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INTRODUCTION

When I tell people I’m the executive director of the American Pie Council, they think I’m kidding. “What a great job,” they say. And it is a great job! The people I meet—from those who work at commercial pie manufacturing facilities to restaurant chefs to home bakers—are terrific, and we all have one thing in common—We love pie!

The American Pie Council, founded in 1983, is the only organization dedicated solely to pie, America’s favorite dessert. We believe in the total enjoyment, consumption, and the pursuit of pie. We believe that the art of pie making shouldn’t be forgotten. We believe that the enjoyment of pie should be continued. We believe that the search for the perfect pie should be eternal. And it is in this spirit that we hold the American Pie Council Crisco National Pie Championships every year to determine who’s making the best pies in America.

In the months before the event, two hundred judges (food professionals, chefs, cookbook authors, food editors, suppliers to the pie industry, and every day pie lovers) are chosen, and in April each year, pie bakers from all over the country descend upon Celebration, FL, to compete. Pies are entered into five divisions: commercial, independent/retail bakers, amateur bakers, professional chefs, and junior chefs, and then further divided into price point and flavor categories. Then the judging begins. Close to 1,000 pies are judged each year over the course of three days, each entrant hoping his or her pie will be the best!

This book is a compilation of nearly 200 winning pie recipes from the American Pie Council Crisco National Pie Championships and is dedicated to pie lovers everywhere. I hope you enjoy!

To learn more about the American Pie Council and membership, visit www.piecouncil.org


AMERICAN PIE COUNCIL’S TIPS FOR A GREAT PIE

1.   Read the recipe in its entirety before beginning. Make sure you have all the ingredients and utensils, and make sure that you understand all the directions. Many mistakes have been made by skipping steps.

2.   Cold ingredients are essential to making a great pie crust. Keeping the shortening cold ensures a nice flaky crust! It helps to use cold bowls and utensils, and it’s even a good idea to have cold hands before handling the dough. In addition, be sure to chill the dough for at least an hour before rolling it out.

3.   Don’t overwork or overhandle the dough. Your shortening/butter should be coated with the flour mixture, not blended with it. Overprocessing causes gluten to form, a substance that toughens the dough.

4.   Make sure that all your ingreidents are really fresh. Try making fruit pies when the fruit is in season to ensure a wonderful pie.

5.   To ensure that your bottom crust is baked properly, bake the pie in the lower third of the oven. You may have to cover the edges with foil or a crust protector to avoid overbrowning the edges.
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APPLE

“Apple pie is America’s favorite pie! There are so many varieties of apples with distinct flavors that make them the perfect ingredient. They can be cooked with cherries, pecans, pumpkin, and even coconut. Some of our best baking varieties include Gala, Rome, Northern Spy, Fuji, and McIntosh.”

—Denise Donohue
Executive Director, Michigan Apple Committee
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APPEALING APPLE CARAMEL PIE

Karen Panosian, Celebration, FL

2007 APC Crisco National Pie Championships Amateur Division 1st Place Apple

CRUST

2 cups all-purpose flour

½ teaspoon salt

⅔ cup Crisco shortening

1 teaspoon vanilla extract

6 tablespoons cold water

Additional milk, sugar, and butter

FILLING

8 apples, peeled, cored, and sliced

2 tablespoons flour

1 cup sugar

¼ teaspoon cinnamon

¼ teaspoon ginger

¼ teaspoon nutmeg

¼ teaspoon allspice

2 tablespoons butter

¼ cup caramel sauce

For the crust: Mix flour and salt in large bowl. Blend in Crisco and add vanilla extract and cold water. Mix until dough is moist. Form dough into a ball and divide in half. Wrap dough in plastic wrap and refrigerate for 30 to 40 minutes.

For the filling: Preheat oven to 400°F. In a medium-sized bowl, combine flour, sugar, mixed spices, and butter. Add apple slices and mix well.

Roll out bottom crust on wax paper, sprinkling the dough and wax paper with flour. Lift dough into 9-inch pie pan and gently press into the bottom of the pan. Place dots of butter on top of bottom crust. Add filling and dot with butter.

