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APPLE DUMPLINGS
(a family recipe for more than 25 years)
Dottie C. of the The Texas Ramblers submitted this recipe.  Thank you Dottie

1 cup flour

1 teaspoon baking powder

1/2 teaspoon salt

1/3 cup butter

1/4 cup milk (plus more if needed to moisten)

3 large tart cooking apples, peeled and cored

4 Tablespoons sugar

1 teaspoon ground cinnamon

1/4 teaspoon ground nutmeg

Brown Sugar Sauce (recipe follows)

6 pecan halves

In medium-size mixing bowl, combine flour, baking powder, and salt.  Cut in butter with fork or pastry blender.  Sprinkle with milk and toss with fork to moisten; gather in ball, cover with plastic wrap and chill in refrigerator for at least 30 minutes.  Cut each apple into halves.  Remove pastry from refrigerator and form into 6 balls.  On lightly floured board, roll each pastry ball into 6 circles.  Place each apple half  in the center of each circle.  Combine sugar, cinnamon and nutmeg and sprinkle over and into each apple half.  Bring up circles of pastry over apples, overlapping edges.  With cavity side down, place dumplings on a 13x9x2-inch baking dish.  Place one pecan half on top of each dumpling and sprinkle tops with small amount of granulated sugar.  Pour Brown Sugar Sauce evenly over dumplings.  Bake in a preheated 375 degree oven for 35-40 minutes, or until a golden brown in color.  Remove from oven and let sit for 5 minutes.  With large spatula, remove dumplings to individual serving plates. Pour remaining Brown Sugar Sauce over each dumpling.   Serve warm.

BROWN SUGAR SAUCE

1/2 cup firmly-packed brown sugar

1/2 cup granulated sugar

1 cup water

1/2 teaspoon ground cinnamon

1/4 teaspoon ground nutmeg

2 Tablespoons butter

1/2 teaspoon vanilla

In a medium saucepan, heat first 5 ingredients to a rolling boil.  Add butter and stir 'til melted.  Remove from heat and add vanilla.  Cool to lukewarm.  Pour sauce over dumplings before baking, reserving some sauce to pour over each dumpling when serving.

