
how do you make an apple pie
How Do You Make an Apple Pie: A Step-by-Step Guide to Classic Homemade
Goodness

how do you make an apple pie is a question that many home bakers and dessert
lovers ask when craving a warm, comforting treat. Apple pie is a timeless
dessert that carries the essence of cozy kitchens, family gatherings, and
seasonal flavors. Whether you're a beginner eager to try your hand at baking
or someone looking to perfect their technique, understanding the process of
making apple pie from scratch can be truly rewarding.

In this article, we’ll explore everything from choosing the right apples and
preparing the crust to baking tips that ensure your pie comes out golden and
delicious. By the end, you’ll feel confident about creating your own apple
pie masterpiece that fills your home with irresistible aromas.

Choosing the Right Apples for Your Pie

The foundation of any great apple pie lies in the apples themselves. Not all
apples are created equal when it comes to baking. Some varieties hold their
shape and offer a perfect balance of sweetness and tartness, while others can
turn mushy or too sweet.

Best Apple Varieties for Baking

When considering how do you make an apple pie that tastes just right, picking
the right apples is crucial. Here are some popular varieties for baking:

Granny Smith: Known for their tartness and firm texture, these apples
maintain their shape well during baking.

Honeycrisp: Sweet with a hint of tartness, they add a crisp bite and
vibrant flavor.

Braeburn: A nice balance of sweet and tart, Braeburn apples hold up well
in pies.

Jonathan or Jonagold: These provide a robust flavor and good texture.

Many bakers like to mix two or more varieties to create a more complex and
layered flavor profile.



Preparing the Apples

Once you’ve selected your apples, peel, core, and slice them evenly. Uniform
slices ensure even cooking and a consistent texture in every bite. To prevent
browning, toss the slices in a bit of lemon juice — this also adds a subtle
brightness to the pie filling.

Making the Perfect Pie Crust

One of the biggest challenges in making a classic apple pie is mastering the
pie crust. A flaky, buttery crust is what separates an average pie from an
unforgettable one.

Ingredients for a Basic Pie Dough

- All-purpose flour
- Cold unsalted butter (cut into small cubes)
- A pinch of salt
- Ice-cold water

The key to a flaky crust is keeping the butter cold and handling the dough
gently.

Steps to Prepare the Dough

1. **Mix the dry ingredients:** Combine flour and salt in a large bowl.
2. **Cut in the butter:** Use a pastry cutter or your fingers to incorporate
the cold butter into the flour until the mixture resembles coarse crumbs with
pea-sized pieces of butter.
3. **Add cold water gradually:** Pour in ice water little by little, mixing
until the dough just comes together. Avoid overworking it to prevent a tough
crust.
4. **Chill the dough:** Divide into two discs, wrap in plastic wrap, and
refrigerate for at least 30 minutes. This resting period helps relax the
gluten and solidify the butter.

Preparing the Apple Pie Filling

The filling is where all the flavors marry beautifully. Balancing sweetness,
tartness, and spice is essential to achieving that classic apple pie taste.



Essential Ingredients

- Sliced apples
- Granulated sugar or a mix of white and brown sugar for depth
- Ground cinnamon
- Ground nutmeg
- A pinch of salt
- Lemon juice
- Flour or cornstarch (to thicken the filling)
- Optional: vanilla extract or a splash of apple cider

How to Combine the Filling

In a large bowl, toss the apple slices with sugar, cinnamon, nutmeg, salt,
and lemon juice. Sprinkle the flour or cornstarch on top to help absorb
juices released during baking, preventing a soggy crust. Stir gently to coat
all slices evenly.

Assembling Your Apple Pie

With your crust chilled and filling prepared, it’s time to bring everything
together.

Rolling Out the Dough

Lightly flour your work surface and roll out one dough disc into a circle
large enough to fit your pie dish with some overhang. Carefully place it into
the dish, pressing gently to fit the shape.

Adding the Filling

Spoon the apple filling into the crust, spreading it out evenly. Be generous
but avoid overfilling as the apples will shrink slightly during baking.

Top Crust Options

You can either:

- Roll out the second dough disc and cover the pie completely, trimming and
crimping the edges to seal, then cut slits on top to vent steam.



- Create a lattice crust by weaving strips of dough over the filling for a
decorative look.

Brush the top crust with an egg wash (beaten egg with a splash of water) to
promote a golden, shiny finish.

