Apple Champango Pie
Imﬁ red LEV\:"S :

APFQ& Chip BotHom Crust Walnut Crumb Top Crust
11/2 cup all pwrpose fQou.r lecup all pwrpose f‘Qou.r

1 “75]> brown sugar 2/3 cup brown sugar

1/2 tsp salt 1/4 tsp satt

3/4 cup ground Granny Smithe apple chips  1/2 cup chopped walnuts
1/4 cup L&V\—Séi—u&a butter 3/4— 5{'(,&& butHer

1/4 cup vegetable shortening 1/2 thsp milk

1/4 cup cold water 1/2 “75]> wango juice

Apple (hampagne Mango Filling
3 cups Granny Simitin apples

2 cups champagne mangos

1/3 cup ¢l "'95? browin Sugar

2 -H;vsp cornstarch

1 '('SF clruamon
1/2 '('SP M’(’M&ﬁ
1/2 tsp lemon zest

Mix our flowr, brown Sugar, sald and apple chips in a food processor.
Add your vegetable shortening and butter pieces. Pulse a few times.

érra.éu.a—uv, add your water Pu.QSLvui A few times wntit Qa.»—ge crumbs fowm
knead yowr c‘ou—ﬁfr\_ and V&f?éﬁ&kﬁ.’(’& for an howr.

§+¢r+ by P»—ekea:(-f,mg Your oven to 4606°F. Peel, core and {'(«‘w\io, slice your
apples. Peel and pit your mangos and combine with apples in a bowl
Add your brown Sugar and apple juice and let sit for about an howr.

Mix ‘(‘oge“«-&r all qour c_lvq Lnﬁveé(—ew‘('s. g"rﬁf,y\. our f‘vu.f," and mix in our
dry Lvu;rad(,avd-s. Take your Liguid ot youw strained and simumer for 10-
15 M—LV\J.A-‘{'&S. Powr qour Q(,Clu.ué back over your fru.d' and mix ‘{'05&{'9\.&? celd,
Grab Your pie crust, roll i+ oud, car&fu.%q place in your pie tin, and
&M—P‘{'l/’ e our fru.d’ mixture. Place in the oven and bake for 30 M—LV\M‘{'&S.

Mix '('oge“«er Your brown sugar and flowr. Mix 4‘05@“«&r well and add
youwr butter pieces, milk, and mango juice. Mix wundil crumbs fovvm Grab
your c(«.oFP&J walinuts and mix them in with the crumbs. After 36 min-
u."'&s in the oven remove Your pie and Qa.o,e»— the ‘(‘oP it gouwr crumb/
walnut mixture. Return to oven for 25 more minutes at 375°F

Make our mango syrup with some left over chuunks of mango, some
Sugar, and water. B”“"’"ﬁ to a Strwumer wndil o is reduwced to a SYyrup. Driz-
2le over qour pie allocw to cool and serve.



