
Ingredients

2 Unbaked 9” pie crusts
1 egg white, lightly beaten
7 peaches (5 cups), peeled & sliced
3 tablespoons cornstarch
2 tablespoons all purpose flour
1/2 teaspoon ground cardamom
zest & juice of 1/2 lemon
1/2 cup + 2 tablespoons sugar
1/4 cup honey
3 tablespoons unsalted butter
1 tablespoon dark rum

Here’s How

1 Line pie pan with pastry, use fork to prick sides and bottom of
  crust, use pastry brush to coat pastry with egg white, bake crust 
  for ten minutes until lightly browned. Remove from oven. 

2 Combine peaches, cornstarch, flour, cardamom, lemon zest &
   juice and salt. 

3 caramel - combine 1/2 cup sugar, honey and 2 tablespoons of 
   water in small sauce pan. Cook over medium heat, swirling pan
   occasionally until mixture is the color of amber. Remove from
   heat stir in butter and rum.

4 Put peach mixture into pre-baked crust, pour on caramel 
   mixture, top peaches with lattice crust, coat lattice top with egg
   white,  sprinkle 2 tablespoons sugar on lattice crust. Bake pie in
   425º oven for 20 minutes, reduce oven to 375º, bake pie 30 minutes
   more, until crust is golden and filling is bubbling. 
  

Details

crust 
425º - 10 minutes

Pie
425º - 20 minutes
375º - 30 minutes

9” pie

peach pie w/cardamom & rum
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