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Ricotta Pie
Recipe makes two 9" single-crust pies

Ingredients for Pie Crust
3 cups flour

1/4 cup sugar

1/4 tsp. salt

1 tsp. baking powder

1 cup Crisco shortening

2 egg yolks

2 tsp. anise extract

1/4 cup milk (or more if dough is dry)

Ingredients for Pie Filling
2 lbs. ricotta
1 1/2 cups sugar
1/4 cup flour
1/4 tsp. cinnamon
8 eggs
3 tsp. anise extract
1/4 cup milk

1 tbl. melted butter

Confectioners' sugar for dusting

Directions

Mix flour, sugar, salt and baking powder together with whisk in a large bowl.  Cut Crisco shortening into flour mixture.  In separate bowl, beat egg yolks and add extract and milk to yolks.  Add the egg mixture to the dry ingredients and mix well.  Add more milk if needed.  Divide dough in half and roll out into circles large enough for 9" pie pans.  Place dough in greased pie pans.  Trim edges and flute or score with fork tines.  Set aside while you make filling.
Add ricotta to large mixing bowl and beat to get any lumps out.  In a separate bowl, whisk sugar, flour and cinnamon together.  Add to the ricotta.

Beat eggs slightly.  Add the anise extract and milk.  Add to cheese mixture.  Add melted butter.  Mix well.  Add citron if using (I don't).  Pour filling into prepared pie crusts.
Bake at 400o F for 15 minutes.  Reduce oven temperature to 375o F and bake for 40 to 45 minutes more.  Test with knife as for custard.  Cool on rack; then refrigerate.  Just before serving, sprinkle with confectioners' sugar.
Fran's Notes
You may or may not be aware, but ricotta is sold in either a 15-oz. container or a 32 oz. container.  Why the ricotta manufacturers don't provide a 16-oz. container is beyond me.   Although I have never made a single pie using 15 oz. of ricotta, I can't imagine that the filling wouldn't be OK made with one less ounce of ricotta.  Other than that little blip, the recipe is easily halved to make a single ricotta pie.
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