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Prep Time: 20 Minutes
Cook Time: 40 Minutes

Ready In: 65 Minutes
Servings: As many slices as you want.

INGREDIENTS:

Pastry for two crusts

5 sour cooking apples (we used Granny Smith)
1/3 to %2 cup sugar

2 tablespoons corn starch

1/4 teaspoon nutmeg

1/8 teaspoon salt

1 teaspoon lemon juice

6 tablespoons butter

DIRECTIONS:

1. Line a deep dish pie plate with one of the crusts.

2. Wash peel and slice the apples.

. Place apple slices in layers in the crust.

. Combine sugar, cornstarch, nutmeg and salt, sprinkle over apples.
. Sprinkle with lemon juice.

. Cut butter in small pieces and evenly place over apples.

. Top with remaining crust, make slits in the top of the crust.
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. Bake at 425 degrees for 40 minutes or until apples are soft and crust is brown.

HELPFUL HINTS:
This simple pie is delicious!

NUTRITIONAL INFORMATION:
Not Available




