FRESH APPLE PIE   


7 or 8 tart baking apples – half Granny Smith and half McIntosh*


¾ cup sugar


¼ cup flour


½ Tbsp. cinnamon


Dash salt


Dash nutmeg

2 Tbsp.margarine/butter

Pastry for 2 crust  9” pie

Peel, core and thinly slice apples into medium bowl.  Sprinkle dry ingredients over apples and toss to coat.  Put into 9” pie crust.  Trim bottom crust to edge of pie pan.  Dot with margarine or butter and cover with top crust, trimming to within ¾ “ of pan.  Fold under edge of pastry, pressing lightly to seal, then flute the edge and cut a few vent slits in top.  Bake at 400 degrees for 45-50 minutes until golden.  

*Eating apples, like Delicious apples turn to mush in a pie so they aren’t a good choice.

Canned fruit:  Use 2 cans apple pie filling, adding only ½ tsp. cinnamon.  For cherry or peach pies, follow the same instructions, except add ½ tsp. almond extract.
