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                            Apple pie has long been a favorite for many people when they want a good dessert with any type of meal. Not only does it taste fantastic, it is also very good for you. Making an apple pie is something that many people decide to do when they are having guests over for a gathering or for a holiday. 

Making a great apple pie is fun and interesting. Not only will it make the house smell wonderful, and it will be enjoyable to spend the time in the kitchen as it bakes for your guests that attending your gathering. 

 

The Apple Pie Filling

4 Apples

1 Cup Sugar

1 Cup Butter

Cinnamon Sugar

 

Peel and core the apples. Make sure that all the seeds are out of the apple part. Throw the skin and seeds away, unless you want to eat the skins at a later time. You can store the skins in the refrigerator if you think you might eat them later. Otherwise, you can scatter the crushed skin and seeds to your garden as nutrients for your plants. Cut the apple pieces into slices and place them into a bowl. Add one cup of sugar to the apples and stir it together.

 

The Apple Pie Crust

2 Eggs

1 Cup Water

1/2 Tablespoon Baking Powder

1 Tablespoon Of Vanilla

1 Cup Flour

 

Take the two eggs and beat them in a bowl. Make sure that they are beaten well. Add one cup of water, 1/2 tablespoon of baking powder, 1 tablespoon of vanilla and 1 cup of flour. Mix this all together very slowly. If you mix it too fast, the flour may fly onto the counters and floor so be sure to stir it slowly. When it is mixed together you want to place it into a greased pie tin. Push the dough out to the edges and up in the pie tin. This will be crust of the pie. 

Place the apples into the pie tin on top of the dough. Place slices of butter on top of the apples and sprinkle with cinnamon sugar. Place it in a preheated oven at 350 degrees. Let bake for 45 minutes or until the crust is golden brown. How about a game of Mobile Legends while waiting? You will want to serve the pie hot so make sure that you plan this well when you are having guests over for dinner. 

The dinner should include a salad, vegetable and a nice meat, like steak. Make sure that everyone has ample room to sit at the well decorated table. It is important to have place settings for each of the people that will be attending. There should be a wonderful tablecloth and beautiful centerpiece on it. It is always nice to have a nice dinner music playing in the background when you are planning to entertain. 

Be sure to serve your apple pie with coffee, tea or another beverage that your guests prefer. You will also want to have whipped cream available and ice cream too. Many people love to have these with their apple pie. Your dinner will be a hit with everyone when you serve them this great apple pie for dessert. 

Give this recipe a try during the next Thanksgiving! 


SEOAdmin




   
						                        

                    

                    

                    
                     
					 
                    
                    
                                    
                
					              	

              
              
            	   
                

                                


 		
Recent Posts
			
					Easy Pasta Recipe for Delicious, Quick Dinners
									
	
					How to Upgrade Instant Ramen to Better-Tasting Noodle Dish
									
	
					How to Make Easy Beef and Broccoli
									
	
					Never Grow Old with Super Green Foods!
									
	
					How to Bake a Fat-Free Lemon Angel Food Cake
									


		
 
Recent Comments


 
Archives
			December 2018
	August 2018
	July 2018


			
 
Categories
			Health

	Recipes



			
                         
 

                

        	      
        

		
    
 
 
  	
         
    	
        	
           
                    	Follow Us On

            
                  
                
                     
                   
                             	
                
                     
                
                
                                                  
                
                
                     
                
                                                 
                
                
                     
                			
                                                 
                
                
                     
                			
                                                 
                
                
                     
                			
                                                 	
            
       
 
                    
      		
			Powered by WordPress. Best Food theme by CooThemes.com.

        

    
    
    
    
 

    
    





    
