Marcia’s Family Apple Pie Recipe:

2 1/3 cups of all-purpose flour
dash of salt

dash of cinnamon

% cup of orange juice

2/3 cup of Crisco

7 apples, best if you mix the variety
3 tablespoons of tapioca “mini”

% cup of sugar

Set oven temperature to 375 degrees F
Mix the first three dry ingredients together
Next, gradually add the orange juice
Alternate with chunks of Crisco

Peel apples and slice into narrow sections
Add the tapioca and sugar to the apple mix
Sprinkle well with cinnamon

Stir the apple mixture

Next, separate dough into two sections

Using rolling pin to flatten each section

Place first section in pie dish

Fill with apple mixture

Cover top with second dough section

Crimp edges along the perimeter

Use a fork to perforate the top dough section

Place in oven and bake for 40-45 minutes until done



