Northboro Junior Woman’s Club
APPLE PIE RECIPE

Crust:

3 cups flour

1 tsp. Salt

1 cup shortening
¥, cup ice water

In mixer bowl add flour and salt, stir. Add shortening and mix until
pea size crumbs. Slowly add ice water. Mix until it balls up.

Filling:

7 cups of sliced & peeled apples

1 cup sugar

3 Thbsp flour

1 tsp cinnamon

Y4 tsp nutmeg

Dot with margarine or butter. If using “Molly McButter” sprinkle on 3
teaspoons.

Bake at 425 degrees for 15 minutes; reduce to 350 degrees and bake
another 45 minutes or until golden brown.



