APplo Tart

Pie Crvst

2 caps flowr

1/2 teagpoon Salt

1 cp butter

4-6 tablespoons ice water

1/2 teagpoon cinnamon

1 tablespoon pondered Svgar

Blend all except water in processor on short pulse wntil it mixtwre looks
like small peas. Add water, 1 tablespoon at a time until mixtwe starts to
form a ball.
Divide into 2 balls, pat each ovt onto wax paper and voll witil abovt 1/4”
thick. Let harden in r&frigpm’l‘or or freeze. When needed, place into
baldng_ pan. Fill with fruit.

Cut, peel and core abovt 6 larg_c green apples, toss with lemon juice,
cinnamon and vgar to txte. Flace in pie crst. Dot with 1 Tablegpoon
bvtter.

Bake 375 for abovt 45 minvtes —until bubbly. Watch to cover with foll

any areas 5g+ﬁn5_ too dark.
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