Apple Nut Pie 

You will need:

1 graham cracker pie crust 

sliced apples – enough to fill pie plate ¾ full

1 tsp cinnamon 

¾ cup butter or margarine 

¾ cup sugar 

1 cup flour 

½ cup nuts (optional)

pinch of salt 

1 beaten egg 

Fill the pie crust with apples and sprinkle with cinnamon.  Melt the butter.  Add the remaining ingredients to melted butter and mix well.  Pour over apples.  

Bake at 350 degrees for 45 minutes.  

This is a very quick and easy recipe.  Serve warm with ice cream.  Great at room temp too. 

This recipe is from Blenda Salvas.

Next week:   No Crust Tomato – Ricotta Pie
