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1Double Crust ' 2 cups berries

3/4cup suger 2 tablespoona butter . i
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Combine sugar flour and berries in mixing bowl. :
Pour into inch pastry-lined pan. Dot with butter.
Roll out remaining dough. Cut slits for escape of
steam;moisten rim of bottom érast. Place top crust
over filling. Fold edge under bottom crust, pressins‘i
to seal.  Flute. Bake at 450 degrees for 1 minutes,
then at 375 degrees for .20 to 25 minutes vmeee
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