Mini Cherry Almond Pies
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3 9-inch pie crusts

4 cups pitted ripe cherries
1/3 cup sugar

1 tbsp almond extract

egg white

Prepare pie crusts and chill in refrigerator.  Combine pitted cherries, sugar and almond extract, set aside.  Roll chilled dough on clean surface with rolling pin.  With a small bowl, cut out circles of dough and line cupcake tins (lightly greased with cooking spray).  
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Fill each with pie filling, then cover with second layer of dough.  Crimp or pinch edges closed, then brush tops of mini pies with egg white. Bake at 350 degrees for 30-35 minutes or until golden brown.  Makes 12 mini cherry almond pies.  
Recipe by Centsational Girl

