Triple Berry Pie (adapted from FoodNetwork.com and KitchenAid.com)

Pie Crust:  The formula for pie crust is half as much shortening as flour, half as much water as shortening, and salt to taste (alternatively…. purchase a Pillsbury already rolled-out pie crust in the refrigerated section – they are very good, and one box is enough for one pie).

2 cups unbleached flour

1 cup shortening
1 1/2 teaspoons salt

1/2 cup cold water

Pie Filling:

(alternatively…. purchase a bag of "triple berries" at Sam's Club in the frozen section – it's the same combination, and all that's needed is to measure out 5 cups for one pie)
2 cups blueberries, fresh or frozen

2 cups raspberries, fresh or frozen

1 cup blackberries, fresh or frozen

1/2 cup all-purpose flour

1 cup sugar

1 1/2 teaspoon ground cinnamon

1 1/2 tablespoon butter
1 teaspoon milk

1 teaspoon sugar
For the crust:  Place flour and salt in mixer bowl and stir briefly.  Holding flat beater in your hand, cut up shortening a bit in the flour mixture to minimize any clumping, then attach paddle to mixer.  Turn to Stir speed and mix about 20-30 seconds.  While mixer is running on Stir speed, dump in cold water and mix for 10 seconds (looks "shaggy").  Remove dough from bowl and gather into a ball (dough is very soft, so roll on a heavily floured surface to prevent sticking).  Divide the dough into 2/3 and 1/3 portions.  Pat each portion into a smooth ball and flatten slightly.  Roll the larger portion and line a 9-inch pie plate.  Trim pastry to leave a one-inch overhang.
For the filling:  If using frozen fruit, measure first, then thaw and drain fruit.  Preheat the oven to 350 degrees F.  Combine the flour, sugar and cinnamon, stir with fork.
To assemble the pie:  After placing one crust into the pie pan (see above), spread 1/3 (approxi​mately 1/2 cup) of the sugar mixture on the bottom and add fruit.  Top the mixed berries with the rest of the sugar mixture and dot with the butter.  Using second (smaller) portion of dough, roll out another pastry crust.  Place the top crust on the pie and gently press the top crust to the bottom.  Trim with a knife and roll under.  Press together with the thumb and forefinger to make a scalloped edge.  With the knife, make slits on the top of the pie.  Brush top crust (not edges) with milk, and sprinkle with 1 teaspoon sugar.
Bake for 45 minutes.  When checking the doneness of the filling, insert a knife into the center of the pie.  If there is little or no resistance, the pie is done.
