
2026 Baking Contest Sr. Division – Pie 
 

Cherry Pie 
Yield: 1 (9 inch) pie 

 
Filling Ingredients     Pastry for 2-Crust Pie 
1 c. sugar       2 c. sifted all-purpose flour 
3 Tbsp. cornstarch      1 tsp. salt 
1/8 tsp. salt       2/3 c. shortening  
¼ tsp. red food coloring     4 ½ - 5 Tbsp. cold water 
1 Tbsp. butter 
¼ tsp. almond extract 
1 can (16 ounces) pitted tart red cherries, drained, reserving ½ c. juice 
 
Filling Directions 

1. Preheat oven to 425°. 
2. Stir together sugar, cornstarch, and salt in medium saucepan. 
3. Gradually stir in cherries, reserved juice, and food coloring. 
4. Bring to a boil over medium heat, stirring constantly.  Reduce heat to low and cook 1 minute, stirring 

constantly. 
5. Remove pan from heat; stir in butter and almond extract.  Set aside until cool. 
6. Use a regular 9-inch pie pan, not a deep dish pie pan. 
7. Prepare bottom crust of pastry as directed (below). 
8. Pour cooled filling into pastry shell. 
9. Prepare top crust of pastry as directed (below). 
10. Bake for 10 minutes. 
11. Reduce oven temperature to 350° and bake for 30-35 minutes or until crust is golden brown and filling begins 

to bubble. 
12. Cool completely on wire rack. 

 
Pastry Directions 

1. Sift together flour and salt in mixing bowl. 
2. Cut in half of shortening using pastry blender or two knives until mixture is fine and mealy. 
3. Cut in remaining shortening until mixture is the consistency of small peas. 
4. Sprinkle water over the mixture; stir gently with a fork until dough leaves sides of bowl.  If some dry particles 

remain in bottom of bowl, sprinkle with about ½ tsp. water; continue to stir with fork until particles are 
worked into dough. 

5. Mixture should be moist enough to form a ball, but should not be sticky. 
6. Divide dough in half.  Shape first half of dough into a ball; flatten on lightly floured board or pastry cloth. 
7. Roll into circle about one inch larger than the rim of pie pan. 
8. Carefully roll dough around rolling pin.  Unroll into pie pan, being careful not to stretch pastry. Fit pastry into 

pan, trimming edge even with rim of pan. 
9. For top crust, roll into circle about one inch larger than the rim of pie pan. 
10. Cut top crust into ½ inch wide strips with floured knife or pastry wheel. 
11. Weave strips of crust to form a lattice top.  
12. Fold top crust edge under bottom crust, and then press to form decorative edge as desired. 

 
 

IMPORTANT NOTICE: 
• All Baked Items MUST be in a sealed container for sanitary reasons. 
• Container must be Rubbermaid® or Tupperware® style container or plastic deli/bakery container 

that seals. 
• Items in bags, plastic wrap, aluminum wrap or boxes WILL NOT BE registered. 
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