Noreen's Kilchen
Cherry Pastry Filling

Ingredients
3 cups jarred or canned sour cherries and Heaping 1/4 cup organic corn starch
the juice.

1 cup granulated sugar
Step by Step Instructions

Blend cherries, juice, corn starch and sugar in a saucepan and stir well, making sure to
incorporate the sugar and the corn starch.

Cook over medium heat, stirring constantly until mixture thickens and becomes clear
and translucent.

Remove from heat and cool completely before using in cakes, pastries or pies.

Also a great ice cream topping!

Enjoy!



