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Old Fashioned
Apple Pie

1 - Roll out dough. Remove one portion of dough from refrigerator (if
refrigerated longer than 1 hour, let stand at room temperature until mal-
leable- about 10-15 minutes if usually what works for me). Roll dough on
lightly floured work surface to a 12-inch disk. Transfer dough to pie plate
by rolling dough around rolling pin and unrolling over 9 inch pie plate or
by folding dough in quarters, then placing dough point in center of pie
plate and unfolding. Gently fit pie dough into pie plate. Leave dough that
overhangs the pie plate for now and refrigerate dough-lined pie plate
while you prepare the apple filling.

2 - Make apple filling. Peel, core and cut apples in half, and then in half
again width-wise. Cut the quarters into about 1/4-inch slices. (For fast
work of this use an apple peeler). Stir apple slices and lemon juice
together into a large bowl. In a medium bowl, mix sugar, flour, salt and
spices together. Toss dry ingredients into apple mixture until evenly
coated. Spread apple mixture into chilled pie shell and mound slightly in
center.

3 - Finish assembling dough. Roll out second piece of dough to 12-inch

disk and place over filling. Trim top and bottom edges to 1/2-inch beyond

pan lip. Tuck this rim of dough underneath itself so that folded edge is
flush with pan lip. Crimp edges or press with fork tines to seal. Cut 3-4
slits on dough top to help steam vent the apple filling. Refrigerate pie

again for 30 minutes. Nearing the end of the 30 minutes, preheat oven.

4 - Preheat oven. Adjust oven rack to lowest position and heat a rimmed
baking sheet and oven to 425°F. Remove pie from the refrigerator and
brush the pie crust with egg wash and sprinkle on about 1 Tablespoon
additional sugar (you can use granulated or a raw sugar for more of a
crunch).

5 - Bake pie. Bake until top crust is golden, about 25 minutes. Rotate pie
and reduce oven temperature to 375°F; continue baking until juices
bubble and crust is deep golden brown, 30-35 minutes longer. If the pie
crust edges is getting too browned, cover with aluminum foil or a pie
shield. Transfer pie to wire rack; cool to room temperature, at least 4
hours.

fashioned Apple Pie

good old fashioned

1 double crust recipe
3-4 pounds apples (about 8 large), peeled, cored, and
sliced

1 tablespoon lemon juice

3/4 cups granulated sugar plus additional sugar for
sprinkling on top of crust

2 tablespoons all-purpose flour

1/4 teaspoon salt

2 teaspoons ground cinnamon

1/2 teaspoon ground nutmeg

1/2 teaspoon ground allspice

1 egg beaten lightly with 1 tablespoon water (egg
wash)

COOK’S NOTE:

Nothing quite compares to good old fashioned apple pie;
a must-have at any Thanksgiving table.

Bon Appétit!
-George
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