Roll out top crust on wax paper, sprinkling flour on the wax paper and dough. Cut the dough into approximately ½-inch strips. Lay the first two strips in an “X” shape in the center of the pie and lay the rest of the strips around the pie in alternating directions, overlapping and weaving each time. Trim the dough edges and fold the edge of the top crust lattice over the pie pan edge and pinch to seal. Brush top crust lattice with milk and sprinkle sugar on top.

Bake for about 50 minutes or until crust is golden. Just before serving, drizzle caramel sauce on top.
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Appealing Apple Caramel Pie



APPLE LEAF PIE

Sarah Spaugh, Winston-Salem, NC

2004 APC Crisco National Pie Championships Amateur Division 2nd Place Apple

CRUST

3 cups all-purpose flour

1 teaspoon salt

¾ cup butter-flavored Crisco

¼ cup cold butter, cut into pieces

6 tablespoons cold water

1 tablespoon white vinegar

1 egg, beaten

FILLING

7 cups apples, peeled, cored, and sliced

¾ cup white sugar

¼ cup brown sugar

¾ cup apple juice

1 teaspoon cinnamon

¼ teaspoon allspice

2 tablespoons butter

2 tablespoons cornstarch

1 tablespoon maple syrup

Half and half to brush over crust

For the crust: Combine flour and salt in a mixing bowl. Cut in shortening and butter until coarse crumbs form. Combine water and beaten egg; add vinegar. Stir egg mixture into flour mixture with a fork. Divide dough into 2 balls. Roll one out for bottom crust. Roll out the other and make leaf cutouts for top of pie.

For the filling: Preheat oven to 400°F. Combine apples, spices, and sugars in a mixing bowl. Combine cornstarch and apple juice in a small saucepan. Bring to a slight boil. Add butter and maple syrup. Pour over apples and mix. Slowly heat mixture in a large saucepan until apples are barely tender. Spoon filling into unbaked pie shell. Moisten edges of crust with water. To assemble top crust over filling, start from the outside edge and cover the apples with a ring of leaves. Place a second ring of leaves above, staggering positions. Continue with rows of leaves until filling is covered. Place tiny balls of dough in center. Brush lightly with half and half. Bake at 400°F for 10 minutes, then 350°F for 30 to 40 minutes or until crust is golden brown.
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Apple Leaf Pie



APPLE PIE

Michael Glodowski, Verona, WI

2011 APC Crisco National Pie Championships Amateur Division 3rd Place Apple

CRUST

2 cups flour

1 teaspoon salt

¾ cup butter

5 to 6 tablespoons water

FILLING

1 tablespoon lemon juice

6 cups apples (2 each Granny Smith, Braeburn, McIntosh, and Fuji), peeled, cored, and cut into small pieces

1½ cups sugar

2 tablespoons minute tapioca

1 teaspoon salt

1 teaspoon cinnamon

2 tablespoons flour

1 tablespoon cornstarch

3 tablespoons butter

1 egg

1 tablespoon sugar

To make the crust: Combine flour, salt, and butter by crossing 2 knives or using a pastry blender until the consistency of the mixture resembles pea-sized balls. Add water to blend. Roll out on a floured surface to form two 9-inch crusts. Place one crust in a 9-inch pie dish. Set the other aside for the top crust.

To make the filling: Preheat oven to 450°F. Combine lemon juice and apples to coat. Add sugar, tapioca, salt, cinnamon, flour, and cornstarch and combine. Pour filling into prepared bottom crust, top with butter and cover with prepared top crust. Score top crust to vent. Mix egg with pastry brush and spread over top crust to lightly coat. Sprinkle sugar over egg coating. Bake at 450°F for 15 minutes. Reduce heat to 350°F. Continue baking until filling bubbles in center of pie, approximately 45 to 60 minutes.
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Apple Pie



BEST EVER CARAMEL APPLE PECAN PIE

Rumie Martinez, Farwell, MI

2010 APC Crisco National Pie Championships Amateur Division 3rd Place Apple

CRUST

1 cup flour

½ cup Crisco shortening

½ teaspoon salt

¼ cup cold milk (approximately)

FILLING

½ cup Kraft caramel bits from an 11 oz. bag. Save the rest for garnish below.

