Apple Squares 

Mix with a pastry blender or fork:

2 ½ cups flour

1 tea salt

1 cup shortening or softened butter

Add:

1 egg yolk

¼ cup milk

Divide pastry.  Roll out into 2 rectangles, placing 1 portion 

onto a greased cookie sheet.  Save other half.

Sprinkle onto pastry:


1 cup crushed corn flakes

Mix and top over corn flakes:


1 cup sugar

1 tea cinnamon

4-6 large cooking apple slices
Top with remaining dough.  Pinch together ends with milk.

Bake at 400( for 1 hour.  Cool slightly and drizzle with:

1 cup powdered sugar
1 Tb water
½ tea vanilla

