BEFORE YOU START: HELPFUL HINTS FOR GROUP MANAGEMENT

· Gather all the ingredients.  

· Put the ingredients in containers that make it easy for more than one person to reach at a time.  (Ice Cream buckets work great!)

· You might need more than one container of each ingredient depending on the number of children you.

· Divide the group into 2 sections.  One section can work on the apple part of the pie while the other works on the crust part of the pie.

· Use an apple-corer-peeler-slicer to make the apple part go faster and safer.

· Everyone bring his/her own rolling pin and pie pan.

· Have one set of measuring spoons and cups for each person.  Take away the spoons and cups they will NOT use. Make sure each person had a butter knife to level off the ingredients.

· Cut the butter and shortening into pieces.  That makes it easier to mush the ingredients into dough.

· Older children could cut a stick of butter into pieces themselves with a butter knife.  Crisco sticks makes it easy for the children to measure 5 Tablespoons of shortening.  Then they can cut that with a butter knife.  

· Have each child write his/her name in the middle of a piece of foil and write down that the pie bakes for 45 minutes at 425 degrees.  Then cover the pies with the foil so you know whose is whose.

· We started our project with a trip to the apple orchard.  The children picked the apples and helped weigh them.  Then they helped pay for them.  After we got home, they washed them and we started the pies.

· THE PIE CRUST

[image: image1.png]



Open the bag and measure with your 1 cup measuring cup put in:
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1 cup flour (Do 2 times) 
Then put in ½ cup flour 
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With your measuring spoons put in:
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1 TBS sugar (do 2 times)
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¼ tsp salt

Close the bag and shake up! 
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Open the bag and put in:

10 butter pieces (1/2 cup)
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5 shortening pieces (5 TBLS)

Close the bag and mush together
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Open the bag and put in:
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8 TBLS ice cold water

Close the bag and mush some more until it stays together.
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Open the bag and take out the dough.  Sprinkle some flour on to the table and kneed the dough together. (Like playdough!)
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 Put it back in the bag and put in the refrigerator for 30 minutes – set the timer to 30! 
Take ½ of the dough and put on the counter.
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Roll the dough out on the counter with a rolling pin and flour until it measures 1 foot across 

Pick it up and put in the pie pan

INSIDE OF THE PIE
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Peel and cut 5-6 apples and put in another bag

[image: image18.png]



Pour over:



(You can also just use bottled lemon juice)

Juice of ½ lemon
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Add: ¼ cup sugar (Do 3 times)
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¼ tsp nutmeg
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1 tsp cinnamon
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1 TBSP flour (2 times) 
Shake the bag so you mix it up really good

PUTTING IT ALL TOGETHER
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Open the bag and put the apples into the pie pan that has the crust and put in some pats of butter


Roll out the top of the crust so it measures 1 foot

Put the crust on the pie crust topper and roll over. (If you don’t have a topper-you can just put it on as is and slit some holes-or make a weave top!) 

Put on top of the apples.


Cut off the extra crusts and squeeze the top and bottom crust together.


Bake for 45 minutes at 425 degrees.  If it starts to get brown before it is done-cover with foil.
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