Good morning Dr. Johnson. I finally received that letter on Saturday but unfortunatly that's not what I need it to say. I need another letter sent to me today via fax at 916-376-5418 because I am over a week late with getting this turned into my office and they are starting to stress me over it.
What I need is a letter pertaining to my back and the beginning stages of arthiritus in my knee. I need to have continued access to the back door of my workplace to enter our building. The incline alone going from the parking lot to the front door puts a strain on my back causing me to have back spasms and pain my knee...and due to the fact that I have problems with swelling in my leg I cant take the pressure of walking up that incline. and please don;t put a timeframe on it. I've been having this access all these years and now they are having everyone to get a letter from our doctor stating 
Can I please have this today. Thank you. As far as the letter for reasonable accomodations
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Ingredients
· Pastry Dough:
· 2 cups all-purpose flour, plus more for dusting
· Pinch of salt
· 3/4 cup lard, softened
· 4 tablespoons unsalted butter, softened
· Apple Filling:
· 6 Granny Smith apples
· 1 cup brown sugar
· 4 tablespoons unsalted butter
· Ground cinnamon, for sprinkling
· Dumpling Sauce:
· 2 cups granulated sugar
· 2 tablespoons unsalted butter
· 1 teaspoon vanilla extract
· Dish: Dumpling
· Herbs & Spices: Cinnamon, Vanilla
· Main Ingredient: Apple, Flour, Sugar, Butter, Brown Sugar
· Meal Part: Dessert
· Technique: Baking
Directions
For the pastry dough: Mix the flour and salt together in a large bowl. Add the lard and butter and mix with your hands until crumbly. Slowly add 1/2 cup water and mix until the dough comes together, then coat with flour to prevent sticking. Refrigerate the dough for a minimum of 2 hours and preferably overnight.
Preheat the oven to 375 degrees F. Roll out the dough to a 1/8-inch-thick square on a lightly floured surface. Cut the dough into six 7-by-7-inch squares.
For the apple filling: Peel and core the apples. Place an apple in the center of each dough square. Put 1 teaspoon butter into the center of each apple. Push some brown sugar down on top of the butter until packed tight in the center of the apple. Put 1 teaspoon butter on top of the sugar. Sprinkle cinnamon liberally across the dough and filled apples. Fold opposite corners of the dough up around each apple, and then turn over and mold the rest of the dough over the apples, being careful not to leave any parts of the apples exposed. Tear off any excess dough on bottom of each apple.
Place the apples in a 9-by-13-inch baking dish.
For the dumpling sauce: Combine the granulated sugar, butter, vanilla and 3 cups water in a small saucepan and bring to a boil over high heat.
Ladle 1/2 cup of the dumpling sauce over each dumpling and pour the excess sauce in the side of the baking dish. Bake until the crust is golden brown and the fruit is tender, about 35 minutes. Serve warm.
Scaled Down Recipe: This recipe was provided by a chef, restaurant or culinary professional and may have been scaled down from a bulk recipe. The Food Network Kitchens chefs have not tested this recipe in the proportions indicated and therefore cannot make any representation as to the results.

