SOUR CREAM APPLE PIE

With Streusel Topping
7 tart baking apples, peeled and thinly sliced in food processor or by hand, about 5 cups

Put apples in unbaked 9” pie crust.  Mix the following and pour over apple mixture:


¾ cup sugar


3 Tbsp. flour - mixed with sugar


2/3 cup sour cream


1 slightly beaten egg


½ tsp. vanilla


Grated zest of 1 lemon – add nice flavor but is optional


dash of salt

Streusel Topping: 


½ cup sugar


¾ cup flour


½ cup cold butter or margarine


1 tsp. cinnamon

Mix until it resembles coarse crumbs.  Sprinkle evenly over apple mixture. Place on a cookie sheet and  bake at 400 degrees for 15 minutes, reduce temperature to 375 degrees for about 35-45 minutes until bubbly around edges.  Serve warm or cold, refrigerating any leftovers.

Got the idea for this pie from Inn on the Creek Bed and Breakfast in Salado (they wouldn’t share the recipe so I created my own).