[Note: Kraft caramel bits work best, otherwise, unwrap and cut up 12 regular Kraft caramels each into 8 tiny pieces]

3 lbs, minimum 8 cups, of apples (Golden Delicious or Jonagold), peeled, cored, and sliced

⅔ cup firmly packed brown sugar

1 tablespoon fresh lemon juice

2 tablespoons granulated sugar

2 tablespoons cornstarch

1 teaspoon ground cinnamon

1 teaspoon pure vanilla extract

¼ teaspoon ground nutmeg

PECAN CRUMB TOPPING

¾ cup all-purpose flour

½ cup chopped pecan halves

½ cup granulated sugar

¼ teaspoon salt

8 tablespoons unsalted butter, slightly cold

CARAMEL GARNISH

Remaining Kraft caramels

4 tablespoons unsalted butter

1½ tablespoons water

¼ to ½ cup chopped pecans

12 pecan halves

For the crust: Cut shortening into the flour and salt until it resembles coarse crumbs about the size of a pea. Add in cold milk a little at a time. When it starts to ball up and you have no dry ingredients visible, then your crust is ready to roll out on a floured non-stick silicone mat (or floured surface). Put your bottom crust into a 9-inch pie dish, then trim and flute the edges of your crust. Layer ½ cup of caramel bits on the bottom crust in the pie dish and set this aside in your refrigerator to cool.

For the filling: Preheat oven to 400°F. Mix together apples, brown sugar, and lemon juice in a large bowl. Set aside for about 5 minutes to juice. Mix the granulated sugar and cornstarch together in a small bowl. Once mixed, combine with the apples and mix together. Add the cinnamon, nutmeg, and vanilla to the apples and mix well. Fill the chilled crust with apple mixture, mounding the apples in pie dish as high as you can. Pat down the fruit and smooth down the apples so none are sticking up. Place the pie on the center rack and bake for 30 minutes.

For the topping: While pie is baking, make the crumb topping by combining flour, chopped pecans, granulated sugar, and salt. Cut in butter. Once mixture is coarse, knead together with hands so butter is well blended and looks gravelly. Keep in refrigerator until the pie comes out of the oven.

After 30 minutes of baking, remove pie from oven, lower temperature to 350°F. Carefully pile the refrigerated pecan topping on top and in the center of pie. Spread crumb topping over entire pie evenly to edge of crust. Tap down the crumb topping, and then return the pie to the oven for an additional 45 to 50 minutes. Juices will bubble thickly around the edge of pie toward the end of baking time. Place a baking sheet or tin foil sheet under the pie in oven to catch any juices. You can use a pie shield or tin foil if your pie is getting too dark. Remove pie from oven and cool for approximately 45 to 60 minutes on a wire rack.

For the garnish: While pie is cooling, prepare the caramel garnish. Using a double boiler, combine the butter, water, and remaining caramels. Slowly melt the caramels over simmering water. This should take about 10 to 15 minutes. As caramels are slowly melting, carefully press down and mix together with the melting butter and water. When melted and smooth, mix together and drizzle the caramel garnish mixture over the pie after it has cooled. Immediately sprinkle the chopped pecans over the top and place the pecan halves decoratively on top of pie. Let the pie finish cooling for at least 3 to 4 hours.
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Best Ever Caramel Apple Pecan Pie



BRIGHTEST APPLE PIE

Jennifer Nystrom, Morrow, OH

2008 APC Crisco National Pie Championships Amateur Division 3rd Place Apple

CRUST

2¾ cups all-purpose flour

1 teaspoon table salt

¾ cup vegetable shortening

½ cup butter (not margarine)

1 egg, slightly beaten

⅓ cup cold buttermilk

FILLING

8 to 10 Granny Smith apples, peeled, cored, and thinly sliced

¾ cup packed brown sugar

½ cup granulated sugar

1 teaspoon cinnamon

½ teaspoon ground nutmeg

2 tablespoons tapioca

Zest and juice from 1 large lime (about 2 to 3 teaspoons zest and 4 tablespoons juice)

Whipping cream

Sugar in the Raw (Demerara sugar)

For the crust: In a large bowl, mix together the flour and the salt. With a pastry blender, cut in shortening until flour resembles cornmeal. Cut in butter until mixture resembles small peas in consistency. In a small bowl, beat egg with a fork. Beat in buttermilk. At this point, mixture will look almost gelatinous. Quickly mix buttermilk mixture in with the flour until dough just begins to hold together. Separate dough into halves and form each half into a disc. Wrap each disc tightly with plastic wrap and refrigerate for at least an hour or up to two days before rolling out.

