
Pastry lined pie plate
Filling: 
6 apples, peeled, cored and sliced
1 tablespoon of lemon juice 
½ cup sugar
¼ cup flour
¼ cup packed brown sugar 

½ teaspoon cinnamon
¼ teaspoon nutmeg
1 tablespoon bu�er
1 egg 
salt 

1. Preheat oven to 400 degrees Fahrenheit. 
2. In a large mixing bowl toss the apples with lemon juice. 
3. Combine the sugar, flour, brown sugar, cinnamon, nutmeg, apples – 
 mix until coated. 
4. Transfer the apple mixture into the pastry lined pie plate,
 (use your favorite crust recipe). 
5. Cut the bu�er into small cubes and add to the apple mixture. 
6. Top with crust or crumble!
7. Bake for 50 minutes or until pie is browned.
8. Serve warm with ice cream.
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