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Crust

2 cups All Purpose Flour

1 teaspoon salt

3/4 stick well-chilled Crisco® Baking Sticks All-Vegetable Shortening

4 to 8 tablespoons ice cold water  (fill a cup with ice and water and use this as your water)
1. Combine flour and salt in medium bowl.
2. PRIVATE "TYPE=PICT;ALT=Step 2"

PRIVATE "TYPE=PICT;ALT="
Cut in Crisco using pastry blender (or 2 knives) until all flour is blended in to form pea-size chunks. PRIVATE "TYPE=PICT;ALT=Step 3"
3. Add the water, toss lightly with fork until dough will form ball. 
4. OPTIONAL : Refrigerate for 10-15 minutes.PRIVATE "TYPE=PICT;ALT=Step 4 a"

5. Flour dough lightly. Roll into circles.
6. Trim one inch larger than inverted pie plate. Flip into pie plate. Press pastry to fit. Fold edge under. Flute.  Fluting can be done by pressing a metal fork around the perimeter of your pie or by pinching the raised crust between your fingers for a more decorative look.
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Filling
1 1/4 C sugar

1/2 C flour

1 1/2 teaspoon cinnamon

8 medium apples, thinly sliced and pared
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Place pared and sliced apples into a large bowl

2. Mix sugar, flour, and cinnamon together in a separate smaller bowl

3. Pour the sugar mixture over the apples and gently mix to coat the apples

4. Pour the apples into the pie crust

Crumb Topping

2/3 C flour

2/3 C sugar

6 Tablespoons firm butter

1/2 teaspoon cinnamon

Mix all ingredients (using a fork or two knives) until crumbly,
sprinkle over the pie before baking.
Baking Instructions

1. Preheat oven to 425o 
2. Bake at 425 for 20 minutes
3. After 20 minutes, reduce the heat to 350o and continue baking for 15-20 additional minutes or until the juices bubble. 
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At this point you will cover your pie crust with foil, write your name on the foil, and put it in the freezer.
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