For the filling: Preheat oven to 375°F. While dough is chilling, put apples, brown sugar, granulated sugar, cinnamon, nutmeg, zest, juice, and tapioca in an 8-quart pot and mix thoroughly. Cook over medium-high heat until just beginning to soften, about 5 minutes. Remove from heat to cool. While apples are cooling, roll out one refrigerated dough disc to fit a 9-inch deep-dish pie plate. Roll out remaining dough for a top crust. Put cooled apples in the pie plate and cover with second crust. Crimp edges and cut slits in the top of the pie. Brush the top of the pie with whipping cream and sprinkle with Demerara sugar.

Bake for about one hour. Cover the edges of pie with foil if they begin to brown too quickly. Remove from oven and cool before serving.



BUTTERSCOTCH PECAN APPLE PIE

Bev Johnson, Crookston, MN

2009 APC Crisco National Pie Championships Amateur Division 3rd Place Apple

CRUST

1¼ cups flour

½ teaspoon salt

6 tablespoons unsalted butter

2 tablespoons lard

¼ cup plus 1 tablespoon (if needed)

Ice water

FILLING

7 cups Golden Delicious apples, peeled, cored, and sliced

½ cup light brown sugar

1 tablespoon fresh lemon juice

2 tablespoons granulated sugar

1 tablespoon cornstarch

½ teaspoon cinnamon

1 teaspoon vanilla extract

CRUMB TOPPING

¾ cup flour

¾ cup pecan halves

½ cup light brown sugar

¼ teaspoon salt

6 tablespoons unsalted butter (cut into ¼ inch pieces)

BUTTERSCOTCH TOPPING

½ cup butterscotch ice cream topping

⅓ cup pecan halves

½ cup chopped pecans

For the crust: Pour water into a spray bottle and place in a bowl of crushed ice to chill. Cut butter and lard into small pieces. Place on two different plates and place in freezer. Place flour and salt in food processor and pulse to mix. Add chilled butter and pulse 8 to 10 times. Add lard lard and pulse 5 to 7 times. Spray a portion of the water on the mixture and pulse 3 times, wait 30 seconds and spray again. Continue until all the water is used. Form dough into a ball, knead once or twice, and flatten ball into a ¾ inch disc. Place in bowl and refrigerate for ½ hour. Roll out dough between 2 sheets of plastic wrap or waxed paper. Place in a 9-inch deep dish pie plate. Keep in freezer until ready to use.

For the filling: Preheat oven to 400°F. Combine apples, brown sugar, and lemon juice in a large bowl. Mix well and set aside for 10 minutes to juice. Mix the granulated sugar and cornstarch together and stir into apples along with cinnamon and vanilla.

Pour filling into the chilled pie shell and bake for 30 minutes.

For the crumb topping: Combine flour, pecans, brown sugar, and salt in food processor. Pulse several times, chopping nuts coarsely. Scatter butter over mixture and pulse until fine crumbs. Place in bowl and mix with fingers until crumbly. Refrigerate until ready to use.

Remove pie from oven and reduce oven temperature to 375°F. Place crumbs in center of the pie and then spread evenly over the top of pie. Tamp down lightly. Return pie to oven so that the part facing the front is now in the back. Bake 40 minutes. Cover the pie with tented foil for the last 15 minutes to keep from getting too brown. Place on wire rack to cool for one hour.

For the butterscotch topping: Warm butterscotch topping in microwave for 15 seconds. Drizzle the topping over pie, press pecan halves into the butterscotch, then sprinkle the chopped pecans over top.



GOLDEN APPLE PIE

Deborah Gray, Winter Haven, FL

2007 APC Crisco National Pie Championships Amateur Division 2nd Place Apple

CRUST

2½ cups all-purpose unbleached flour

1 teaspoon salt

½ teaspoon sugar

1 cup frozen Crisco, cut up

8 tablespoons ice water

1 oz milk

2 tablespoons sugar

FILLING

8 Golden Delicious apples, peeled, cored, and sliced

¾ cup sugar

3 tablespoons flour

2 teaspoons cinnamon

Dash of nutmeg

1 tablespoon lemon juice

1 tablespoon butter

For the crust: In a medium bowl, combine flour, salt, and sugar. Cut in Crisco. Add water until dough forms a soft ball. Divide dough in half. Roll out each half on a floured surface. Use one for a bottom crust and the other for a top crust. Spray 9-inch pie pan with non-stick spray. Place pastry in pie pan. Flute edges as desired.

