peaches or plums (1 1/2 pounds)
· 1/2 cup sugar
· 3 tablespoons cornstarch
· 2 tablespoons butter
· 1 tablespoon lemon juice
· 1/8 teaspoon ground cloves
Directions
1. 1.For filling: In a medium saucepan, combine all the ingredients listed under the fruit filling option you chose. Cook over medium heat, stirring constantly, until thickened and bubbly. Set filling aside to cool completely while preparing pastry. (Filling can also be prepared a day ahead and stored, covered, in the refrigerator overnight.) 
2. For pastry: Place butter and shortening on a baking sheet lined with waxed paper; freeze 30 minutes. In a small bowl, combine sour cream, egg yolks and lemon juice; chill. 
3. 3.In a food processor fitted with the blade attachment, combine flour, sugar, salt and baking powder. Add chilled butter and shortening. Pulse just a few times, until butter bits are pea-size. Pour sour cream mixture all over the flour mixture. Pulse just a few times, until the pastry comes together but is still crumbly with visible butter bits. (Or cut in the butter and shortening with a pastry blender;; stir in the sour cream mixture with a fork.) 
4. Transfer dough to the counter or a large bowl, and gently knead into a ball using floured hands. Divide dough into four portions; pat each into a 4-inch square and wrap in plastic wrap. Chill 45 minutes or overnight. 
5. When both pastry and fruit filling have chilled, combine egg and the water in a small bowl for egg wash. 
6. On a lightly floured surface or waxed paper, roll a dough portion from center to edges to a 1/8-inch thickness, leaving the other portions in the refrigerator. Cut four circles using a 4-inch cookie cutter. 
7. For round pies, place two pastry circles on a parchment-lined baking sheet. Spoon 2 heaping tablespoons of Fruit Filling onto center of each circle, leaving a 3/4-inch border. Brush borders with egg wash. Prick remaining two circles a few times with a fork or cut a shape with a tiny cookie cutter. (We used a star.) Place pastry tops over filling; crimp edges with a fork to seal. For half-moon pies, place all four circles on the baking sheet. Spoon 1 heaping tablespoon of Fruit Filling on each circle. Brush border with egg wash, fold pastry, crimp to seal and prick twice with a fork. 
8. Repeat with remaining dough to make a total of eight round or 16 half-moon pies. (If you like, reroll scraps to make a few more hand pies.) Brush pies with remaining egg wash; sprinkle with coarse sugar. 
9. Bake in a 375 degrees F oven for 16 to 18 minutes, rotating sheets halfway through baking, until golden brown. Remove from oven; cool slightly. Serve warm or at room temperature. 
Tip
· Pastry Shortcut Egg yolks and sour cream make our dough tender and pliable, but you can use refrigerated piecrust. You need two 15-ounce packages (four crusts). Let them stand according to package directions to soften.
Nutrition Facts
(Fruit Hand Pies)
sat. fat (g) 13, carb. (g) 68, iron (mg) 2, calcium (mg) 53, Mark as Free Exchange () 0, Cobalamin (Vit. B12) (µg) 0, cal. (kcal) 554, Folate (µg) 95, Potassium (mg) 190, chol. (mg) 106, sodium (mg) 282, Fat, total (g) 29, Pyridoxine (Vit. B6) (mg) 0, Niacin (mg) 3, Riboflavin (mg) 0, sugar (g) 31, fiber (g) 2, Trans fatty acid (g) 2, Polyunsaturated fat (g) 5, Thiamin (mg) 0, vit. C (mg) 9, vit. A (IU) 1274, pro. (g) 7, Monosaturated fat (g) 10 
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