PUGET SOUND

Country Apple Pie

Ingredients:

Pastry for 1 double-crust (9 inch)
6 c. peeled, cored, and sliced apples
1 T.Lemon juice

Y% c.sugar

Y% c. firmly packed brown sugar
2 T. All-purpose flour

% t. Ground cinnamon

Y. t. Ground nutmeg

Y4 t. Salt

2 T. Butter or margarine

Method:
Roll half of pastry to ¥-inch thickness on a lightly floured surface; fit into a 9 inch pie
plate. Set aside.

Combine apples and lemon juice in a large mixing bowl.
Combine sugar, flour, cinnamon, nutmeg, and salt, mixing well.
Spoon over apple mixture, tossing gently.

Spoon filling evenly into pastry shell, and dot with butter.

Roll remaining pastry to ¥ inch thickness, and place over filling.
Trim edges; seal and flute. Cut slits in top crust to allow steam to escape.
Cover edges of pie with aluminum foil.

Bake at 450° for 15 minutes.

Reduce heat to 350° and bake for 35 more minutes.
Makes one 9 inch pie.

From Carpinito Brothers Farms, Kent, WA

Puget Sound Fresh is a program of Cascade Harvest Coalition, with funding provided by King, Snohomish and Pierce Counties and
King Conservation District. For more information and to find other recipes, visit: www.pugetsoundfresh.org