For the filling: Preheat oven to 350°F. Place apples in large bowl and sprinkle with lemon juice. Combine sugar, flour, cinnamon, and nutmeg in small bowl. Sprinkle mixture over apples, gently turning to coat all the apples. Place one pie crust in bottom of 9-inch pan. Carefully layer the apples on the crust, forming a mound. Divide butter into fours and place on the apples. Place the top crust over the apples, pinching edges to seal the top of the pie. Make two slits in the center of the pie. Brush top crust with milk and sugar. Bake for 45 to 50 minutes.
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Golden Apple Pie



GRANDMA HAEH’S APPLE PIE

Beverley Hari, Orlando, FL

2004 APC Crisco National Pie Championships Amateur Division 1st Place Apple

CRUST

15 oz. Armour Lard, room temperature

28 oz. Gold Medal all-purpose flour, sifted

1 teaspoon baking powder

2 teaspoons salt

¼ cup sugar

1 whole egg, beaten

1 tablespoon white vinegar

Cold water

FILLING

8 large Granny Smith apples, peeled, cored, and finely sliced

1½ cups granulated sugar

1 teaspoon cinnamon

2 teaspoons cornstarch

⅛ teaspoon salt

½ stick butter, finely sliced

1 egg white, whisked

For the crust: Blend all dry ingredients together thoroughly. Cut in lard with pastry cutter until pieces are the size of coarse meal. Beat egg in a 1-cup measuring cup. Add vinegar. Add ice-cold water to ⅔ cup mark. Add liquid slowly to dry ingredients while blending with pastry cutter to form a soft pliable ball. If you add liquid too quickly, the dough will be too wet to handle. Handle dough as little as possible. Dough will be a little moist, but it will dry while resting. Let rest by chilling at least 1 to 2 hours before rolling. Yields 3 double-crust pies, depending on thickness of crust.

Roll out bottom pie crust between 2 wide sheets of saran wrap. Place on 10-inch pie pan. Roll out top crust between 2 sheets of Saran Wrap. Cut vents and set aside.

For the filling: Preheat oven to 400°F. Peel and core apples. Cut each apple into quarters, then into 3 more sections. Slice apple sections very thinly and place on pie crust. Maneuver the slices so they are compactly layered and rounded above pie plate edges. Mix sugar, cinnamon, cornstarch, and salt together. Pour sugar mixture over top of apples, making sure all the apples are covered. Distribute butter slices over top of sugar and apple mixture. Brush whisked egg white on bottom crust edge. Place top crust on top and press edges together for a good seal. Crimp crust edge. Brush with whisked egg white. Place drip pan or foil on bottom oven rack below where pie will sit. Place pie on rack in center of oven.

Bake at 400°F for 15 minutes. Reduce temperature to 350°F and continue baking for another 80 minutes. Lower temperature if crust starts to get too brown, allowing a little more baking time for the lower temperature. Juices should start to bubble up through opening when ready.



GRATZ GRAND APPLE PECAN CARAMEL PIE

Heidi CV Neidlinger, Schuylkill Haven, PA

2006 APC Crisco National Pie Championships Amateur Division 3rd Place

CRUST

2 cups plus 4 tablespoons all-purpose flour

2 tablespoons sugar

1 teaspoon salt

8 tablespoons (4 oz.) cream cheese, chilled and cut into ½ inch cubes

8 tablespoons frozen butter

4 tablespoons frozen Crisco

6 to 10 tablespoons ice-cold water

GLAZE

¼ cup packed brown sugar

1 tablespoon butter, melted

1 tablespoon light corn syrup

1 cup whole pecan halves

FILLING

4 to 5 pounds Granny Smith apples, peeled, cored, and sliced

¼ cup sugar and a sprinkle of cinnamon

½ cup packed brown sugar

3 tablespoons flour

¾ teaspoon cinnamon

Dash ground nutmeg

For the crust: Mix flour, sugar, and salt in a medium bowl. Rub the cream cheese into the flour mixture until it resembles cornmeal. Shred the butter and shortening on a grater into the mixture. Mix again until it resembles cornmeal. Stir in the ice-cold water a little at a time with a fork until the dough clumps and you can form a ball. Make two balls, cover with plastic wrap, and refrigerate overnight.

