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§u5ar Free Splenda Apple Pie
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7 Graniny Simitin Apples
1 cup §PQLV\A@

3 "'95]> c—orvuﬂ'a—ro(«.

3/4- "'SP clrunamon

1/4 '('SP M’(’M&ﬁ

1/8 tsp salt

Dérec"(:owj'

Start by preheating our ovento 425°F. Measure out your §I>szxda., and
transfer 46 a bowl Add your cornstarch, cimnamon, and vxu.+m.&5 and
mix together well Peel, core, and slice your apples and put them in a
boel §PVLV\J<QL Your drg mix over qour apple slices and tos5 wntil coated
well, Empty qour pie filling into your crust and dot the top with butter.
Cover w[;(-(«. vour "oP cru.S"’ a—nc; V&V\J" "'o yowur Qukuz\.ﬁ Bake for A («.auw',
Lowering the temperature to 460°F and rotating 186 degrees, half way
“wou.ﬁk. Allseo to6 cool and serve.



