bella eats

All Things Dou�me�ic

bella ﬁnds
ZING ANYTHING
Drinking the recommended
eight glasses of ﬂavorless
water per day can be difﬁcult to do, but not with
the new Zing Anything
citruszinger water bottle.
The citruszinger is equipped
with a built-in ﬂavor twister.
Place a lemon, lime or small
orange half on the citrus
press and simply twist in
the delicious ﬂavors.
www.zinganything.com

Nothing says “Fall” like an apple pie. Farmers’ Markets are loaded with bushels of every apple variety imaginable. Plus, the air is cool and crisp and it feels great to be inside on a Sunday afternoon baking a perfect
apple pie. Your grandmother would be so proud.
Now this is NOT your grandmother’s apple pie. No, this pie is the epitome of apple pie – Candy Apple
Pie. It’s full of caramel, nuts and cinnamon. There’s even a cheesecake layer baked right in the middle. This
pie is legendary. In fact, this pie got me invited to Martha Stewart’s ﬁrst on-air Pie Competition a couple of
years ago. (Really, it did!) I joined about 60 other bakers in the Big Apple for a chance to impress Mrs. Stew-

lovelybella.com

art with my pie baking abilities.
However, I won’t tell you who won. We all know she doesn’t always make the best decisions, but you
can! Make the pie and carry it to your next potluck. When the compliments come rolling in, go ahead and
claim this recipe as your own – I’ll never tell.
Written by: Susan Whetzel

SALAD DAYS
Salad Days, by Pam Powell, is the perfect cookbook for
health nuts that like to dine organically. With 150 recipes for
delicious salads, all using organic and locally grown ingredients, salads will never be boring and bland.
www.thesaladgirlsblog.com

Susan writes the nationally recognized food blog Doughmesstic.com. She also develops recipes for brands such as Nestle,
Johnsonville and Dole. Susan resides in the New River Valley with her husband and young son. Follow her on Twitter @
doughmesstic and ﬁnd her on www.facebook.com/doughmessticblog.com.

Candy Apple Pie
Crust:
· 1 1/2 cups graham cracker crumbs

Steps:
1. Preheat oven to 375 degrees F.

· 3 tablespoons sugar
· 1/2 teaspoon cinnamon

2. Combine the crumbs, sugar, cinnamon and melted butter in

· 1/3 cup butter, melted

a medium bowl; mix well. Press into a 10-inch pie plate and

· 3/4 cup caramel ice cream topping

up the sides. Bake for 6 to 8 minutes until lightly browned.

· 1 cup chopped pecans

Remove pie shell from oven and cool completely. Pour

Apple Filling:

caramel into pie shell and sprinkle with 1 cup of the chopped

· 5 Granny Smith apples (peeled, cored,

pecans. Keep shell refrigerated while making the apple ﬁlling.

sliced very thin)

GOLDWATER’S
FOODS
Salad Days, by Pam Goldwater’s Foods oﬀers the perfect salsa
for any back yard BBQ or indoor Southwest-inspired party.

· 5 tablespoons butter

3. Using a large skillet over medium heat, melt the butter and

· 1/2 cup brown sugar

then add the brown sugar, salt and cinnamon. Stir with a non-

· 1/4 teaspoon salt

reactive spoon. Add the sliced apples and stir to combine.

· 1 teaspoon cinnamon

Cook over medium heat for 15 to 20 minutes or until apples

Cream Cheese Topping:

are tender. Allow to cool for 10 minutes; pour into pie shell.

· 8 oz. cream cheese

Reduce oven to 350 degrees F.

· 2 teaspoons vanilla
· 1 egg

4. In a medium bowl, using a hand-held mixer on low speed,

· 1 tablespoon lemon juice

or stand mixer, combine cream cheese and sugar until

· 1/4 cup sugar

smooth. Add egg, lemon juice and vanilla and beat for 1 min-

Available in a variety of ﬂavors, the salsas go hand in hand

Topping:

ute or until fully blended. Pour over apple ﬁlling in pie shell.

with almost any dish. Recipes displayed on each jar are meant

· 3/4 cup heavy cream

Bake for 30 minutes.

to add ﬂavor to baked potatoes, chicken, pastas, burgers and

· 2 tablespoons sugar

much more!

· 1/2 cup caramel ice cream topping

5. Remove pie from oven and let cool. Refrigerate for 4 hours.

· 1/4 cup chopped pecans

Let stand outside the refrigerator for 30 minutes. Beat whip-

www.goldwaters.com

ping cream with sugar until stiﬀ peaks. Top pie with whipped
cream, caramel and pecans and swirl with a knife.
Slice and serve.
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