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WINNING RECIPES

Country Apple Pie by Ronna Tecken

5 cups of apples, Granny Smith
% cup sugar

/4 tsp. salt From Ronna: “Country Apple Pie has long

1 cup cream . \ . .
been in my husband's family and is a

4 T. flour

favorite of alll Sweet, creamy, melt in your
mouth taste of fall! Goes well with a good
cup of coffee or tea and maybe a little bit of
homemade whipped cream! Enjoy!”

Y2 tsp. cinnamon
Mix with a whisk

1 pie shell in a deep dish pie plate

Peel and slice apples and arrange in pie shell.

Pour mixture above over apples.

Sprinkle with 1T. sugar and V4 tsp. cinnamon

Bake 50 minutes at 400 degrees.

Cool on wire rack. Serve with ice cream or whipped cream.
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Katie's Apple Bread by Katie Watts

- Cream 1 cup sugar and 2 cup shortening*.

- Add 2 eggs and 1 tablespoons sour milk. (To sour milk, add a few drops of
vinegar or lemon juice and let it stand a minute or two. You could use buttermilk
or yogurt; these seem to be interchangeable, but | never have.)

- Add two grated Golden Delicious** apples, skins included. This will look terrible: From Katie: I've never found this recipe
like someone barfed in the bowl. Be brave and avert your eyes. This is the hard anywhere. My mother said it came from
part of the tale, but there is a happy ending. Sunset Magazine in the early 1950s, but

« In another bowl, sift 2 cups flour with 1 teaspoon each baking powder and she might have misremembered or it's
baking soda and 2 t salt. If you like, and | do, add spices here: 1 teaspoon an original or a highly embroidered
cinnamon, ¥ teaspoon each nutmeg, ginger and cardamom. version of one that was in Sunset.

. Combine wet and dry and a cup of walnut bits and spoon into a greased, Mercifully, it doesn't matter. Bake it and
floured loaf pan. Sprinkle top with turbinado sugar, % teaspoon cinnamon and you'll agree: it's Just Plain GOOD.

2 teaspoon nutmeg.
- Bake at 350, preheated, 45 to 50 minutes or until it tests done.
- Wait until it's completely cool before eating.
* | expect this works as well with unsalted butter: I've just never tried it.
** If you can'’t find GolDels, Opals would work as they also have good
flavor and a thin yellow skin.




filling. | always made extra for my
11 cups of apples. 3)

apple measurement makes enough
Dad to top his ice cream with so |
altered the recipe to fill that need
years ago. My original recipe says 10-

From Jessica: Hello! | am hoping my

« 2 c Flour
« 3/4 ¢ well chilled butter, diced
« 4-8 tbsp cold water

. 1tsp Salt

Crust:

« 11/2 cFlour

« 3/4 c Sugar

« 3/4 c Brown Sugar

« 1/2 tsp Salt

« 1c Oatmeal

« 1 c Butter; cold, diced

Topping:
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chunked (1/4 inch thick)

« 3/4 c. Sugar

« 8c. Granny Smith Apples; peeled, cored,
« 1/4 c. Flour

« 1/2 tsp Nutmeg
« 1tsp Cinnamon
« 1/2 c toffee chips

« pinch of Salt
« 1) For Crust: Mix flour and salt in a large bowl. Cut butter into flour mixture using fork, or pastry

« cutter until coarse crumbs form. Add 4 TBSP of water and mix, add one TBSP extra at a time until

. dough holds together. Shape into a disk and wrap in plastic wrap. Chill for 30 minutes.
. 3) Filling: Add apples and all dry ingredients to a pot and cook over Med-High heat for 3-5 minutes.

« 2) For Topping: Mix all dry ingredients together in a bowl. Cut butter into flour mixture using a

« Remove from heat and stir in 1/2 ¢ toffee chips.

« 4) Preheat oven to 375 degrees. Remove crust from fridge and roll out to about 1/8 to 1/4" thick.
. Cut to fit a 18x13 bar pan (Half sheet pan) with enough crust to go up the sides of the pan.

. pastry cutter, or a hand mixer on med-low until coarse crumbs form. Set aside.

Filling:
Directions:
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Pour filling into pan and spread out evenly. Top with the Crumble topping and bake for 45-50

« minutes or until topping is brown.
6) Serve with whipped cream, or your favorite ice cream.
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