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Crust

1 1/3 cups All Purpose Flour

1/2 teaspoon salt

1/2 stick well-chilledCrisco® Baking Sticks All-Vegetable Shortening

3 to 6 tablespoons ice cold 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 circle.
6. Trim one inch larger than inverted pie plate. Flip into pie plate. Press pastry to fit. Fold edge under. Flute.

Filling
3/4 C sugar

¼ C flour

1 teaspoon cinnamon

6 medium apples, thinly sliced and pared

1. 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
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1/3 C flour

1/3 C sugar

3 Tablespoons firm butter

¼ teaspoon cinnamon

[image: image3.wmf]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. Cover crust with a foil collar for the first 20 minutes of baking

3. After 20 minutes, remove the foil collar, reduce the heat to 350o and continue baking for 30-40 additional minutes or until the juices bubble.  Be sure to set a timer!
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