
Preheat the oven to 375 degrees.

Peel, core and thinly slice apples. Place in a large bowl, sprinkle with lemon juice and toss to 
coat. In a large pan, melt butter on medium heat. Add 2/3 of the apples into the pan and sauté 
until the Golden Delicious apples begin to look translucent, about 10 minutes. Remove from 
heat and mix back into the bowl with fresh apples.

over apples and toss until well coated. Strain any excessive juices from the bowl. Remove 
bottom crust from the refrigerator and spoon in apples. Use your hands to help shape the apples 
into a tightly packed mound. 

slightly longer than the bottom crust’s edge. Fold the edge of the top crust underneath the 

dough to allow steam to escape. Place in oven and bake until crust is golden brown, 50-60 
minutes.
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