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Grandmother’s Handmade Apple Pie
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Before baking, this pie is piled high with apples. As it bakes, 
the apples juice out and flatten somewhat, but the top pastry 
holds a nice dome shape.

Prep: 30 minutes   Bake: 1 hour    Cool: 2 hours   Oven: 375°F

1 Recipe Flaky Pie Crust (Double)

8–10 �Golden Delicious apples (or any firm cooking apples),  
peeled, cored, and thinly sliced (10 cups)

1 	T bsp. fresh lemon juice
1/2 	 cup granulated sugar
1/2 	 cup packed brown sugar
1/4 	 cup all-purpose flour
1/4–1/2 tsp. ground cinnamon
1/4–1/2 tsp. ground nutmeg
1/8 	 tsp. salt

2 	T bsp. unsalted butter, cut into small pieces

1 	 egg

1 	 tsp. water

	 Granulated sugar (optional)

Prepare and chill dough for Flaky Pie Crust. On a lightly floured surface, 
roll out the larger ball of dough into a 12-inch circle, about 1/8 inch thick. 
Place a 9-inch pie plate upside down on top of the rolled-out dough. Using 
a small knife, cut around the plate, leaving a 1-inch border of dough 
around the plate. Remove the plate. Transfer pastry to the pie plate; ease 
pastry into pie plate without stretching it. Set aside. 

Place apples in a very large bowl. Add lemon juice and toss to coat. 
In a medium bowl combine 1/2 cup granulated sugar, brown sugar, flour, 
cinnamon, nutmeg, and salt. Add to apples; toss to coat. Transfer mixture 
to pastry-lined pie plate (it will be mounded full). Dot with butter. Trim 
bottom pastry to edge of pie plate.

On the lightly floured surface roll remaining dough ball to a 12-inch 
circle. If desired, use small desired-shape cutters to cut designs in dough. 
Or, cut slits in the top crust to allow steam to escape. Carefully lay the 
pastry over the apple filling. Trim; turn edges under bottom crust and 
flute the edges. If desired, use a small cutter to cut shapes from scraps of 
dough. In a small bowl lightly beat together egg and water. Brush pie with 
egg mixture. Arrange cutouts, if using, on top of pie and brush again. 
Sprinkle with additional granulated sugar, if desired.

Place a foil-lined shallow baking pan on the rack beneath the pie to 
catch drips during baking. Bake in a 375° oven for 1 to 1 1/4 hours or until 
filling is bubbly and apples are tender. If necessary, cover pie loosely with 
foil the last 20 minutes to prevent overbrowning. Remove pie from oven 
to cool on a wire rack. Serve warm or cool. Makes 8 servings.
Per serving: 499 cal., 20 g fat (6 g sat. fat), 35 mg chol., 203 mg sodium, 74 g carbo., 3 g fiber, 3 g pro.
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