Apple Recipes

Apple Bread

4 cup shortening 5 tsp. salt

1 cup sugar 1 tsp. baking powder

1legg 14 tsp. ground cloves

1 cup flour 2/3 cup chopped nuts (optional )
1 tsp. cinnamon 2 cups chopped apples

Preheat oven to 350°. Cream shortening and sugar. Add egg, beat well. Sift dry ingredients. Add to
shortening mixture; mix well. Add nuts and apples. Mixture will be extremely thick. Shape into loaf in
a greased and flour loaf pan. Bake for 1 hour or until knife test done.

Applejack Brandy Cake

2 cups flour 2 large apples-peeled, thinly sliced

174 tsp. salt 1 cup nuts

1 tsp. cinnamon 1/3 cups applejack brand (add water to make scant ¥ cup)
1 tsp. nutmeg 1 tsp. baking soda

2 eggs 1 Y4 cups oil

2 cups sugar

Preheat oven to 350°. Combine dry ingredients and set aside. Mix eggs, oil, sugar and vanilla. Blend in
dry ingredients, then apples, nuts and brandy. Spread in greased tube pan. Bake 35-45 minutes. Wrap
in plastic wrap and let sit. (Option: Glaze with confectioners’ sugar mixed with water and applejack
brandy to taste.)

Apple Nut Cookies

%4 cup shortening 1 cup finely chopped apples
1 cup brown sugar (packed) 1% cup oats

1 egg & 1 tsp. water 4 cup raisins

14 cups flour 14 cup walnuts

1 tsp. baking powder V4 tsp. nutmeg

5 tsp. baking soda 1 tsp. cinnamon

5 tsp. salt

Cream shortening, add brown sugar, beat until light and fluffy. Beat in egg and water. Add flour,
baking powder, baking soda, salt, cinnamon and nutmeg. Beat 2 minutes at medium speed. Stir in
apples, oats, raisins, and walnuts. Drop by teaspoonful onto greased cookie sheets. Bake at 375" for
10-12 minutes.



Apple Crisp

4-5 cups sliced apples 1 stick butter
1 tsp. cinnamon Y4 cup water
1 cup sugar 3/4 cup flour

Preheat oven to 350°. Butter an 8 by 8 inch baking pan (9 by 13 works well for a double recipe). Put
in sliced apples and add water. Cut butter into flour, sugar and cinnamon. Crumble the mixture on top
of apples. Bake for 1 to 172 hours. If the pan is full, it may boil over.

Serve warm (very good with ice cream) or perfectly fine eaten cold.

Apple Dumplings

1 recipe pastry crust tart sliced apples (2 cups)
Nutmeg Sauce:

1 cup sugar 1 Tbsp. flour

1 Tbsp. butter 1 tsp. nutmeg

Pinch of salt 2 cups boiling water

Roll out pastry dough to 1/8 inch thick. Cut into eight small circles. Thinly slice apples and put small
amounts into each circle. Sprinkle apples with sugar, cinnamon and nutmeg, then dot with butter.
Moisten edges of pastry with water and fold into crescents, tamping down edges with a fork. Prick
tops and sprinkle with nutmeg. Bake at 400° for ten minutes then reduce heat to 350°and bake 15-20

minutes more. Serve with nutmeg sauce.

Nutmeg Sauce:
Mix all ingredients in small saucepan. Add water, simmer and stir for $ minutes.

Apple Pie

1 recipe for double crust pie dough 10% cups sliced apples (mixed)
1 Tbsp. freshly squeezed lemon juice Scant 2/3 cup granulated sugar
1/3 cup packed light brown sugar 1/3 cup flour

5 tsp. ground cinnamon pinch of salt

2 Tbsp. butter (cut into pieces) Milk to brush, nonstick spray oil

Preheat oven to 450°. Chill pie crust dough; roll into 2 circles about 12 inches in diameter. Lay one
circle over pie pan. Mix apples with sugar, brown sugar, flour, cinnamon and salt. Toss with apples,
butter and lemon juice. Spoon apple mixture on pie crust in pan. Top with remaining pie crust. Using
fingers and fork, crimp the edges all the way around the crust. Lightly brush with milk. Use a sharp
knife to cut slashes in top crust. Place pie on a foil lined baking sheet (or line bottom of oven with foil
and use lower rack). Spray a sheet of foil with nonstick cooking spray and cover pie loosely with foil



(oiled side facing pie). Bake pie in pre-heated oven for 30-45 minutes, until the top is slightly brown.
Lower oven temperature to 350° and cook another 15-25 minutes until juices are bubbling. Transfer
to wire rack and cool for at least 30 minutes. Serve warm.

Apple Tort

Pastry: Filling:

Y4 cup margarine or butter 8 oz. cream cheese, softened

1/3 cup sugar Y4 cup sugar

V4 tsp. vanilla 14 tsp. vanilla

1 cup flour dash lemon juice, cinnamon, nutmeg (optional)

Pastry: Cream butter and sugar until fluffy. Blend in vanilla then add flour, mix well. Spread dough on
bottom and 1 inch up sides in a 9 inch springform pan.

Filling: Cream sugar and cream cheese, add egg followed by optional ingredients. Add to the pastry-
lined pan. Bake at 450°for 10 minutes; reduce heat to 400°for 25 minutes (top/middle shelf).

Apple Topping:
4 c. thin, peeled apple slices  1/3 cup sugar
L4 tsp. cinnamon dash lemon juice

Toss apple topping ingredients (see above) together and lay on top of filling (after cooked). Top with
Y4 cup sliced almonds.

Cider Doughnuts

1 cup apple cider 2 tsp. baking power

3% cups flour (extra for work surface)

1 tsp. baking soda 14 tsp. ground cinnamon

5 tsp. salt 1/8 tsp. ground nutmeg

4 Tbsp. butter (room temp.) 1 cup granulated sugar

2 eggs 15 cup buttermilk (low/non-fat ok)
vegetable oil for frying

Glaze:

1 cup confectioners’ sugar 2 Tbsp. apple cider

In saucepan, over medium heat, gently reduce apple cider to about ¥4 cup. (20-30 minutes). Set aside
to cool. Meanwhile, in a bowl, combine flour, baking soda and power, cinnamon, nutmeg and salt and
set aside. Use electric mixer to beat butter and sugar until smooth. Add eggs 1 at a time and beat until
well-mixed. Reduce speed to low, gradually add the reduced cider and the buttermilk, mix just until
combined. Add flour mixture and continue to mix just until the dough comes together. Line 2 baking



sheets with wax paper and sprinkle vith .
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