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Apple Pie 

Ingredients 

 2  rounds of pie crust dough (homemade or store-bought) 

 5-6  large apples (half Granny Smith and half something else like McIntosh, Fuji, Gala or Jonagold;* 

 Juice of 1 lemon 

 1/3 to 1/2 cups of sugar 

 1/4  tsp. salt (important – don’t leave it out) 

 1 – 1 1/2 tsp. cinnamon 

 Pinch of nutmeg 

 1  tsp. vanilla extract 

 3-4 tbsp. unsalted butter, cold and cut into cubes 

 1  egg, lightly beaten 

Baking Temperature: 425° to start, 325° to finish (see details in steps below)  

Baking Time: 1 hour 

1. Preheat your oven to 425 degrees. If using store-bought crusts, open the box and set them on the 

counter to warm up while you get on with the rest. It takes about 20-30 minutes for them to get pliable 

enough to use without breaking. 

2. Fill a large bowl with water and the juice of half a lemon; set aside. 

3. Peel all the apples first, placing them in the bowl of lemon water. This helps prevent browning of the 

apples. 

4. Core the first apple and cut into chunks, keeping the cut pieces in the lemon water as you work. Repeat 

with the remaining apples. 

5. Drain the water off the apples and add sugar, salt, and cinnamon; toss the apples with your hands (or 

two large spoons if you’re dainty) and set aside for 5-10 minutes. 

6. Roll out your bottom crust into your pie dish (I prefer glass – you can see when the crust is done). 

7. Using whatever’s handy (pastry brush, silicone basting brush, paper towel) brush some of the beaten 

egg white on the bottom crust. This helps “seal in the juices” (I sound like a Shake N Bake commercial). 

Let that sit for a minute or two to start drying out. 

8. Put the apple mixture into the piecrust, but don’t just dump it. As delicious as it looks, you don’t want 

the juice that has collected in the bottom of your bowl – it makes your pie watery.* 

9. Tuck your little chunks of butter into the apple mixture. 

10. Unroll the top crust and lay it on top of the apple mixture. 

11. Tuck the top crust around and under the bottom crust, and then use a fork to press down the edges all 

the way around. Alternatively, get fancy and use your fingers to make a design--the fork works fine for 

me. 

12. Gently poke holes in the top to vent the pie--about 5 or 6 pokes with a fork will do. 
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13. Brush the top with the remaining beaten egg and gild the lily by sprinkling a bit of sugar over the top of 

the pie. 

14. Bake at 425° for 15 minutes, and then turn the oven down to 325° and bake for another 45 minutes. 

Check the pie at about the half-hour mark; if it’s getting too brown cover the top with tin foil and keep 

on bakin’. It’s ready when the juices are bubbling and the crust is a nice, golden brown. 

15. Let cool for at least 1 hour on a baking rack. 

Notes 

* Do NOT use Red or Golden Delicious apples; those are “eating” apples and will be gross in your pie. 

You can boil down the juices from your bowl and then pour that syrup over your apples before putting on the 

top crust. It gives it a more caramel-y flavor. 

I’ve written all the steps out here for you, but feel free to experiment. No pie will come out exactly the same 

way twice. 

Adapted from the article, “Easy as Pie,” by Phyllis Theroux, House Beautiful, October 1997, p. 204. 

 

 

 


