
Peach Pie from Freeze Dried Peaches
A Freeze Dried Pantry Recipe

This recipe will make 1 Peach Pie*

Adventures in Freeze Drying: Peach Pie from Freeze Dried Peaches

Ingredients: Peach Measurement is before Freeze Drying

1 Double Pie Crust
of your choice

7 Cups of Freeze
Dried Peaches

2 Tbsp of Lemon
Juice

½ tsp Almond
Extract

⅔ C Flour

1 C sugar

½ tsp ground
Cinnamon

⅛ tsp ground
Nutmeg

⅛ tsp ground
Cloves

½ tsp fine sea salt

Directions:

1. Add 2 C of room temp water to your freeze dried peaches, and the liquid ingredients and
let hydrate for about 30 minutes. You can add more water if needed. It is okay if the
center of your peaches are not quite completely rehydrated.

2. Preheat oven to 450 ℉
3. Place the bottom crust of the pie in a greased pie pan.
4. In a small mixing bowl, add all dry ingredients and whisk together.
5. If you have excess water on your peaches, pour the excess water off.
6. Add the dry ingredients to the peaches and mix thoroughly. Dump the peach mixture into
your prepared pie pan and spread out evenly.

7. Top with the second crust, pinching the sides together to seal the crust. Poke holes in
the top of the crust.

8. Place in the oven and bake for 10 minutes. Then lower the temperature of the oven to
350 ℉ and bake until the crust turns golden brown (50-60 minutes) If the edges of your
pie are getting dark, you can cover the edges with aluminum foil strips. Pie is done when
the filling is bubbly and thick.

9. Cool for 30 minutes before serving

Cycle Time: NA Rehydration: You will need 2+ Cups of
Water to rehydrate your peaches

www.freezedryingcookbook.com Cycle times & rehydration for reference only
*XL Tray = 15 Cups/Tray Large Tray = 8 Cups/tray Medium = 6 Cups/Tray
Small = 4 Cups/Tray

https://www.youtube.com/watch?v=JCE6klagJ1Y
http://www.freezedryingcookbook.com