For the glaze: Combine brown sugar, butter, and corn syrup. Spread this mixture evenly into greased glass pie plate. Arrange whole pecan halves in a pattern of circles by size around the entire dish, completely covering the glaze. Set aside.

Remove dough ball from refrigerator and shape into a disc. Roll out on a floured board into a 14-inch circle and then place into the glass dish on top of the prepared glaze and nuts, fitting sides and bottom of dish. Let edges hang over until filling is ready. Refrigerate until ready to use.

For the filling: Preheat oven to 425°F. Mix sliced apples with sugar and sprinkle with cinnamon. In a large skillet, cook apples about 10 minutes until slightly tender and set aside. In a small mixing bowl, mix brown sugar, flour, cinnamon, and nutmeg, then set aside. Remove prepared crust with glaze from refrigerator. Take half of the cooked apples and spread evenly into the crust that is sitting on top of the nuts/glaze. Then sprinkle evenly with ½ of the flour/sugar mixture. Repeat this process with remaining apples and flour mixture.

Take second dough ball out of refrigerator and roll out onto floured surface into a 14-inch circle. Place on top of apples. Take sides of both crusts and tuck under. Flute edges of pie. With a knife, cut slits into top of pie to vent. Cover edges with pie ring and bake 50 to 60 minutes. Put pie on cooling rack when done baking. After only 5 minutes, flip pie onto a heat-proof plate, and let cool totally before serving (about 2 hours).
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Gratz Grand Apple Pecan Caramel Pie



HARVEST APPLE PIE

Lana Ross, Indianola, IA

2009 APC Crisco National Pie Championships Amateur Division 1st Place Apple

CRUST

2 cups flour

1 teaspoon salt

⅔ cups Crisco

6–8 tablespoons ice-cold water

2 teaspoons vinegar

FILLING

3 Harrelson apples, peeled, cored, and sliced

3 Golden Delicious apples, peeled, cored, and sliced

⅓ cup flour

1 cup sugar

2 teaspoons cinnamon

½ cup dried cranberries

TOPPING

1 cup flour

6 tablespoons butter

½ cup brown sugar

⅔ cups toasted, sliced almonds

Ice water

For the crust: Mix together flour and salt. Mix the vinegar into the ice water. Cut the Crisco into the flour mixture and gradually add water until dough sticks together. Roll out half and place in a nine- or ten-inch pie pan. Trim and flute the edges. Roll out the remaining dough and make decorative leaf cutouts for top crust.

For the filling: Preheat the oven to 350°F. In a bowl, combine the flour, sugar, cinnamon, and cranberries. Add the apples. Toss to coat and place into prepared crust.

For the topping: Combine all topping ingredients and carefully cover the apples. Add the cut-out leaves around the crust. Dampen the crust edge with the ice water to help leaves stick. Bake at 350°F for 75 to 80 minutes.



HILTON’S APPLE PIE

Andy Hilton, Davenport, FL

2011 APC Crisco National Pie Championships Professional Division 1st Place Apple

CRUST

2½ cups all-purpose flour

½ cup butter

½ cup shortening

1 tablespoon sugar

½ teaspoon baking powder

8 to 9 tablespoons cold water

Egg wash and sugar for top crust

FILLING

7 or 8 of your favorite apples (Granny Smith and Northern Spys recommended) peeled, cored, and sliced

1 tablespoon lemon juice

1 cup sugar

2 tablespoons modified cornstarch

½ teaspoon cinnamon

¼ teaspoon nutmeg

2 tablespoons butter

For the crust: Whisk together the dry ingredients in a bowl. Place cold butter and cold shortening on top of the flour mixture. Cut in with a pastry blender until the butter and shortening are the size of small peas. Sprinkle with 4 tablespoons of cold water and fluff with a fork. Sprinkle with the remaining 4 or 5 tablespoons of water and fluff until the dough comes together. Form a ball with the dough, wrap in plastic, and place in the refrigerator for 30 minutes. Split dough in half and roll out one half for the bottom crust. Place in pie dish. Roll out the other half for the top crust. Set aside until ready to use.

