Apple-Cranberry-Current Pie with French Topping

From Sunset Magazine

Served December 2006

Filling

· 1/4 cup brandy

· 1/4 cup currents

· 1 1/2 cups cranberries

· 6 cups sliced peeled Granny Smith apples

· 1 1/4 cups sugar

· 6 Tbsp flour

· 1 Tbsp finely grated orange zest

· 3/4 tsp ground cinnamon

· 1/2 tsp ground nutmeg

· 1/4 tsp salt

· Enough pie pastry for a 10 inch pie

Topping

· 1 cup flour

· 2/3 cup firmly packed brown sugar

· 1/2 butter

1. Combine brandy and currents in a bowl.

Cover and let stand 1 hour or up to 1 day.

2. In a large bowl, mix sugar, 6 T flour, orange zest, cinnamon, nutmeg, and salt. 

With a slotted spoon, transfer currents from brandy (reserve brandy) to sugar mixture.

Add cranberries and apples and mix well.

3. Pour the filling into an unbaked pie pastry and drizzle with brandy.

4. To make the topping, combine the brown sugar and 1 cup flour. 

Using a pastry blender, cut in the butter. Sprinkle the topping over the filling

5. Bake for 55-65 minutes until juices bubble and the pastry is browned.

