Ma.PQe, Puwv\.P kin Ple

Imﬁr&c‘c@vﬂ"j :

ngﬁQ& Crust

7 §0lden delicious apples,

1/2 cup Q«Lgfn} brocwon sugar,

1 Hasp fresi lermon juice

2 thsp sugar

1 {"75P cornstarch

1/2 "'SP gvou.wé clrnnamon

1 +ea—ﬂ>oow vanilla extract
Pecan Crumb é Caramel Topping
3/4- anu.»—

3/4 cup pecan halves

1/2 cup sugar

1/4 {-5'f> salt

9 '“75? wnsalted butter cut up Ln pieces

25 caramels
1 handful of pecan halves
1/2 cup chopped pecan halves

Dér'ec“(:owj'

Preheat our ovento 466°F. Begin by cutting a handful of caramels into
1/4ths and laviering them on the boHom of qour pie crust and place in
qour freezer. Grab qour apples and peel core, and slice them. Mix in
qour browwn sugar and lemon juice. Combine your Sugar and cornstarch
tn & bowl and add it to your frutt mixture along with our cinnamon
and vanilla extract. Coat your apples well and dump into our caramel
Lavyered pie crust. Transfer to qour oven and bake for 36 minutes. Mean-
while combine your flowr, pecan halves, sugar, and sald in qour food
processor and Pu.o_je several "’LVV\-&S. Add your sliced butter and PM-QS& a few
more times wndil crumbs form. Aﬂ'&r 30 minutes remove from the oven a
SPV&a_cl your crumbs over your fuwwﬁ Return Your pie to the oven and
bake for ancther 36 minutes. Allow to cool and prepare your topping.
Lombine qour caramels, butter, and water in a double boiler and melt.
Drizzle Your welted caramel over Your warm ple. Grab Your whole pe-
cans an press them into your caramel Grab your chopped pecans and
SPPLV\kQ& over the ‘(‘oP. Continue to cool and serve.



