Apple Dumplings Deluxe

One and a half recipe for the two crust pie pastry (See link to Pie Crust Recipe)

3 tablespoons butter 

¾ teaspoon cinnamon

¾ teaspoon allspice 

¾ teaspoon nutmeg

1/3 cup brown sugar

Eight medium Granny Smith apples, peeled and cored

3 tablespoons orange marmalade

1 ½ cup boiling water

1 ½ cup granulated sugar

3 tablespoons fruit juice (orange, lemon, line)

Make paste of butter, spices and brown sugar.

Roll out pastry 1/8 inch thick; cut into 8 (6 inch) squares.  Place apple in center of each square and put marmalade in the cavity.  Then spread spicy paste over each apple. 

(If you don’t have an apple corer, you can also just cut the apple in half, take out the core, then use the paste to stick the apple back together and put a dollop of marmalade on top. Then proceed to the pastry step.)
Center on the pastry square. Bring points together over apple; moisten slightly or squeeze together to seal sides firmly.

Place apples in a 9 x 13” baking pan.  Bake in preheated oven at 375 degrees for 30 minutes. 

While the apples are baking, make syrup of water, granulated sugar and fruit juice; simmer to dissolve sugar.  Pour over apples (after the first 30 minutes) and bake another 20 minutes more, basting frequently to give an attractive glaze.  Serve warm with vanilla ice cream. 

You could probably use another cooking apple, but I prefer Granny Smith because they bake up nice, and they are tart. 
� For the Apple Dumpling Recipe, I use– 3 ¾ c. flour, ¾ c. Butter Flavored Crisco, 6 TBSP Butter and 6-8 Tbsp. ice cold water for the pastry. 