For the filling: Preheat the oven to 400°F. Peel and slice apples and place in a large bowl, then sprinkle with lemon juice. In another bowl, mix together the dry ingredients. Pour dry ingredients over the apples and blend together. Place apple filling in the prepared pie crust and dot with butter. Cover with the top crust and cut in steam vents. Brush the top of the pie with an egg wash and sprinkle with sugar. Place the pie on a cookie sheet and bake at 400°F for 15 minutes. Lower oven temp to 350°F and bake for 45 minutes or until the top is golden brown and the pie juices are bubbling. Remove the pie and cool.
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Hilton’s Apple Pie



ORCHARD-FRESH APPLE PIE

Evette Rahman, Orlando, FL

2006 APC Crisco National Pie Championships Amateur Division 1st Place Apple

CRUST

2 cups flour

2 tablespoons sugar

1 teaspoon salt

½ teaspoon baking powder

⅓ cup shortening

⅓ cup very cold unsalted butter, cubed

2 teaspoons cider vinegar

1 tablespoon canola oil

5 tablespoons heavy cream

1 egg, beaten with 1 teaspoon water for brushing top crust

Sugar for sprinkling

FILLING

6 cups cooking apples, peeled, cored, and thinly sliced

1 cup sugar

4 tablespoons cornstarch

1 teaspoon ground cinnamon

Freshly ground nutmeg to taste

1½ tablespoons butter, cubed

For the crust: In a large bowl, mix together all dry ingredients for crust. Cut in shortening and butter until mixture is well blended but still has very small chunks of butter. Mix vinegar, oil, and cream together in a small bowl. Slowly add this to the flour mixture and stir together well. Pour this onto counter and further blend together with palms of your hands. Then form dough into two discs. Wrap in plastic wrap and refrigerate for one hour. Roll out one disc into a 10-inch round. Place in a 9-inch pie plate.

For the filling: Preheat oven to 400°F. In a large bowl, mix together apples, sugar, cornstarch, ground cinnamon, and nutmeg. Place filling in pie plate. Dot with butter. Roll out remaining disc to a 10-inch round and cover filling. Trim excess and seal edges of pie. Make slits in top of crust or cut a 1-inch round in center for ventilation. Brush some of the egg mixture on top crust and sprinkle with sugar.

Bake on center rack at 400°F for 20 minutes, then reduce heat to 375°F and bake for another 40 minutes or until juices are bubbling inside and pie crust is golden brown. Cover edges with foil if necessary to prevent burning.



SIMPLY DIVINE CINNAMON ROLL RAISIN APPLE PIE

Karen Hall, Elm Creek, NE

2011 APC Crisco National Pie Championships Amateur Division 1st Place Apple

CRUST

3 cups unbleached flour

1 cup plus 1 tablespoon butter-flavored Crisco, cold

½ teaspoon baking powder

1 egg

1 teaspoon sea salt

¼ cup plus 1 tablespoon ice water

1 tablespoon sugar

1 tablespoon rice vinegar

FILLING

7 apples, peeled, cored, and thinly sliced

⅓ cup butter, melted

¾ cup granulated sugar

½ cup light brown sugar, packed

1½ teaspoons cinnamon

2 tablespoons flour

½ cup raisins

CINNAMON ROLL TOP

8 oz. package refrigerated crescent rolls

2 tablespoons butter, melted

2 tablespoons sugar

2 teaspoons cinnamon

ICING FOR CINNAMON ROLL TOP

2 oz. cream cheese, softened

1 cup powdered sugar

1 tablespoon butter, softened

1 tablespoon milk

For the crust: In a large bowl, combine flour, baking powder, salt, and sugar. With a pastry blender, cut in Crisco until mixture resembles coarse crumbs. In a small bowl, beat egg, water, and vinegar together. Add egg mixture slowly to flour mixture while tossing with fork until mixture is moistened. Do not overmix. Divide dough and shape into 3 balls, flattening each to form 3 discs. Wrap each disc with plastic wrap and refrigerate at least 30 minutes before using. Makes 3 single crusts. Use one disc for this recipe.

