APPLE PIE
PASTRY DOUGH FOR 10-INCH DOUBLE CRUST PIE 

6 LARGE PEELED AND THINLY SLICED  APPLES

¾ TO 1  1/4 CUP SUGAR (depending on how tart your apples are)

3 TABLESPOONS FLOUR

1/4 TEASPOON SALT

1 ¼ TEASPOONS CINNAMON

2-3 TABLESPOONS BUTTER CUT INTO SMALL PIECES

1 TABLESPOON LEMON JUICE

Preheat oven to 450 degrees Fahrenheit.  Blend sugar, flour, salt and cinnamon together and add to apples.  With hands, evenly distribute dry ingredients throughout apples.  Add apple mixture to the 10-inch pie shell.    Evenly distribute small pieces of butter over the top of the pie filling.  Add top crust and crimp edges.  Bake at 450 degrees for 15-20 minutes and then reduce temperature to 350 degrees and continue baking for approximately 40 minutes.  Remove from oven and cool on rack.  
