Mini Apple Pies

Tools

Muffin tin or mini muffin tin

Medium bowl

wooden spoon

Chefs knife               

Measuring spoons

dry measuring cups

Liquid measuring cup

Spoon

Ingredients

4 medium chopped apples

1 teaspoon lemon juice

1/3 cup and 2 tablespoons raw organic sugar

1 tablespoon and 1-3/4 teaspoons cornstarch

1/4 teaspoon ground cinnamon

1/8 teaspoon salt

1/8 teaspoon ground nutmeg

1/2 cup water

Cooking spray

Thawed Pastry dough

Instructions

1. Preheat oven to 400

2. Chop the apples.

3. In the medium bowl mix the apples, lemon juice, sugar, cinnamon, salt, nutmeg, cornstarch, salt, and water.

4. Lay the pastry dough flat and cut into 2 inch squares for regular muffin tins or 1 inch squares for mini muffin tins.

5. Spray the muffin tin with the cooking spray.

6. Gently lay the pastry dough into each muffin cup.

7. Scoop the apple pie filling into each pastry cup until ¾ full

8. Fold the pastry dough over the top of the apple pie filling.

9. Bake at 400 for 15-18 minutes or until golden brown.

10. Enjoy with vanilla frozen yogurt!