Baking Tips for a Perfect Apple Pie

Temperature and timing are key to baking an apple pie that’s cooked through
without burning the crust.

Ideal Oven Settings

- Preheat your oven to 425°F (220°C).
- Bake the pie at this temperature for 15-20 minutes to set the crust.
- Lower the heat to 350°F (175°C) and bake for an additional 35-45 minutes
until the apples are tender and the crust is golden brown.

Protecting the Pie Crust

To avoid over-browning, cover the edges of the crust with aluminum foil or a
pie shield halfway through baking.

Checking Doneness

The filling should be bubbling and the apples tender when pierced with a
fork. If the crust looks done but the filling isn’t bubbling, bake a little
longer, keeping an eye on the crust color.

Serving and Storing Your Apple Pie

Apple pie is best enjoyed slightly warm, allowing the flavors to shine. Serve
it plain or with a scoop of vanilla ice cream or a dollop of whipped cream
for extra indulgence.

If you have leftovers, store them covered in the refrigerator for up to four
days. You can reheat slices in the oven to regain that fresh-baked warmth.

---

Mastering how do you make an apple pie opens the door to countless



variations—you might try adding caramel sauce, experimenting with different
spices like allspice or cloves, or even incorporating nuts for crunch. The
beauty of homemade apple pie is its versatility and the joy it brings to
every bite. So grab some apples, dust off your rolling pin, and start baking
your next delicious apple pie!

Frequently Asked Questions

What are the basic ingredients needed to make an
apple pie?
The basic ingredients for an apple pie include apples, sugar, cinnamon,
nutmeg, lemon juice, butter, flour, salt, and pie crust (either homemade or
store-bought).

How do you prepare the apples for an apple pie?
Peel, core, and slice the apples evenly. Then toss them with sugar, cinnamon,
nutmeg, and a bit of lemon juice to prevent browning and add flavor before
placing them in the pie crust.

What type of apples are best for making apple pie?
Tart and firm apples like Granny Smith, Honeycrisp, or Braeburn are best for
apple pies because they hold their shape well and provide a balanced sweet-
tart flavor.

How do you make the pie crust from scratch?
To make pie crust from scratch, mix flour, salt, and cold butter until
crumbly, then slowly add ice-cold water until the dough comes together. Chill
the dough before rolling it out to prevent shrinking during baking.

Should you pre-bake the pie crust before adding the
apple filling?
Pre-baking, or blind baking, is optional for apple pie. Some recipes call for
it to prevent a soggy bottom crust, especially if the filling is very juicy.
If you pre-bake, cover the crust with parchment and pie weights and bake for
about 10 minutes.

How long and at what temperature should you bake an
apple pie?
Apple pie is typically baked at 375°F (190°C) for about 50-60 minutes, or
until the crust is golden brown and the filling is bubbling.



How can you prevent the apple pie crust from
burning?
To prevent the crust edges from burning, cover them with aluminum foil or a
pie shield halfway through baking. This protects the crust while allowing the
pie to bake fully.

What can you add to the apple filling to make it
more flavorful?
You can add spices like cinnamon, nutmeg, allspice, or cloves, as well as
vanilla extract, brown sugar, or a splash of apple cider or brandy to enhance
the flavor of the apple filling.

How do you know when the apple pie is done baking?
The apple pie is done when the crust is golden brown and the filling is
bubbling through the vents or edges. A knife inserted into the filling should
meet tender apples.

Additional Resources
How Do You Make an Apple Pie: A Detailed Exploration of Crafting the Perfect
Classic Dessert

how do you make an apple pie is a question that has intrigued home bakers,
culinary enthusiasts, and professional chefs alike for generations. Apple
pie, often celebrated as a quintessential emblem of comfort food and
Americana, combines a flaky crust with a luscious, spiced apple filling. Yet,
the process of making this beloved dessert ranges from straightforward to
complex, depending on the desired texture, flavor profile, and presentation.
This article delves into the intricacies of making an apple pie, examining
the essential components, techniques, and variations that define this classic
dish.

The Fundamentals of Apple Pie: Understanding
the Core Components

Before diving into recipes and step-by-step instructions, it is vital to
dissect the essential elements that constitute an apple pie. Fundamentally,
an apple pie is composed of two main parts: the crust and the filling. Each
requires attention to detail to achieve the perfect balance of texture and
taste.



