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Adapted from Taste of Home Magazine, the Henry Ford Eagle Tavern and the New Purity Cookbook


Pork and Apple Pie
Pastry:
1 teaspoon salt
2/3 cup shortening
1/2 cup boiling water
Sprinkle salt on top of shortening. Add boiling water and stir until shortening has melted and mixture is well blended. Cool to room temperature.

Blend together
1-3/4 cups all purpose flour
1/2 teaspoon baking powder
Cut in shortening mixture using a pastry blender or fork until a dough forms. Form it into a disc, wrap in plastic and chill thoroughly.

Filling:
2 slices bacon, chopped (optional)
1 medium onion, finely chopped
2 stalks celery, finely chopped
1/2 teaspoon thyme
1/2 teaspoon dried sage
Coarse ground black pepper
3 Tablespoons all purpose flour
1 cup low sodium chicken stock
3/4 cup apple cider 
2 Tablespoons cream
2 Tablespoons apple jack (optional)
4 cups cubed cooked pork loin
2 Granny Smith apples, peeled, cored and sliced
Cinnamon

In a large sauté pan, fry bacon until crisp. Remove from pan and add onion and celery. Sauté until vegetables are soft. Add thyme, sage and black pepper, mixing well. Add flour and cook, stirring well for 1 minute. Add chicken stock and apple cider and cook until thickened. Remove from heat, stir in cream and apple jack. Set aside to cool.

Preheat oven to 425. Spray a casserole dish with cooking spray and place pork cubes in the bottom. Top with cooled sauce mixture. Place apple slices on top and dust with cinnamon. Roll pastry out on a well floured board to fit top of casserole and decorate as you wish. Brush with egg yolk wash if desired. Bake at 425 for 10 minutes. Lower heat to 350 and continue baking for 40 minutes or until pastry is well browned, casserole is bubbling and apples are cooked.  Cool for 10 minutes before serving.




