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Hilis woman wins apple pie contest

Thx:re\mrcclghl cnu—.cs in 2nd Place-Maribeth Gioia, chef; Jeff Pavlik, Farmington
fest Apple il Hills ($35) Bakery; Neil Bostic, The

Pm Contest, held this weekend 3rd Place-Linda Spranger, Longuacre House catering and
at the Longaere House in Farmington Hills (AppleFest banquet department and Joni
Farmington 11ills, Winners apron) Hubired, Editor, Farmington
were: Observer.

1st Place-Valerie Boguslawski, Contest judges were: Russell Applefest at the Longacre
Farmington 1ills (§100) Chessin, The Longacre House House was held last weekend,

THE Wikner: CLassic Frenck Appie PIE

Sweel Shart Pastry cirele. Cover with plastie wrap and put dough in
6172 ox.tiowr refrigerator to rest about 1/2 hour,
3173 oz.bulter 5. ‘Then, roll out the dough on a floured table. Lift
pinch salt dough carcfully, and gently place it into a 9-inch pie
213 oz.5uga0 pan or mold.
1 water 6. Put the pie crust in the refrigerntor to rest while
1eg9 you make the filling.
14 L vanitla powder
1. Put softencd butter in a mixer. Add sugarand Apple Filtin
mix with a paddic until smooth. o o

8 med. Granny Smith apples

2. Add egg, water and vanilla powder ... and mix 1o2. butler Suzanne
in. : b0z sugar Smith

3. Add flour all at once and just mix it in but avoid Vo2 water pours lce
over mixing. 17T lemon juice into 2 cup

4. Shape dough into a ball and pat down Into a flat 1vanilla bean

15lick cinnamon
Gamlsh

23/4 0z. melied butter
402, sugar of totaste

Prehieat oven to 350¢F

1. Peel and core 3 apples, then cot
them into small dice.

2. Place in a sauce pan: hutter,
sugar, vanilla bean serapings and
whole vanilla bean, the cinnamon
stick broken in half, the diced apples
and lemon juice,

4. Simsacr the mixture aver medi-
unt heat until apples are tender, bt
not mushy. You may need to adda
little water during the cooking
process 1o keep the filling from stick-
ing to the pan,

+. When the filling is cooked,
remove from heat and set aside to
enol.

5. Then remove vanilta bean and
cinnamon halves from the apple fill-
ing. Put the apple filling into the pic
shell and spread it evenly in the bot-
tom of the crust.

6. Peel and core 5 apples, then cut
them into halves; then cut the halves
into thin slices.

7. Cover the apple filling with the
thin apple slices ... overlap the apple
slices, spreading the slices out likea
fan. .

8. For garnish, brush the top of the
pie with melted butter and sprinkle
with sugar,

9. 1 3500F for about 30-45
minutes, or until apples are tender
and the crust §s golden brown.

fat lemon-
ade.
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Peter Hensoldt enjoys an ear of corn.

E-mal! the Farmington Observer with letters, news stories, photos

and news tips to jhubred@oe.homecomm.net : Siena Heights University
i Metro Detroit Program in Southfield

, . Do you have a significant amount of college credits?
60-90 semester hours or more?

v ’ Do you have corporate, organizational, apprenticeship

and/or other work-related training?

i Do you have technical education, military training or
! other significant learning experience?
' Have you been successful at work, carving out a nice
: career without a bachelor's degree?
The Siena Heights University bachelor's degree
completion program Is your answer!
D AY S Attend an Information Session

Monday, October 7 or Tuesday October 8, 2002
5-7 p.m.each evening. No RSVP needed.
To Bachelor's degrees In business administration, community

Come to Siena Heights Universily in Southfield
z 0 services and general studies. Bachelor of Applied Science
h o Degrees In allied health, trade and technicat fields.
- off Weekend and evening classes
TICRETED PRICES Blended online classes Coe ‘

24901 Northwestern Hwy. Suite 202, (10 Mile and Evergreen}
Transfer up to 90 semester hours

Call Today for More Information
800-787-7784 « www.sienahts.edu
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