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NAME OF DISH

FROM THE KITCHEN OF INGREDIENTS
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1) The orust : Line o bokivg Sheet
With pavdament paper. In o owl ok
food pvucessor, combine Hour, Sokt * Cugar:
Brietly mix. Now add vewy cold butter 4
with o €ovle/processor  mix togerher
Once owetter is - Deow-Sized , Sprinele (e
Wedeyr svev  yituve . Dough Should be
Wik SCrumely. Trancker digh to @
2ee gty flhured work Space
A \ 00 ol K fovvng o
Y e @ oo Wy 0o (i
® NAshc v P\ace iy
{idge.

DIRECTIONS CONT.

2.)The Gllivg : peel, Cave « eut apples info
‘g inch Suites. Place apples in a loowl and
add sugar, vewilla, Cinnamem , metied loulter
dcadt — s Ho Combeing..

3) Take dwgh €rom Fridge, flour your
wrfae 4 nll dugh o a 14" cirde. The
edges doit have 1o be perfeet! Place dough
m Lned boucivg gheet.

F)Sprindle Howr eventy on dough - Then
axvange apples in an werlapping Grele -
leaving 5 owound  edges- Onte appled are
owvonaed, fold edges st dough over Hhe
opples Creing pleats.

5.) Ovdneat pven o 2S0°F. Place tavt
in fridge while oven prehexdts.
AOptiTnol : beak e eqq 7 brush dogh
evenly with postry  brudh. Sprinkle coarfe
s Top of " ¢gg wWarsh. # |
M o) bl 55 - 100 minties o it
S’ cruse (¢ golden brawn. Once ,
” ® \S dovgglet coolerjoy




