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Linda Hundt Wins CRISCO 100TH Anniversary Innovation Award at the 2011 National Pie Championships

DEWITT (MI) (May 12, 2011)  The American Pie Council (APC) is as pleased as, well, pie, to announce the winners of the 17th Annual APC/Crisco® National Pie Championships ® held April 8-10 in Orlando, Fla. The pie competition is held each year in conjunction with the Great American Pie Festival.

Best of Show in the Professional “Crisco Innovation” category was Linda Hundt of DeWitt, Mich. for “Laura’s Sticky Toffee Pudding Apple Pie”. Her pie featured a Crisco-based crust layered with a sticky toffee pudding filling and praline pecans, topped with a mixture of cooked apples, cinnamon, butter and sugar, and then smothered with homemade caramel and more praline pecans. Hundt received $2,000, a gift basket filled with Crisco baking products and a special trophy.

In celebration of Crisco’s 100th birthday this year’s competition featured the once-in-a-lifetime “Crisco Innovation” category, challenging bakers to come up with a creative new pie concept while incorporating at least ½ cup of Crisco All-Vegetable Shortening. “Creating delicious, new twists on traditional recipes and using Crisco shortening is what I do every day at the shop, so I knew I was ready to make this recipe extra special,” Hundt said.

No stranger to the pie championships, Hundt won Best of Show in the Professional category and the Food Network Pie Challenge in 2009 for her “Tom’s Cherry Cherry Cherry Berry Pie”. She has won a total of thirteen First Place wins at the Crisco American Pie Council National Pie Championships.

Laura’s Sticky Toffee Pudding Caramel Apple Pie

My twin sister, Laura spent several years in British Hong Kong as her family was there for an overseas job opportunity.  She had a wonderful experience with the mixed culture and foods of the myriad of people from across the world. Like everyone in our family, my sister was especially fond of the delicious and diverse food exposure.  Fortunately, my sister had sticky toffee pudding for dessert one night with some new, English friends. She was enamored by its caramel moist cake and creamy sauce and had to have the recipe that evening! My dear sister is a wonderful baker and has delighted us with this delicious English dessert for over a decade now that she is home.  After tasting this dessert, I decided a delicious fusion of this British cake with the All American Caramel Apple Pie would be yummy, and most appropriate given our past when England was our motherland.  This innovative English-American apple, toffee cake -pie combination is indeed, unforgettable. Eat pie, and appreciate old and new traditions
Laura’s Sticky Toffee Pudding Apple Pie 
Linda Hundt, DeWitt, Michigan


Professional Innovation Winner -- 2011 American Pie Council /Crisco® National Pie Championships

Apple Filling 

Five medium to large Michigan Cortland, Ida Red Apples, peeled, thinly sliced, diced 

1 C. brown sugar 

3 Tbsp. flour 

4 Tbsp. melted butter 

2 tsp. cinnamon 

1 tsp. lemon juice 

¼ tsp. salt 

Cook above ingredients in large pan on medium heat until cooked halfway. Stir in ¾ cup homemade caramel until melted. 

Sticky Toffee Pudding Filling 

½ C. praline pecans 

1 stick of butter softened 

½ C. brown sugar 

2 Tbsp. heavy cream 

1 Tbsp. lemon juice 

1 egg beaten 

½ C. self-rising flour 

Mix above ingredients just until blended. 

Crumb topping 

¾ C. flour 

1 C. sugar 

¼ tsp. salt 

1 stick of butter softened 

Mix all together all crumb topping ingredients by hand or a pastry blender until fine and crumbly. 

Frozen homemade pie crust 

Pie Crust 

1 ½ C. flour 

¼ tsp. baking powder 

½ tsp. salt 

1 tsp. sugar 

¼ C. cold butter cut in small pieces 

½ C. refrigerated Crisco shortening 

Mix all above ingredients in Kitchenaid style mixer on medium speed swiftly until crust appears pea-like. Carefully sprinkle water in crust mix until it starts to become moistened and gathers together. Pat into a disc, wrap and refrigerate for at least one half hour. Roll out on to floured surface and make and crimp crust. Freeze until ready to use. 

Directions
Spread sticky toffee pudding mixture on bottom of crust. Put apple mixture over pudding mixture. Sprinkle with crumb topping. Bake in preheated 400 degree oven for one hour or until knife easily slides into center of pie with no resistance. If pie becomes too brown before done, turn down oven to 350 degrees to finish baking and cover with foil completely. 

Top with a generous amount of homemade caramel and praline pecans. 

Homemade Caramel 

1-14 ounce can sweetened condensed milk 

1 C. light corn syrup 

1 C. sugar 

½ C. brown sugar 

½ stick butter 

1 Tbsp. real vanilla extract 

In heavy 3 quart saucepan, combine all ingredients, but vanilla. Cook over medium heat, stirring constantly, covering all parts of bottom of pan with wire whisk to avoid scorching. Stir until mixture comes to a boil. Reduce heat to low and cook, constantly stirring, until mixture comes to a boil. Reduce heat to low and continue stirring until caramel reaches 244F on a candy thermometer or firm-ball stage. Pour in glass container. Cool to use. 

Praline Pecans 

1 C. chopped pecans 

2 Tbsp. butter 

2 Tbsp. brown sugar 

Melt butter in small pan on medium-low heat until melted. Add pecans and sugar and stir ingredients until you start smelling the nuts roasting. Take off heat and cool. Crumble. 
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