
ARTILLERY PIE 

 
 
8 slices dry bread, buttered  ½ cup raisins 
* 2 large cans apple pie filling  1/4 cup cinnamon sugar 
 
Place layer of 4 slices of bread on bottom on deep saucepan.  Cover with 1 can 
apple pie filling.  Sprinkle half the raisins and half the cinnamon sugar on top of 
the filling.  Repeat the layers with the remaining ingredients.  Cook over low heat 
about 15 minutes. 
 
Serves 8 
 
* Read label for hidden ingredients      
 


