
DESSERTS V

WASHINGTON APPLE PIE
This classic apple pie recipe is perfect if you’re nervous about making your own pie crust. This
recipe is simple and you’ll get a nice flaky tender crust with a quick freeze before it goes in the
oven.

SERVINGS:

8 slices

PREP TIME:

45 minutes

COOK TIME:

2-3 hours

INGREDIENTS:

CRUST: Deny Allow selection Allow all

Show details

THIS WEBSITE USES COOKIES
We use cookies to personalise content and ads, to provide social media features and to analyse our traffic. We
also share information about your use of our site with our social media, advertising and analytics partners who
may combine it with other information that you’ve provided to them or that they’ve collected from your use of
their services.

Necessary Preferences Statistics Marketing



1 cup (2 sticks) unsalted butter, frozen

½ cup ice cold water

½ Tablespoon white vinegar

2 1/2 cups all purpose flour, spooned into measuring cup and leveled 

1 teaspoon salt

¼ teaspoon baking powder

FILLING:

6 cups mixed apples (Granny Smith and Honeycrisp apples), about 6 medium apples

½ cup granulated sugar

¼ cup dark brown sugar

1 teaspoon cinnamon

¼ teaspoon salt

1 Tablespoon cornstarch

1 teaspoon all purpose flour

1 egg

1 Tablespoon water

~1 Tablespoon granulated sugar or large sugar crystals

INSTRUCTIONS:

1. Chop frozen butter into ½ inch pieces. Return to freezer. Add vinegar to ice water and place
in refrigerator.
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2. Add all dry crust ingredients to food processor bowl with blade attachment. Pulse a few
times to combine ingredients. Add cold butter and pulse until you see pea sized chunks of
butter (about 10-15 pulses). Pour ice water/vinegar into mixture and pulse again, until the
dough sticks together (about 10 pulses). It will look crumbly but not sandy or dusty.

3. Place a large sheet of plastic wrap (about 16 in long) on a counter. Transfer dough flattened
plastic wrap and form into a ball, pressing any flour bits into dough. Cut ball in half and form
two discs, about 5 inches each. Place 2nd disc on another sheet of plastic wrap (about 16 in
long). Wrap each disc with plastic and refrigerate for 1-2 hours.

4. Right after refrigerating dough, prepare filling by peeling and slicing apples, transfer to large
mixing bowl. Add granulated sugar, brown sugar, cinnamon, and salt to apples. Stir cinnamon
sugar mixture into apples so all apples are covered. Cover and leave out on counter for at least
an hour.

5. After about an hour (or just before you plan on assembling the pie), stir apples and pour juice
into a small saucepan over medium-high heat, cook until apple juice is reduced by about ½
(you can also heat it up in the microwave). Remove, and add back to apples. Mix apples and
cinnamon sauce together. Sprinkle cornstarch and flour mixture over apples and stir all together
until apples are evenly coated.

6. Grab a ceramic or glass pie pan, place next to counter where you will roll out your dough.
Remove one crust disc from fridge and roll out into a 12 inch circle on the plastic wrap. This
way you don’t have to add extra flour to prevent sticking. Transfer to pie pan, then pour filling
into pan, spread filling out so it’s even. Place pie in freezer and grab the other crust disc. Roll
top crust out as you rolled out the bottom crust.

7. Grab pie from freezer and gently drape the top crust over the filling. Smooth out the top
crust. Cut crust off that extends over pie pan lip. Crimp edge with a fork and pierce 4-5 long
slits in the top crust. Return to freezer and preheat oven to 425 degrees.

8. While oven is preheating, and pie is in the freezer, whisk egg and water in a small bowl. Set
aside until oven is ready.

9. Once oven is preheated, remove pie from freezer and brush egg over crust. Sprinkle sugar
evenly over crust. Place in oven and bake at 425 degrees for 15 minutes. Then decrease oven
temperature to 375 and bake for 50-60 minutes. Cover edges with foil if it gets too brown.
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10. Once crust is browned and filling is bubbling, remove from oven and let it rest for at least
1-2 hours.

11. Serve plain, with vanilla ice cream or with caramel sauce.
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