
Combine the apples with the brown sugar, lemon juice, cornstarch, cinnamon and vanilla in 
a large bowl and toss to mix well. Spoon evenly into the pie shell.

Combine the flour, granulated sugar and butter in the bowl of a standing mixer fitted with 
a paddle attachment and mix until crumbly. Sprinkle over the apple mixture. Bake in a 
preheated 350-degree oven for 1 hour.   Serves 8

— 10 Large Apples, Peeled and Sliced

— 1 Cup Packed Brown Sugar

— 1/4 Cup Fresh Lemon Juice

— 3 Tablespoons Cornstarch

— 1-1/2 Tablespoons Cinnamon

Apple Galette
— 1 Tablespoon Vanilla Extract

— 1 Unbaked (10-inch) Pie Shell

— 1-1/2 Cups All-Purpose Flour

— 1-1/2 Cups Granulated Sugar

— 3/4 Cup (1-1/2 Sticks) Cold Butter, Sliced


