
Apple Pie

  Total Time: 4 hours
  Yield: 1 crust (bottom pie)

Description
Delicious and easy apple pie. Make the pie crust from scratch for added flaky sourdough
flavor

Ingredients
2 (9") pie crusts (sourdough pie crust)
4 large Granny Smith apples (peeled, cored and sliced)
½ cup light brown sugar (loosely packed)
1 tablespoons all-purpose flour
1 teaspoon ground cinnamon
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½ teaspoon ground nutmeg
½ tablespoon lemon juice (plus the zest of half of a lemon)
1 large egg (lightly beaten in a small bowl for egg wash)

Directions
1. Place oven rack in the center position and preheat the oven to 400°F (204°C).
2. In a large bowl, combine the sliced apples, granulated sugar, light brown sugar, flour,

cinnamon, nutmeg, and lemon juice and lemon zest; toss to coat evenly.
3. Remove the pie crust dough from the fridge and let rest at room temperature for 5-10

minutes.
4. On a lightly floured surface, roll one disc into a 12" circle that is ⅛" thick. Carefully lay

the crust into the bottom of a deep dish pie plate.
5. Spoon the apple filling over the bottom crust and discard juices at the bottom of the

bowl.
6. Roll out the second disc of pie crust until it is ⅛" thick and lay it over the apple filling.
7. Use a sharp knife to trim the dough along the outside edge of the pie plate. Li� the edges

where the two pie crust meet, gently press to seal and fold them under. Rotate the pie
plate and repeat this process until edges are neatly tucked under themselves.

8. Cut 4 slits in the top of the dough to allow steam to vent. Place the pie on a baking sheet.
9. Brush the surface of the pie crust with the egg wash and sprinkle with sanding sugar.

10. Cover the edges with a pie shield or a strip of foil to keep them from over browning
during the first 25 minutes.

11. Bake at 400°F (204°C) for 25 minutes.
12. Carefully remove the pie shield, turn the oven down to 375° and continue to bake for an

additional 30-35 minutes or until the top is golden brown and the juices are bubbly.
13. Cool at room temperature for at least 3 hours.

Notes
The dough can be frozen for up to 3 months in the freezer

C o p y r i g h t  ©  2 0 2 1  T h e  Ta s t e f u l  S p o o n

http://localhost:3000/

