
 
 

ROSA LEE’s FRESH APPLE PIE (Serves 6) 
  

Ingredients 

 2 ⅔ c flour 

 1 tsp salt 

 1 c crisco shortening 

 ½ c cold water 
 

 1 stick of butter, room temperature 

 ½ c flour 

 ½ c brown sugar 

 1 tsp cinnamon 

 ¼ tsp salt 
 

 4-6 apples, depending on their size 

 1 tbs lemon juice 

 1 c sugar, plus extra 

 1 tsp cinnamon 

 ½ tsp nutmeg 
 
For the crust: 
 
Stir salt into flour until fully incorporate and then cut in shortening until it’s well blended.  Add the water, 
a tablespoon at a time, working with your hands until the crust forms into a ball.  Wrap in plastic and chill 
for an hour.   
 
For the crumb topping: 
 
Using a fork, mix all the ingredients in a bowl until they’re combined and the butter is an even pea-size.  
Freeze in the bowl for approximately 20 minutes while you roll out the pie crust and make the filling.   
 
Lightly flour the counter top and roll out the pie crust until it’s round and thin--you should be able to fold 
it easily without it breaking but not more than ⅛” thick.  Carefully transfer the pie crust to a 9” pie round 
and tuck it inside and up along the sides of the pan, pressing gently so that there are no air bubbles.  Trim 
off any excess crust.   
 
For the filling: 
 
Peel, core and slice the apples.  Toss them in the lemon juice, sugar, cinnamon and nutmeg.  Give them a 
taste.  The apples should be sweet.  If you have a lot of granny smith apples in your mix, add a few more 
tablespoons of sugar.   
 
Heat your oven to 425 degrees.  Put the apples along with any juices that develop into the pie pan.   
 
Sprinkle the crumb topping over the apples.  Cook the pie for 15 minutes at 425 degrees.  Then, reduce the 
oven temperature to 350 degrees and continue cooking for another 35-40 minutes.  The top will be golden 
brown, the apple juices will bubble and the apples will be fork tender.   
 
Note: A combination of Golden Delicious, Honeycrisp and Granny Smith apples make for the best 
combination of sweet and tart, while having a firm and juicy pie.  
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