
How Do You Make An Apple Pie

How do you make an apple pie? The beloved dessert has a rich history and is often
associated with family gatherings, holidays, and warm memories. With its flaky crust and
sweet, spiced filling, apple pie is a classic that many cherish. Whether you're a novice
baker or an experienced one, making an apple pie from scratch can be a rewarding and
enjoyable experience. In this article, we will explore the essential steps to creating a
delicious apple pie, from selecting the right apples to the final touches before serving.

Ingredients Needed

Before diving into the steps, it’s important to gather all the necessary ingredients. Here’s
what you’ll need to make a traditional apple pie:

For the Pie Crust

1. All-purpose flour - 2 ½ cups
2. Unsalted butter - 1 cup (cold and cubed)
3. Salt - 1 teaspoon
4. Granulated sugar - 2 tablespoons
5. Ice water - 6 to 8 tablespoons

For the Apple Filling

1. Apples - 6 to 8 medium-sized (a mix of Granny Smith and Honeycrisp is ideal)



2. Granulated sugar - ¾ cup
3. Brown sugar - ¼ cup
4. Ground cinnamon - 1 teaspoon
5. Ground nutmeg - ¼ teaspoon
6. Lemon juice - 1 tablespoon
7. All-purpose flour - 2 tablespoons (for thickening)
8. Vanilla extract - 1 teaspoon (optional)
9. Egg wash - 1 egg beaten with 1 tablespoon of water (for crust brushing)

Choosing the Right Apples

The choice of apples is crucial for the perfect apple pie. Here are some tips for selecting
the right apples:

1. Balance of Sweet and Tart: A combination of sweet and tart apples provides depth of
flavor. Granny Smith apples are tart and hold their shape well, while Honeycrisp or Fuji
apples add sweetness.
2. Texture: Look for firm apples that can withstand baking without turning mushy. Avoid
overripe apples as they can become too soft.
3. Freshness: Always choose fresh, seasonal apples. They are more flavorful and will
enhance the overall taste of your pie.

Making the Pie Crust

The crust is the foundation of your apple pie. Follow these steps to create a flaky, buttery
crust:

Step 1: Combine Dry Ingredients

In a large mixing bowl, whisk together the flour, salt, and sugar. This ensures that the
ingredients are well distributed.

Step 2: Cut in the Butter

Add the cold, cubed butter to the flour mixture. Using a pastry cutter or your fingertips,
cut the butter into the flour until the mixture resembles coarse crumbs. There should be
small chunks of butter visible, as this helps create a flaky texture.

Step 3: Add Ice Water

Gradually add the ice water, one tablespoon at a time, mixing with a fork until the dough



starts to come together. You may not need all the water. The dough should be moist but
not sticky.

Step 4: Form and Chill the Dough

Divide the dough into two equal portions, flatten them into disks, wrap in plastic wrap,
and refrigerate for at least one hour. Chilling the dough helps to relax the gluten, making
it easier to roll out later.

Preparing the Apple Filling

While the dough chills, you can prepare the apple filling. Here’s how:

Step 1: Peel and Slice the Apples

Peel, core, and slice the apples into thin slices (about ¼ inch thick). This ensures that they
cook evenly.

Step 2: Mix Ingredients

In a large mixing bowl, combine the sliced apples with granulated sugar, brown sugar,
ground cinnamon, nutmeg, lemon juice, and flour. Toss until the apples are evenly coated.

Step 3: Let it Sit

Allow the apple mixture to sit for about 15-20 minutes. This allows the sugars to draw out
some moisture from the apples, creating a syrupy mixture.

Assembling the Pie

Once the crust is chilled and the filling is ready, it’s time to assemble your apple pie.

Step 1: Preheat the Oven

Preheat your oven to 425°F (220°C). This high temperature will help to set the crust
quickly.



Step 2: Roll Out the Dough

On a lightly floured surface, roll out one disk of dough into a circle about 12 inches in
diameter. This will be your bottom crust. Carefully transfer it to a 9-inch pie dish, pressing
it gently into the dish.

Step 3: Fill the Pie

Pour the apple filling into the pie crust, spreading it evenly. Make sure to include any
juices that have accumulated in the bowl.

