Gluten Free and Sugar Free Pie Crust

· Pre heat oven to 400

· 1 ½ cups Rice Flour

· ½ cup Vegetable Shortening

· 4 Tbsp Water

·   Combine flour with shortening until flaking. Add water and kneed together.

· Press dough into 9” non-stick pie plate

· Use a fork to make air holes in the bottom of the crust

· Bake for 15 min.

Sugar Free Apple Pie

· Oven must stay pre heated to 400

Filling

· Apples sliced to desired quantity

· 1 Tsp Cinnamon (approx.)

· Honey

· Slice apples and remove the skin until the desired amount is in a bowl

· Add cinnamon and mix until all apples are coated

· Add honey and mix until coated

· Pour into the cooked pie crust made above

Crumble topping

· ¾ cup Rice Flour

· 6 Tbsp Vegetable Shortening

· ¾ cup Rolled Oats (of to desired amount)

· Honey

· Combine the flour and shortening until mixed well

· Add the rolled oats until dough begins to crumble

· Add honey until the dough smells sweet

· Add more rolled oats if the dough isn’t crumbling enough

· Add crumble to the top of the pie

· Bake for 20 min

· Remove from the oven and drizzle the top of the pie with honey

· Bake another 5 min

Sugar Free Berry Pie

· Oven must stay pre heated to 400

Filling

· ½ pint Raspberries

· ½ pint Strawberries

· ½ pint Blackberries

· ½ pint Blueberries

· 3 Tbsp of Corn Starch

· ¾ cup Honey

· Add berries until the desired amount is in a bowl (above amounts are approximate)

· Add corn starch and mix until all berries are coated

· Add honey and mix until coated

· Pour into the cooked pie crust made above

· Add the crumble to the top of the pie that was made above

· Bake for 20 min

· Remove from the oven and drizzle the top of the pie with honey

· Bake another 5 min

