15 MINUTE FRENCH APPLE PIE

1 Pillsbury pie crust

¾ cup sugar

¼ cup flour

½ teaspoon cinnamon

5 Granny Smith apples

2 Tablespoons butter

½ teaspoon nutmeg

TOPPING:

1 cup flour

½ cup brown sugar

1 stick butter

1/3 cup pecans or walnuts

Place the pie crust into the Deep Dish Pie Plate.  Peel, core and slice apples using Apple Peeler/Corer/Slicer.  Cut apples in half.  Place apples and remaining filling ingredients in Classic Batter Bowl.  Stir ingredients with Mix ‘N Scraper ™ then cover and microwave on HIGH for 3 minutes.  Stir; microwave for another 3 minutes.  Pour apple filling into pie crust.  Place flour, butter and brown sugar in Small Batter Bowl.  Mix with Pastry Blender until crumbly. Sprinkle topping evenly over filling.  Chop nuts with Food Chopper. Sprinkle over topping.  Bake at 425°F 14-18 minutes.
