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GARY’S APPLE PIE 
Gary Ludy

Double Crust
3 cups - All Purpose Flour
1 tsp. - Salt
1 cup - chilled Vegetable Shortening
5 to 10 tsps. - ice cold water
Mix above ingredients and divide in half for top and 
bottom. Or purchase pre-made pie crust.

Filling
8 Apples (2 Ginger Gold, 3 Paula Red, 3 Granny 
Smiths)or whatever you have, peeled, cored, and 
sliced.
½ cup - butter
½ cup - white sugar
½ cup - brown sugar
3 tbsp. - flour
¼ cup - water

Preheat oven to 350. In a saucepan melt butter. Stir in 
flour to make a paste. Add Water and both sugars 
and bring to a boil, reduce heat and simmer a few 
minutes. Mix apples and sugar sauce and add to pie 
shell, Cover pie top with a solid crust or lattice. Bake 
at 350 for 1 hour or until it looks done. I usually cover 
outer edges of crust with foil to prevent burning.
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RUM PUMPKIN PIE 
Maggie Molnar

Ingredients:
1 3/4 cups cooked Wyandotte Farmers Market 
pumpkin, 3/4 cup sugar, 1/2 cup sugar, 1/2 tsp salt, 
3/4 tsp ginger, 1 1/4 tsp Wyandotte Farmers Market 
cinnamon, 1/2 tsp nutmeg, 1/4 tsp cloves, 3 large 
eggs (slightly beaten), 14 ounces evaporated milk,  
2 ounces rum, 1 9 or 10 inch pastry shell.  Preheat 
oven to 450 degrees. 

Thoroughly combine pumpkin, sugar, salt and 
spices.  Add eggs, milk and rum, blend well.  Pour 
into pastry lined piepan.  Bake for 15 minutes at 450 
degrees, then reduce heat to 325 degrees and cook 
for an additional 45 minutes.  

BROCCOLI CHEESE QUICHE
Tina Hirsch

Ingredients:
1 baked 9" pie shell
3 cups par-boiled Wyandotte Farmers Market 
broccoli, 1/4 cup chopped Wyandotte Farmers 
Market onion, 1  cup grated sharp cheddar cheese, 
1 cup grated mozzarella cheese, 1/4 tsp salt
1/4 tsp white pepper,  4 eggs,  1 cup of milk.
Preheat oven to 375 degrees

Saute onion in Tbsp olive oil
Beat eggs
Add milk, cooked broccoli, onion, salt and white 
pepper, 1/2 cup cheddar cheese, 1/2 cup mozzarella 
cheese.

Sprinkle remaining cheese into baked pie crust.
Pour egg mixture over cheese.
Top with sliced mozzarella, bake 1 hour  at 375 
degrees (or until center is cooked).

2nd

3rd
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