Sour Cream Apple Pie

1 unbaked 9 inch pie crust

1 1/4 cup sugar

3 tablespoons all-purpose flour
1/4 teaspoon salt

1 1/2 cup sour cream

1 teaspoon vanilla extract

2 eqgg

3 small to medium size apples, diced

1/4 cup sugar

1/4 cup all-purpose flour
1 teaspoon ground cinnamon
1/8 cup chilled butter, diced

Preheat the oven to 425 degrees F (220 degrees C). Press the pie crust into and up the
sides of a 9 inch pie plate

In a medium bowl, stir together all ingredients from the middle section (sugar, flour, salt,
sour cream, vanilla and eggs) until smooth. Add apples, and stir to coat. Scrape the
mixture into the pie shell.

Bake for 15 minutes in the preheated oven, then reduce heat to 350 degrees F (175
degrees C), and continue baking for 30 minutes more.

While the pie is baking, prepare the topping in a medium bowl: stir together the last 4
ingredients until the mixture resembles fine crumbs.

After the 30 minute bake time has passed (at 350 degrees F), cover the top of the pie
with the crumb topping, and continue to bake for 15 minutes, or until topping is lightly
browned and apples are tender. Allow the pie to cool, then refrigerate until chilled before
serving.

From the Springhower kitchen © Hope you will enjoy this recipe as much as we did!