Step 4: Prepare the Top Crust

Roll out the second disk of dough into a circle, similar in size to the first. You can either
lay it over the apples as a whole or cut it into strips to create a lattice design. If using a
whole crust, make sure to cut slits in the top to allow steam to escape.

Step 5: Trim and Crimp Edges

Trim any excess dough hanging over the edges of the pie dish. Fold the edges under and
crimp them to seal the pie. This not only keeps the filling inside but also adds a decorative
touch.

Step 6: Brush with Egg Wash

Brush the top crust with the egg wash to give it a beautiful golden color when baked. You
can also sprinkle some sugar on top for added sweetness and crunch.

Baking the Pie

With the pie assembled, it’s time to bake.

Step 1: Bake the Pie

Place the pie in the preheated oven and bake for 15 minutes at 425°F (220°C). This initial
high heat helps to set the crust.



Step 2: Reduce the Temperature

After 15 minutes, reduce the oven temperature to 350°F (175°C) and continue baking for
an additional 30-40 minutes. The pie is ready when the apples are tender and the crust is
golden brown.

Step 3: Cool the Pie

Once baked, remove the pie from the oven and let it cool on a wire rack. This cooling
period allows the filling to set, making it easier to slice.

Serving Your Apple Pie

Now that your apple pie is complete, it’s time to serve and enjoy!

Serving Suggestions

1. A la mode: Serve warm slices of apple pie with a scoop of vanilla ice cream for a classic
combination.
2. Whipped Cream: A dollop of freshly whipped cream adds a light and airy touch.
3. Cheddar Cheese: In some regions, pairing apple pie with sharp cheddar cheese is a
time-honored tradition.

Storage Tips

- Room Temperature: If you plan to eat the pie within a couple of days, it can be stored at
room temperature, covered with a clean kitchen towel.
- Refrigeration: For longer storage, cover the pie with plastic wrap or foil and refrigerate.
It should last for about 4-5 days.
- Freezing: Apple pie can also be frozen. Wrap it tightly in plastic wrap and foil before
placing it in the freezer. It can last up to 3 months. When ready to eat, bake from frozen,
adding extra time as needed.

Conclusion

Making an apple pie from scratch is a delightful culinary experience that brings together
fresh ingredients, careful preparation, and a touch of creativity. From the buttery crust to
the sweet and spiced apple filling, each step contributes to the pie's overall flavor and
texture. Whether you’re baking for a special occasion or simply treating yourself, this
classic dessert is sure to impress. So roll up your sleeves, gather your ingredients, and



enjoy the process of creating this timeless treat!

Frequently Asked Questions

What ingredients do I need to make a classic apple pie?
To make a classic apple pie, you will need apples, sugar, cinnamon, lemon juice, all-
purpose flour, butter, salt, and pie crust (store-bought or homemade).

How do I prepare the apples for the pie?
Peel, core, and slice the apples into thin, even pieces. Toss them with sugar, cinnamon,
and lemon juice to enhance flavor.

What type of apples are best for apple pie?
A mix of tart and sweet apples works best. Popular choices include Granny Smith,
Honeycrisp, and Braeburn.

How do I make the pie crust from scratch?
To make pie crust from scratch, combine flour, salt, and butter until crumbly, then add ice
water gradually until the dough forms. Chill before rolling out.

Should I pre-bake the pie crust before adding the
filling?
Pre-baking the crust (also known as blind baking) can help prevent a soggy bottom,
especially if you're using juicy apples. Bake it for about 10-15 minutes at 375°F before
adding the filling.

How long should I bake the apple pie?
Bake the apple pie at 425°F for 20 minutes, then reduce the temperature to 350°F and
bake for an additional 30-40 minutes, until the apples are tender and the crust is golden
brown.

How can I tell when the apple pie is done?
The pie is done when the crust is golden brown and the filling is bubbling. You can also
check the apples with a fork to ensure they are tender.

What are some tips for making the perfect apple pie?
Use a mix of apple varieties for depth of flavor, chill your crust before rolling, and let the
pie cool for at least an hour before slicing to allow the filling to set.
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Discover how to make an apple pie from scratch with our easy step-by-step guide. Perfect for
beginners and delicious for all! Learn more today!
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