APPLE PIE
Ingredients

1 kg of apples
3 eggs

1 cup of flour

1 cup of sugar

2 teaspoons of yeast
A quarter of litre of milk
A cup of brandy

Peach jam
INSTRUCTIONS
Mix the flour, the sugar and the yeast in a bowl.
Peel the apples, slice them in quarters, take the heart from them and cut them in thin slices.
Spread butter on an ovenproof dish.

Divide the mixture of flour, sugar and yeast in 3 parts.

Put one third in the bottom of the ovenproof dish. Put a layer of apples over the mixture. Repeat this three times. Finally put a layer of sliced apples so the pie looks nice.
Beat the eggs, the milk and the brandy with the mixer. Put the liquid mixture all over the cake.Cook it at 200ºC.
Heat 5 tablespoons of peach jam in a bowl and put it over the cake to make it shine.
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