PREHEAT OVEN TO 376° F. ROLL OUT PE DOUGH TO 1/8" THCK AND

PRESS INTO PE DISH. TRM THE EDGES TO AT, AND PLACE N THE REFI-
RGERATOR TO CHLL.

PEEL & CORE THE PEARS AND APPLES. SLICE NTO 1* PECES.

N A LARGE BOWL, TOSS TOGETHER PEARS, CRANBERRES, SUGAR,
CORNSTARCH, AND SALT. POUR THE ALLING INTO THE PE CRUST AND
DOT WITH SUCES OF BUTTER.

ROLL OUT REMANING PE DOUGH TO COVER THE TOP OF THE PE. TO
MAKE THE RUFFLE PEE CRUST, CUT OUT 1 1/2" VERTICAL STRPS FROM
THE DOUGH. ZG ZAG EACH STRP BY FOLDING IT BACK & FORTH ON
ITSELF, UNTLL YOU HAVE A LINE OF RUFFLES. PLACE EACH LINE OF RUF-
FLES NEXT TO EACH OTHER ON TOP OF THE PE ALLNG UNTL THE TOP IS
COVERED. |ANSSH BY CUTTING OUT THIN 1/2" WDE STRPS AND 2G ZAG-
GNG THEM AROUND THE EDGE OF THE CRUST.

MXTHE EGGWITH 1 TBS OF WATERINA SMALL BOWL. BRUSH THEEGG
'WASH OVER THE CRUST. PLACE THE PE ON A FOL-UNED BAKING PAN,
/AND BAKE FOR 90-100 MINS, UNTIL CRUST IS GOLDEN BROWN AND ALL-
ING IS BUBBLING.
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