
CHERRY ALMOND PIE
“Recipe by G. Ozsvath”

Ingredients

2 cans cherries
1 baked pie shell
1 egg white
½ teaspoon almond extract
¼ cup sugar
3 oz. cream cheese (softened)
½ cup almonds (toasted, diced)

Directions

-Place cherries in baked pie shell
-Beat egg white until foamy
-Gradually beat in sugar, almond extract
-Continue beating until very stiff
-Add cream cheese, a little at a time
-Beat until smooth
-Fold in some almonds
-Spoon topping over pie
-Garnish with remaining almonds
-Chill and serve
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