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Crust

2 ¼ cups all-purpose flour

1 teaspoon salt

¼ lb. lard, chilled

1/3 cup cold water

Position dough blade in food processor. add flour and salt.  Cut lard into 

6-7 pieces; add to Bowl.  Process until lard is evenly cut into flour – about 20 seconds with food processor running, quickly add 1/3 cup water through Food Chute all at once.  Process for about 30 seconds.  If all of the flour mixture has not been moistened, add a tablespoon or so more water and process a few seconds longer.  Do not add too much water; dough may be crumbly.  Remove dough blade; remove dough and shape into a ball.  Roll out.

Apples

4 cups Golden Delicious apples (sliced)

¾ cup granulated sugar

¼ cup flour

½ teaspoon mace

½ teaspoon cinnamon

Mix together and set aside for 10-15 minutes for sugar to dissolve and become syrupy.

Crum Topping

1 cup flour

½ cup butter or margarine

½ cup brown sugar

Cut ingredients together until blended and

crumbly.  Sprinkle topping all over the apples.

Bake at 400° for 40-50 minutes.  Cover crust with a strip of tin foil and lay a piece of foil over the top of the pie for the first 30 minutes of baking.  Remove foil and bake for the remaining 20 minutes to brown crust and allow topping to bubble.  

