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Gather pie crust trimmings into a ball and roll out %
inch thick.

Apple: Using the Apple Corer, cut out a small circle.
Lay it on the tart. Press a clove into the top of the circle
to create a stem effect. (See illustration.)

Rose: Lightly beat 1 egg with 1 tablespoon water. Cut
out 1 % inch circles. Cut each circle in half and dip in
the egg mixture. Curl one half circle with the straight
edge against the cutting board. Wrap a second half
around the first, placing it so it overlaps the join. Con-
tinue wrapping until the rose is the size you like. Place
on the tart. (See illustration.) '

Leaves: Cut long, 1-inch wide strips with the 3-inch
Self-Sharpening Paring Knife. Cut across the strips at
an angle to make diamond shapes. Using the dull side
of the knife blade, mark leaf veins on each diamond.

_ Pinch in one end of each leaf to make a little stem.

Place leaf next to rose or apple. (See illustration.)
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These are delightful, elegant finger food for coffees,
teas and celebrations. Perfect for a Sweet Sixteen birth-
day party. The recipe makes six tarts, but you can
double it if you want to make more.

You will need:

1 medium apple, chopped

1 cup walnuts, chopped

Y% cup seedless raisins

Y4 teaspoon cinnamon

1% teaspoon nutmeg

1 teaspoon lemon zest

2 tablespoons honey

1 package (15 ounces) refrigerated pie crust
milk, for brushing tops of pies
cloves, as garnish

Apple Peeler/Corer/Slicer

Food Chopper

3-inch Cut-N-Seal

Apple Corer

3-inch Self-Sharpening Paring Knife
15-inch Round Baking Stone

The method:
1. Preheat oven to 375°.

2. Peel, core and slice apple using Apple Peeler/Corer/
Slicer. Chop apple and walnuts with Food Chopper.
Combine chopped ingredients with raisins, spices,
lemon zest and honey:.

3. Mark pie crust lightly with a knife into 6 wedges.
Place a scant tablespoon of apple mixture near the top
of each wedge.

4. Lay the second pie crust on top. Center the Cut-N-
Seal over each filling; twist to cut and press down on
knob to seal. Use a pastry brush to coat each pie with
a little milk. Top with desired garnish (see next page).
Bake on the 15-inch Round Baking Stone for 10 to 12
minutes or until golden.
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