Houde’s Crumble Top Apple Pie
	•	Prepare the pie crust
	•	Prep the crumble topping ingredients
	•	When the dough is in fridge @ 1 ½ hours, begin to prepare the filling
Pie Crust:
2 ½ cups all-purpose flour
¼ tsp salt
3 Tablespoons sugar 
¼ cup vegetable shortening (chilled ahead)
1 ½ sticks butter (cubed and chilled ahead)
¼ - ½ cup ICE water

In a mixing bowl, sift together the dry ingredients.  Add the shortening; working quickly and using your hands, break it up as the flour begins to coat the shortening.  Add the cubed butter; using a pastry cutter, incorporate the butter, again working quickly so the butter doesn’t get too soft, until you have a crumbly mixture resembling coarse corn meal.  Now add the ice water two or three tablespoons at a time until a ball starts to form.  When you have the ball, don’t continue working or the dough will be tough.  Divide the dough in half, cover with plastic wrap and refrigerate for TWO HOURS.  

Crumble Topping:
3 Tablespoons all-purpose flour
1 Tablespoon sugar
A dash of salt
1 Tablespoon butter at room temp.

I like to prep the topping by combining the first three ingredients, then using a fork and my hands, cut in the butter until the mixture is crumbly.  

Filling:
¾ cups sugar
1 Tablespoon all-purpose flour
1 tsp ground cinnamon
A dash of salt
Between 3 ½ and 4 cups peeled and thinly sliced cooking apples; I like to divide the amount
evenly between Granny Smith and Cortland
16 ounces Mott’s no sugar added applesauce
1 Tablespoon lemon juice
2 Tablespoons butter (small cubes)

Combine the first three ingredients in a large bowl; add the apples, applesauce and lemon juice.  

Assembly:
At the end of two hours, Preheat oven to 425 degrees F.  

Take out a half of the dough.  Flour your rolling surface and roll dough into a 10’ to 11” round. Ease the edge of the shell over the roller and scoot into the pie plate.  Ease into the plate.

Fill the pie shell with the filling, and dot the butter cubes all over surface.

Roll out the second half of the dough in the same way.  Using a pizza cutter, trim even strips.  Work over the top of your filling overlapping the strips to create lattice.

Sprinkle the top with the crumble topping.  

Bake @ 425 degrees for 10 minutes; Reduce heat to 350 degrees F and bake for around 45 minutes.  More time may be required depending on the type of pie plate used.  Check the pie at around 30 minutes, and cover the tender crust edges with aluminum foil if getting too brown.  You may also want to place a cookie sheet below the pie to prevent spillage.

