Make Up Lab 9
Part I: 

Find a recipe for an apple pie and complete the following:

1. Attach or rewrite recipe on your paper

2. What type of apples does the recipe call for?

3. What is another type of apple commonly used for baking?

4. Draw a picture of what a lattice crust would look like

5. What could keep the apples from browning after peeling and slicing, but before cooking?

Part II:

Answer the following questions, using the internet or the Food for Today textbook in class.

1. What are four commonly baked fruit pies?

2. What is a cobbler?

3. What is the purpose of using flour or cornstarch in a fruit pie?

4. What are three signs of a well baked crust?

5. What are three main ingredients utilized in a pastry crust?
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