
P R E P E R A T I O N

In a mixing bowl, beat together eggs and brown
sugar until light. 
Stir in flour, baking powder, salt and vanilla
extract. 
Add nuts and apples and put into greased 9" pie
pan. 
Bake in preheated 350°F oven for 30 minutes, or
until golden brown.
Cut into wedges and serve with warm flavored
whipped cream

C A L I S T O G A  

A P P L E  T O R T E

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

C R É M A N T  D E M I - S E C

2  e g g s  

1  c u p  b r o w n  s u g a r  f i r m l y  p a c k e d  

¼  c u p  a l l - p u r p o s e  f l o u r  

2 ½  t e a s p o o n  b a k i n g  p o w d e r  

P i n c h  s a l t  

2  t e a s p o o n  v a n i l l a  e x t r a c t  

1  c u p  c o a r s e l y  c h o p p e d  w a l n u t s ,
p e c a n s  o r  a l m o n d s  

1 ½  c u p  c o a r s e l y  c h o p p e d ,  p e e l e d
a n d  c o r e d  a p p l e s  

W h i p p e d  c r e a m ,  f l a v o r e d  w i t h
c o n f e c t i o n e r s ’  s u g a r  a n d  g r o u n d
c i n n a m o n

Recipe by Jamie Davies


