PuaADw/lcom
Apple Pear White Wine Pie

Imﬁr&c‘c@vﬂl‘j :

Double crust

4 peeled and cored apples

3 peeled and cored pears

1/3 cup sugar ¢ anocther 2 H75P Swgar
21/2 4"75P corn starch

1/2 tsp lemon zest

1/8 4-5]> vanilla extract

1/8 tsp saltt

1 cup white wine

2 ‘H?SP u.V\_S&LU'&J bu.“'&r

Start by Pr&k&a}(mﬁ Your oven to 4606°F. Peel, core and Hu,wﬂq slice your
apples and pears. Put them tn & bowl and add qour sugar and white
wine and let SL"' folf about an hour. Mix ‘(‘oge“«-&r all your c_ll’o’ Lnﬁr&c_lf.&vu('s.
Strain your fruid and mix in Your dry Lv\ﬁk&dd&vu{'s. Take your Liguid ot
yow 5+V&LLV\Acl and simumer for 16-15 W\.Lvu.A.‘{'&S. Powr about 2/3 of G cup of
qour reduced Liguid back over your frut and mix {‘oge-(-ke»— well. Grab
qour pie oru.s(' and &M—P"’l/’ e our fru_d- mixture. Dot the (’oP it butter
and oa_r&fu.w/] cover with your ‘{'op crust. Brush with milk and SPV‘LV\kQ&
with sugar. Bake for an hour, Lowering the temperature to 375°F and ro-
'('éi.'('(lvui 180 é&ﬁr&&j, "\-G-Qf way {'Lwou.ﬁk. Allocs o cool and serve.