The Pie Crust: Foundation of Flavor and Texture

The crust serves as both a container and a complement to the apple filling.
Typically made from flour, fat (such as butter or shortening), water, and
sometimes sugar and salt, the pie crust’s quality significantly impacts the
final product. A well-made crust should be tender yet sturdy, flaky but not
crumbly.

One of the pivotal decisions in crust-making is the type of fat used. Butter
offers a rich flavor and creates a flaky texture due to its water content
turning to steam during baking. Shortening, on the other hand, produces a
tender crust by inhibiting gluten formation but lacks the depth of flavor
butter provides. Many bakers opt for a combination of both to leverage their
benefits.

Cold ingredients and minimal handling are crucial to prevent excess gluten
development, which can toughen the crust. Additionally, chilling the dough
before rolling aids in maintaining the dough’s integrity and prevents
shrinking during baking.

The Filling: The Heart of the Pie

At the core of every apple pie is its filling—sliced apples combined with
sugar, spices, and sometimes thickeners. The choice of apples directly
influences the pie’s flavor and texture. Popular varieties for baking include
Granny Smith, Honeycrisp, Braeburn, and Jonathan apples. These apples
maintain firmness when cooked and offer a balance of tartness and sweetness.

Sugar is essential not only for sweetness but also for caramelization during
baking. Brown sugar adds a deeper, molasses-like flavor, while white sugar
provides straightforward sweetness. Spices such as cinnamon, nutmeg, and
cloves are traditional additions that elevate the filling’s complexity.

Thickeners like flour, cornstarch, or tapioca help absorb excess juices
released during baking, preventing a soggy crust. Each thickener behaves
differently: flour can create a slightly cloudy filling, cornstarch results
in a clear, gel-like consistency, and tapioca offers a glossy finish with a
chewy texture.

Step-by-Step Guide: How to Make an Apple Pie

Answering the question “how do you make an apple pie” involves breaking down
the process into manageable stages—from preparation to baking.



Ingredients Preparation

Apples: Peel, core, and slice approximately 6 to 8 medium-sized apples,
aiming for uniform thickness to ensure even cooking.

Pie Dough: Prepare the crust dough using your chosen recipe, refrigerate
for at least 30 minutes before rolling.

Spice Mixture: Combine sugar, cinnamon, nutmeg, and a pinch of salt to
blend into the apples.

Thickener: Decide on flour, cornstarch, or tapioca for juice absorption.

Assembling the Pie

Start by rolling out half of the chilled dough to fit a 9-inch pie dish.
Press the dough gently into the dish, avoiding overstretching. Layer the
spiced apple filling evenly inside the crust, ensuring excess juices are
incorporated with the thickener. Roll out the second half of the dough to
form a top crust. Options include a full cover, lattice, or decorative
cutouts, each influencing the pie’s appearance and venting.

To seal the edges, crimp the dough to prevent leakage during baking. Applying
an egg wash—a mixture of beaten egg and water or milk—on the crust adds a
glossy finish and promotes browning.

Baking Techniques

Traditional apple pies bake at around 375°F (190°C) for 50 to 60 minutes. A
critical aspect is controlling the crust’s browning without underbaking the
filling. Some bakers shield the pie edges with foil after 30 minutes to
prevent excessive browning.

Indicators of doneness include a golden-brown crust and bubbling juices
visible through the vents or lattice. After baking, allowing the pie to cool
for at least two hours facilitates the filling’s setting, enhancing
sliceability.

Exploring Variations and Modern Twists

While the classic apple pie recipe remains timeless, culinary innovation has
introduced variations that cater to diverse tastes and dietary preferences.



Crust Alternatives

Gluten-free crusts using almond flour or oat flour accommodate those with
gluten sensitivities. Additionally, some versions incorporate whole wheat or
rye flour for a nutty flavor and increased fiber content.

Filling Enhancements

Adding ingredients like caramel, nuts (pecans or walnuts), or dried fruits
(raisins, cranberries) adds texture and complexity. Some recipes substitute
traditional spices with cardamom, ginger, or star anise for an exotic touch.

Health-Conscious Adaptations

Reducing sugar content or using natural sweeteners such as honey or maple
syrup caters to health-conscious consumers. Baking methods that use less fat
or incorporate fruit purees in the crust can lower calorie counts without
compromising flavor.

