School House Apple Pie

This is from my Knott’s Berry Farm Cookbook. Delicious! When I make this I double and use my Flaky Pastry recipe to make two pies.

1 10-inch pie shell (see Flaky Pastry recipe)
½ c. sugar

1 t. cinnamon

¼ t. allspice (I use cloves.)
¼ t. nutmeg

1 T. flour

6 c. peeled, cored and sliced green apples (If you like apple pie and don’t have one, get an peeler, corer, slicer from Pampered Chef! Makes this a breeze.)
1 T. lemon juice

2 T. butter

Combine sugar, cinnamon, allspice (cloves), nutmeg and flour in a large mixing bowl. Add apples, lemon juice and toss gently. Fill partially baked pie shell and dot with butter. Cover apples with crumb topping.

CRUMB TOPPING:

½ c. sugar

¾ c. flour

⅓ c. butter

Mix sugar with flour and cut in butter until crumbly.

Bake pie in preheated 400ºF oven for 40 minutes or until apples are cooked.

