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50-60 minutes

1. Line a 9” pie pan with a plain pastry.

2. Peel, core and slice 5-6 tart apples (about 3 cups).

     3.   In a separate mixing bowl, mix together     2/3 c  sugar

                                                                                    2 t     cinnamon

                                                                                    2 T   flour

                                                                                    2 T   butter

4.
Toss mixture together with apples. 
5.
Place apples evenly in the pie pan, piling them slightly higher in the center.
6. Cover the pie with either an upper crust, finishing the edges and cutting decorative holes in the top or a crumb topping. 
Crumb Topping  
     1.   Combine:                                 1 c 
flour  

                                                            ½ c 
sugar







½t      cinnamon

                                                            ¼ c  
brown sugar

                                                            ½ t     salt 

     2.  Cut in (pastry blender)              6 T   butter  

     3.  Sprinkle crumb topping over fruit and bake. 
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