Common Challenges and Professional Tips

Baking a flawless apple pie is not without its challenges. Understanding
common pitfalls can elevate the baking experience.

Soggy Bottom: Often caused by excess moisture in the filling or
underbaking. Using the right thickener and pre-baking (blind baking) the
crust can mitigate this.

Tough Crust: Results from overworking the dough or using warm
ingredients. Keeping everything cold and minimal handling helps maintain
tenderness.

Burnt Edges: Shielding edges with foil or using a pie shield prevents
over-browning.

Seasoned bakers also recommend letting the filling rest for 15 minutes after
mixing to allow the sugar and spices to meld, intensifying flavor.



Why Mastering Apple Pie Matters in Culinary
Arts

Understanding how to make an apple pie transcends simple recipe execution; it
embodies fundamental baking principles such as dough handling, flavor
balancing, and heat management. This dish serves as an excellent foundation
for aspiring bakers to hone skills that apply to a myriad of pastries and
desserts.

In addition, apple pie’s cultural significance imbues the baking process with
emotional and nostalgic value, making its mastery both a technical and
sentimental achievement.

The question of how do you make an apple pie opens the door to a rich
tradition of culinary craftsmanship, blending science, art, and history in
every slice. Whether baked in a humble home kitchen or a professional bakery,
the apple pie remains a testament to the enduring appeal of simple, well-
executed ingredients.

How Do You Make An Apple Pie

  how do you make an apple pie: How to Make an Apple Pie from Scratch Harry Cliff,
2021-08-10 NAMED A BEST SCIENCE BOOK OF 2021 BY KIRKUS * An acclaimed experimental
physicist at CERN takes you on an exhilarating search for the most basic building blocks of our
universe, and the dramatic quest to unlock their cosmic origins. A fascinating exploration of how we
learned what matter really is, and the journey matter takes from the Big Bang, through exploding
stars, ultimately to you and me. (Sean Carroll) Carl Sagan once quipped, “If you wish to make an
apple pie from scratch, you must first invent the universe.” But finding the ultimate recipe for apple
pie means answering some big questions: What is matter really made of? How did it escape
annihilation in the fearsome heat of the Big Bang? And will we ever be able to understand the very
first moments of our universe? In How to Make an Apple Pie from Scratch, Harry Cliff—a University
of Cambridge particle physicist and researcher on the Large Hadron Collider—sets out in pursuit of
answers. He ventures to the largest underground research facility in the world, deep beneath Italy's
Gran Sasso mountains, where scientists gaze into the heart of the Sun using the most elusive of
particles, the ghostly neutrino. He visits CERN in Switzerland to explore the Antimatter Factory,
where the stuff of science fiction is manufactured daily (and we're close to knowing whether it falls
up). And he reveals what the latest data from the Large Hadron Collider may be telling us about the
fundamental nature of matter. Along the way, Cliff illuminates the history of physics, chemistry, and
astronomy that brought us to our present understanding—and misunderstandings—of the world,
while offering readers a front-row seat to one of the most dramatic intellectual journeys human
beings have ever embarked on. A transfixing deep dive into the origins of our world, How to Make
an Apple Pie from Scratch examines not just the makeup of our universe, but the awe-inspiring,
improbable fact that it exists at all.
  how do you make an apple pie: How to Make an Apple Pie and See the World Marjorie
Priceman, 2014-05-28 Illus. in full color. An apple pie is easy to make...if the market is open. But if
the market is closed, the world becomes your grocery store. This deliciously silly recipe for apple pie

https://stage.support.buyingbuddy.com/archive-th-160/how-do-you-make-an-apple-pie.pdf