For the filling: Preheat oven to 425°F. In a large skillet over low heat, melt butter. In a large bowl, blend together granulated sugar, brown sugar, cinnamon, and flour. Add apples and raisins to mixture and toss to coat apples. Turn apple mixture into skillet with melted butter; cook and stir over medium heat for 6 to 8 minutes or until apples are tender.

Roll out bottom crust and line 9-inch pie dish; flute edge.

Turn filling into pastry-lined dish; protect edge of pie with foil and bake at 425°F for 10 minutes. Reduce oven to 375°F and bake an additional 10 minutes.

For the topping: Unroll crescent rolls (do not divide); brush top side with 2 tablespoons melted butter. Blend together sugar and cinnamon in a small bowl; sprinkle mixture over melted butter. Roll crescent pastry up into a log lengthwise and pinch edge to seal. Cut log into ¼ inch miniature cinnamon rolls. Place miniature cinnamon rolls evenly on top of pie. Bake at 375°F degrees 18–20 minutes longer or until cinnamon roll top is golden brown. Cool pie on rack.

For the icing: In a small bowl, blend together until smooth the softened cream cheese, powdered sugar, butter, and milk. Pipe icing onto cinnamon rolls in a swirling pattern.
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Simply Divine Cinnamon Roll Raisin Apple Pie



SPLENDID APPLE PIE

Therese “Josie” Chaffee, Longmont, CO

2010 APC Crisco National Pie Championships Amateur Division 1st Place Apple

CRUST

2⅔ cups all-purpose flour

1½ teaspoons salt

1 cup (one stick) Crisco shortening

½ cup plus 1 tablespoon ice water

FILLING

7 medium Braeburn or sweet/tart apples, peeled, cored, and thinly sliced

1 tablespoon fresh lemon juice

⅔ cup Splenda sugar blend

2 teaspoons ground cinnamon

3 tablespoons all-purpose flour

¼ teaspoon salt

CRUMB TOPPING

½ cup Splenda brown sugar blend

½ cup all-purpose flour

½ cup Quaker oats

¼ teaspoon salt

½ cup unsalted butter

CARAMEL PECAN FINISH

¼ cup Smucker’s sugar-free caramel topping

¼ cup chopped pecans

Makes dough for two pie crusts. Use half for this recipe and save the rest for another pie.

For the crust: Working in a cool place and using cool utensils, sift together flour and salt. With a pastry blender or two knives, cut in half the shortening, until the size of peas, and then cut in the other half until small crumbs are achieved. Gradually drizzle most of the ice water over crumb mixture, while stirring and lifting with a fork to incorporate, until mixture begins to come together.

Gently form a ball and cut pastry in half with knife. Lightly flatten one half into a circular shape. Keeping work surface and rolling pin liberally dusted with flour, gently roll the dough from center out to an 11- to 12-inch circle, occasionally picking up the pastry and dusting the surface and rolling pin with additional flour. If freezing pastry, place unwrapped, formed pastry shell in freezer for 20 minutes before wrapping with foil or plastic. Otherwise, carefully fold pastry in half, place in 9-inch glass pie pan; unfold pastry and ease down into the pie pan; trim any excess, leaving about a ½ inch overhang; fold under edge of pastry; crimp edge.

For the filling: Preheat oven to 450°F. Drizzle lemon juice over sliced apples. Combine Splenda sugar blend, cinnamon, flour, and salt. Toss apples into this mixture. Arrange apple mixture in 9-inch unbaked pie shell.

For the crumb topping: Combine Splenda brown sugar blend, flour, oats, and salt. Cut in butter with pastry blender until medium crumb is achieved. Carefully spoon mixture on top of apples and gently press onto pie.

Protect bottom of oven with a piece of foil or a pan just large enough to catch drips. Bake at 450°F for 15 minutes; reduce heat to 375°F, cover edge of pie crust with a pie protector or aluminum foil, and continue to bake for an additional 60 minutes. If top is browning too quickly, then loosely cover with foil tent during last 30 minutes of baking time. Remove from oven.

For the topping: While pie is still warm, heat the Smucker's topping and drizzle half the topping over the pie. Sprinkle with pecans, then drizzle the remaining warm Smucker’s topping over the pie.
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Splendid Apple Pie



SWEET CIDER APPLE PIE

Phyllis Bartholomew, Columbus, NE
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