Grandma’s Apple Pie

Ingredients:

3 
Pounds Apples (GrannySmith and cooking apples)

1
Cup White Sugar
½ 
Cup Brown Sugar

½ 
Teaspoon Salt
1 ½ 
Teaspoons Cinnamon
4
Tablespoons Butter
½ 
Teaspoon Nutmeg
2
Tablespoons Flour

4
Tablespoons Butter (2nd butter)

1
Tablespoon lemon juice

10”
Double Pie Crust (double – top and bottom)
3 
Cups Flour

1 ½ 
Teaspoons Salt

1 
Cup and 2 Tablespoons Crisco (vegetable shortening)

6
Tablespoons Water

Instructions Pie:
Preheat the oven to 425 degrees

Peel, core and slice apples, sprinkle with lemon juice to avoid oxidation, add ingredients pour into prepared bottom crust, dot with butter, wet edge of crust and put on top of crust and flute top of crust with fork.  Cook middle rack of over 425 for 40 – 45 minutes. Brush top of crust with egg and water for shiny crust.
Pie Crust (this recipe is for double crust - for the top and bottom of the pie, for pies that have a single crust like pumpkin pie, you need to cut this recipe in half)
Ingredients:
Sift 3 cups flour, 1 ½ teaspoons salt and 1 cup and 2 tablespoons Crisco in a mixing bowl, cut in Crisco with 2 butter knives, make an X with the knives and pull each knife through the shortening, when the dough is all about the size of large peas add 6 tablespoons water and cut again molding into a ball – do not overwork the dough here. Flatten out and cover with wax paper, roll very lightly spreading it out until it will fit into the bottom of a glass baking pie dish.  Place in the pie dish and roll the edges underneath until you can make a nice design with the crust around the rim of the pie plate, (squeeze and rotate with thumb and forefinger).  Put the apples in and bake.
