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Free Form Apple Pie


DOUGH
3 cup flour (or 1 cup flour and ½ cup semolina)
1 teaspoon salt
2 teaspoon granulated sugar
20 tablespoons cold unsalted butter, cut into small pieces
5-6 tablespoons ice water
 
FILLINF
7 cups peeled, cored, sliced apples (Pippin, Gravenstein, Macintosh and Granny Smith are all good)
2 tablespoons lemon juice
½ cup granulated sugar
1 teaspoon cinnamon

FINISHING
1 egg white (2 tablespoons)
2 tablespoons unsalted butter
1 tablespoon demerara or other large grain sugar 
 
 
Equipment
Measuring cups and spoons
Baking sheet
2 Medium bowls
Pastry blender (optional)
Parchment paper, optional
Rolling pin

 

How to make this recipe
1. MAKE THE DOUGH. Combine the flour (and semolina if using), salt and sugar in a medium bowl.
2. Cut the butter into small pieces and mix into the flour mixture with a pastry blender or other tool until it resembles small peas.
3. Add the water 1 teaspoon at a time until the dough holds together in a ball.  Don’t over mix or add too much water.
4. Form into a disk and refrigerate for 30 minutes.
5. Meanwhile MAKE THE FILLING.  Preheat the oven to 400 degrees F.
6. Butter a cookie sheet, ideally lined with parchment paper.
7. [bookmark: _GoBack]Toss the apples with the lemon juice in a mixing bowl.  Combine the sugar and cinnamon.  Add sugar mixture to the apples and toss again.
8. Roll out the dough on a floured surface into a 18 inch circle.
9. Place the dough on the prepared baking sheet and mound the apples in the center.  
10. Fold the dough up towards the center, pleating the dough as you go, and leaving a 2 inch hole in the center.
11. Brush the top and sides with the egg white to seal and sprinkle with a large grain sugar such as demarara.
12. Place 2 tablespoons of butter in the center hole.
13. Bake for 15 minutes then reduce heat to 350 degrees F and bake for another 30-40 minutes.  The apples should be tender and the juices bubbling.
 
 

 











Prep  Time: 30 minutes
Cook Time: 30 minutes
Serves: 8 servings
Source:  adapted from Fog City Diner
                       cindytoquecooking.com         latoquedecindy@gmail.com
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