Pies

e Caramel Apple Cranberry Pie

e Key Lime Pie



Caramel Apple Cranberry Pie

Ingredients

1 pastry for a 9-inch double crust pie
2 tablespoons lemon juice

4 Granny Smith apples

1/2 cup butter

1 tablespoon all-purpose flour

2 tablespoons cornstarch

2 tablespoons water

1 tablespoon vanilla extract

1/2 cup white sugar

1/2 cup brown sugar

1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg

1 cup dried cranberries

1 tablespoon white sugar (optional)
1/2 teaspoon ground cinnamon (optional)

Directions

. Preheat an oven to 425 degrees F (220 degrees C). Press one of the pie pastries into a 9-

inch pie plate; reserve the remaining pastry.

Pour the lemon juice into a container that large enough for the apples and fill halfway with
cold water. Peel and slice the apples into the lemon water; set aside.

Melt the butter in a large saucepan over medium heat. Stir in the flour and cornstarch to
form a paste. Stir in 2 tablespoons of water along with the vanilla extract, 1/2 cup white
sugar, brown sugar, 1 teaspoon cinnamon, and nutmeg; bring to a simmer. Drain the
apples and add them to the sugar mixture along with the cranberries. Cook and stir 5
minutes; remove from the heat and allow to cool slightly.

Pour the fruit into the pie plate and press on the top crust. Stir together 1 tablespoon of
white sugar and 1/2 teaspoon of cinnamon; sprinkle over the pie.

Bake in the preheated oven for 15 minutes; reduce the oven temperature to 350 degrees
F (175 degrees C) and continue baking until the top crust is golden brown, 35 to 40
minutes.



Key Lime Pie

Ingredients

e 4 egg yolks

e 2 14-0z cans of sweetened condensed milk

e 3/4 cups Key Lime juice (e.g. "Nellie & Joe's")

e 1/2 to 1 tsp lime zest, very finely zested/grated

e Juice of 1/2 fresh lime

e 9" prepared graham cracker crust (or make your own...)

Directions

1. Pre-bake prepared crust for 5 min on 350.

2. Thoroughly combine remaining ingredients to uniform consistency.
3. Fill pie crust and bake at 350 for approx. 27-30 minutes, until set.
4. Serve chilled, with Cool Whip as the recommended topper...



