AppLe Pie

[ngred.ienitno

Dough: 300 g faowr, 100 g pugar, 80 g buitter, palt, 1 pachrge vanillae
pugatr, OO mh milh, 30 & yeari.

Topping: App. & A3 applenr (peeled ) 100 g currentp, pugar (wmount
dependp on the pournepn Of your applep) 1 pachage vanille pudar, 1
'TblSp rwm, 1/2 'TSP CUNANC O,

Prepq,rq,,tx.'ova;

Dough: Mest the butrer Dippolse ghe arwmbled. geawpt in 3 TbASpp
Lukewsatrm milh Mix the §Lowr with oll the rept of the ingredientp
(the milh and the burrer phould be both Lukewarm) unitid you reach
@ pmoCth dough that doepn't pich O the pidep Of your mixing bowl
anymore (if the dowugh Lip piidl AOO prichy, add a bit more fLowr)
Cover with o diph towel amd ULet rept for app. 0 minuter at
warm place. Afterwardp hnead the dowugh once agasn, then roll owt
ONAO Your ba hing pheet.

Apple Ple:

Cut the applep into halvep, remose the corep amnd cut them ingto
2hin plicer (I wped a mamndolin plicer ) Mix thesmn iommediately crith
the rept of the ingredientn (maybe add a daph of Lemon juice 2O
prevent the applen £T0m getting brown) Spread the apple mixture
onto the dowgh Bate for app 95 minugen art RO0°C. Then immed.iarely
rprinple with brown butter, 1TbASp pugar amnd 1/Z TbLSp ainnamon.

Enjoy!



