PREPARATION TIME
= 20 minutes
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Candled ‘ COOKING TIME

= 40 minutes

Apple Pie T
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i I pecan ice cream
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SHOPP\NG LIST

F—Q\ONE}" o < . pecans @ AUUMES ]
. 3. Buy several frozen pie pastry « apples * b o
= » pic Pasti
Ok packages when on sale and + femon * DX/ i
s . whipping ¢t

'SAV%Q- freeze for up to 6 months. o
When making a 2-crust pie, - ON HA .+ sugat  flous

o+ sal
» hutter * 9 S
. hrown sugar

the pastry should be thawed before
« cinnamon

adding the top crust.




INGREDIENTS HMade Afead

- Entertain with ease! Prepare Creale c mell-in-

W+ cup sugar this pic up to 3 days ahead. YOurmouth fredl.

i cup all-purpose flour Cool completely; cover with Leave qff the top

) teaspoon cinnamon foil and refrigerate. Reheat, C;‘MS! arnd spoon
OV in a 3350°F ove the caramel

/8 teaspoon nutmeg o ered, 1 5?0 Foven e e
for about 15 minutes. lopping divectly

/4 teaspooen salt ol the apples.

O cups pt:(fltfd, rllil]]}' e - R

sliced rart apples 1 Preheat oven to 400°T.
(5 large apples) Mix sugar, flour,
1 package (2-crust) cinnamon, nutmeg and salt

e in 4 large bowl. Add apples

and toss to coat. Spoon into
a pastry-lined 9-inch pie
plate. Dot top with butter;
sprinkle with lemon juice.

2 tablespoons butter
or margarine

[59)

tablespoons lemon
juice

CANDY TOPPING: sy

Vi cup melted butter i ? Top pic with second
or margarine 4= pastry crust; scal edges

and cut vents. Bake for

40 minutes or until

golden brown,

Y2 cup brown sugar

2 tablespoons
whipping cream

2 cup chopped pecans

SERVES 6

2 Mecanwhile, for candy
./ topping, mix butter,
brown sugar and whipping

CDK]N cream in a microwave-siafe
\, measure. Microwave on

MEDIUM for 2 minutes.
Stir in pecans. Microwave
on HIGH for 1 minute.

s If vou bake the pie
in a glass pie plate,
vou can reduce the
bhaking time in step 2
to 30 minutes.

f . 4 Spoon candy topping

L,t over top of hot pie.
Bake for 2 minutes longer.
Serve warm.




