Tired of uncooperative pie dough ?
Not looking forward o the moment of truth when you
start rolling it out ? |
Feeling a bit lazy, butstill have that slice of
. apple pie a la mede on gour mind ?
well, cheerup. Theanswerts here. Don'twait Yo fry

dr. bob's |
apple pie substifute
and melancholy cure
(also known as the Gee Whiz Granny Smith Apple Cake )

A LA MODE CLAUSE. Your acceptunce of +his recipe is
orditional on the premise that you agree neverto secve
S the final preduct without an accompanying poction (35%
apple pies ?  who needs 'em by volume, placed directly on said produch) of sufficiently
: high quality vanilla jce cream. Should any evidence of
noncompliance with this clause become Rnown to us; all
further recipe communications will be suspended for [ife.
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INGREDIENTS you may find usefuls
dr, bobts Ritchentesting laboratery says increase by 50%

GeeWhiz says and observe the follewing he{p@l himts-and comments
2 eggs ' 3eqys (as long as they come from chickens, caviar dees notwork here)
1 ¢. brown sugar 142 c. brown sugar ( something forall you Rolling Stones fans ) ,
1/2 c. granulated sugar 3/4 c.granulated sugar ( why net whife sugar, do we dekeck g bitof racism here?)
/4 c. ol 3/8 c. oil (¥ec.? guessonthisone, butdon'tuse motoroi )
2 t. vanilla 3 t. vanilla (don't enfuse this ingredient with the a la mcde clause )
1%z c. flour 2 c. flour
3t. baking powder 4 Y2 t. baking powder ( whatcan you say aboutthese guys,
Y2 t. salt 3/dt. salt theyre prefty dry stuff )
‘ 1Y2 f. cinnamen 2%2 t. cinnamon :
i 1/ t. cloves cloves P cloves belong in hams not-cakes , we say leave the deves
i 4] c. pared,coarsely chopped wheie they belong
GeeWhiz GrannySmith uwho buys gpples by the cup P Try 8 medium no name brand Granny
apples Smith apples. We got ours on sale. Spofty looking things. Tasted
1 c. chopped walnuts great. Fix ‘em like they were headed fora pie. They won't
krow the difference.
A chepped walnuts 7 Whaf a hassle. We never put iem in our
WHAT To DO« chocolate chip cookies efther. Who needs ‘em.
Gee Whiz says (Ve say)) :

Beat eggs until light. (Beating cggs deesn't seem fo make them weigh less . Weguess thismeans light incelor.)
Add brown sugar, granulated sugar, ofl and vanilla; beatuntil stmooth. (How canyou gowrong here ?)
Sift flour, baking powder, salf, and spices togethec. (We disagree with the @mma aftersalt.)

Sfir dry ingredients info egg mixture ; fold apples and nuts. (we've folded a lot of sccks, but
qpples ? Dump 'em in and start mixing it up. At first it will seem like there are tvomany apples,
but be persistent. They will evertually gettheidea. Tgnere the nuts. ey will go away. )

Turn info greased, floured (3x9x2 -Inch baking pan. (Trying to confuse us again. Read

"furn * as ‘dump* and you'll be okay. Isn't this simpler than pile crust ? ) )

Bake ot 350°F for HO to 50 minutes or +ill calkze tests done. (TIF may go ove:—h.me. with

the increase in recipe. Bepatient. Don't fryan orul exam. The cake won't be up fo it. )

YiELD: 12-15 servings (whata joke . Wesageat 1t witha friend in fwo siffings. Refrigerate
| between sitfings . And don't forget that ice cream ! )

‘ dridob studies oc\imutédge The Bestof the NewScturday k’rghi- Live sketen “T Married é Menkey Y for the menkes models.




