think by now you

know that many of my
recipes come from my
local grocery store,
Publix. I love them.
Publix has a service
called “Apron’s Simple
Meals” and it is all part
of a kiosk where chefs
will make recipes and
allow you to taste them
and then all the
ingredients, and | do mean ALL the ingredients are pulleethay in a
cooler case right behind the chef. The recipe is theneelhsand let’s just
say, it all makes me very happy.....as does this BluebeuglPPie!

2 prepared pie crusts

1 Granny Smith apple (rinsed)

1 lemon (for juice, rinsed)

1 (21-ounce) can blueberry (or
peach) pie filling

Y, teaspoon ground allspice

nonstick aluminum foil

1 tablespoon butter

1 teaspoon turbinado (raw) sugar




l Preheat oven to 400

degrees. Remove pie crust
from package and let stand
4-5 minutes. Peel and core
apples; cut (or dice) into
small pieces and place in
medium bowl. Squeeze
juice of lemon over apple;
stir until evenly coated. Stir
in pie filling and allspice
until well blended.
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2 Place 2 (10 x 12 inch)

nonstick foil sheets on work
surface. Unroll crusts over
foil sheets. Pour half of filling
into center of each pie crust.
Fold edge of pie crust toward
center, over filling. Work
clockwise around the edge of
pie crust, overlapping folds,
and leaving about 2-3 inches
open in the center. Repeat with second pie. Gewthgter pies (on foil) to
baking sheet.

3 Place butter in small microwave-safe bowl; microwavédt®H 20-30

seconds or until butter melts. Brush crusts with busigrinkle with sugar.
Bake pies 25 — 30 minutes or until tops are golden.



4 Transfer pies (on foil) to wire cooling rack. Let stdtb minutes before
serving. (Makes 12 servings) Or 2 servings, wink wink!!

One of the advantages of using these tried and taige®is that they offer
the following information.

Calories per pie: 270kcal

Fat 10g
Cholesterol 10mg
Sodium 150mg
Carbohydrates 419
Fiber 29
Protein 29
Vitamin A 0%
Vitamin C 4%
Calcium 2%
Iron 2%

|fyou are interested in checking out any more of the 6Af®” recipes,
visit www.publix.com/aprons




