Recipe of the Month in November 2015

Mini Berry Pie

Serves: 5
Serving Size: 1 shell with 1/4 cup filling

Ingredients:

5 whole tortillas (6 inch)
1 teaspoon sugar

1/4 teaspoon cinnamon
Pie Filling: Clermont County
1 bag (16 oz) frozen mixed berries

1 1/2 teaspoons sugar

1 teaspoon cornstarch

Directions:

1. Preheat oven to 375 degree Fahrenheit. Spray a muffin tin with nonstick cooking
spray.

2. Lay tortillas on a flat surface. Spray one side of each tortilla with cooking spray.

Combine sugar and cinnamon. Then sprinkle mixture on sprayed side of the tortilla.

4. Place tortillas in the muffin, sugar mixture side up. Fit them into the muffin bowls.
Bake the tortillas for 13 to 15 minutes. They should be a light brown and crisp.

5. Put berries in a medium saucepan over low heat.
6. Stir sugar and cornstarch in a small bowl. Add the mixture to the berries.

7. Cook over medium heat. Mixture will start to thicken and bubble. Cook 1 more minute
once that happens. Then remove from heat.

8. Put 1/4 cup berry filling into each tortilla bowl.
9. Enjoy!
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Nutrition Facts per Serving: 110 calories, 2 total Fat (Og sat. fat),

0mg.Cholesterol, 200mg Sodium, 20g Carbohydrates, 9g Fiber, 6g Sugar, 3g Protein
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