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Pastry
 

2 cups of flour

1 teaspoon of salt

2/3 of a cup of margarine

6 tablespoons of cold water

 

Filling
 

8 apples

3/4 of a cup of sugar

2 tablespoons of flour

1/2 a tablespoon of cinnamon

 

First, make the pastry. Mix the flour, salt and margarine in a bowl. Add the water slowly. 

Peel the apples and cut them into thin slices.

Put the apple slices into a bowl with the sugar, flour margarine and cinnamon. Mix them together.

Take half of the pastry and roll it flat. Put it in a pie dish so that it covers the bottom and sides.

Pour the apple mixture into the dish with the pastry.

Roll the rest of the pastry and put it over the apple filling.

Press down the sides of the pastry with a fork and put a hole in the middle of the pie.

Cook the pie for 45 minutes at 180º.