takes readers around the globe to gather ingredients. First hop a steamboat to Italy for the finest
semolina wheat. Then hitch a ride to England and hijack a cow for the freshest possible milk. And,
oh yes! Don't forget to go apple picking in Vermont! A simple recipe for apple pie is included.
Libraries should consider purchasing multiple copies since every preschool and primary-grade
teacher in town will want a copy to read.--(starred) Booklist.
  how do you make an apple pie: How to Make an Apple Pie and See the World Marjorie
Priceman, 1994 Since the market is closed, the reader is led around the world to gather the
ingredients for making an apple pie.
  how do you make an apple pie: Apple Pie Ken Haedrich, 2011-09-13 100 Delicious and
Decidedly Different Recipes for America's Favorite Pie
  how do you make an apple pie: How to Make an Apple Pie and See the World Marjorie
Priceman, 1996 Since the market is closed, the reader is led around the world to gather the
ingredients for making an apple pie. Includes recipe.
  how do you make an apple pie: How to Make an Apple Pie from Scratch Harry Cliff,
2021-08-05
  how do you make an apple pie: How to Grow an Apple Pie Beth Charles, 2020-09-01 The
apple trees in Sophie's orchard are ready to grow apples, and Sophie is ready to make a pie! It's
easy to make an apple pie, but what does it take to make the apples? Sophie is about to find out!
First, the apple trees need to be about six years old—just like Sophie. Next, they need to be pruned,
and the bees have to pollinate their blossoms. After that, the tiny apples grow through the summer
until they’re ready to pick in the fall. Finally, it’s time for Sophie to make the perfect pie!
  how do you make an apple pie: Apple Pie John T. Edge, 2004-10-07 What could be a more fun
and delicious way to celebrate American culture than through the lore of our favorite foods? That's
what John T. Edge does in his smart, witty, and compulsively readable new series on the dishes
everyone thinks their mom made best. If these are the best-loved American foods-ones so popular
they've come to represent us-what does that tell us about ourselves? And what do the history of the
dish and the regional variations reveal? There are few aspects of life that carry more emotional
weight and symbolism than food, and in writing about our food icons, Edge gives us a warm and
wonderful portrait of America -by way of our taste buds. After all, What is patriotism, but nostalgia
for the foods of our youth? as a Chinese philosopher once asked.
  how do you make an apple pie: The Art of Cookery Made Plain and Easy ... The
Twentieth Edition Hannah GLASSE, 1791
  how do you make an apple pie: Apple Pie Holiday Carla Hale, 2018-08-20 There are
hundreds of different ways to make apple pie, ranging from single crust apple pie, double crust
apple pie and apple pies with decorative crusts. If you have always wanted to learn how to make
homemade apple pie from scratch, then you have come to the right place. Inside of this apple pie
cookbook, you will discover how to prepare classic apple pie recipes such as:
  how do you make an apple pie: Letter Works: Building Early Literacy Skills Mary Chappell,
2003-08-08 Week-long units for each letter of the alphabet reinforce developing literacy skills.
Read-aloud activities, songs, centers, and snacks provide connections to language arts, math,
science, and social studies concepts. Teach these stand-alone units in order, or flow from one theme
to the next!
  how do you make an apple pie: The Fruit Products Journal and American Vinegar
Industry , 1926
  how do you make an apple pie: Betty Crocker Cookbook, 11th Edition Betty Crocker,
2011-11-07 America's most trusted cookbook is better than ever! Representing its most thorough
revision ever, the Betty Crocker Cookbook, 11th Edition includes hundreds of new recipes, three
new chapters, and icons that showcase how we cook today—faster, healthier, and with many more
flavors. New features celebrate the book's expertise and heritage with repertoire-building recipe
lessons and fresh twists on American classics. With nearly 1,100 gorgeous new photos and 1,500
recipes, as well as invaluable cooking guidance, The Big Red Cookbook is better and more



comprehensive than ever before. The book features: Exclusive content at BettyCrocker.com for Big
Red buyers, including 80 videos, 400 additional recipes, and more to complement and enhance the
cookbook 1,500 recipes, 50 percent new to this edition Nearly 1,100 all-new full-color photos—more
than three times the number in the previous edition—including 350 step-by-step photos Bold,
contemporary, and colorful design Three new chapters on Breakfast and Brunch, Do It Yourself
(including canning, preserving and pickling) and Entertaining (including cocktails and party treats)
New feature: Learn to Make recipes giving visual lessons on preparing essential dishes like Roast
Turkey and Apple Pie, with icons directing readers to bonus videos on BettyCrocker.com New
feature: Heirloom Recipe and New Twist showcase classic recipes paired with a fresh twist, with
icons directing readers to bonus videos on BettyCrocker.com Mini recipes giving quick bursts of
inspiration in short paragraph form With 65 million copies sold and still going strong, the Betty
Crocker Cookbook, 11th Edition is the one kitchen companion every home cook needs.
  how do you make an apple pie: Patronage (concluded) Comic dramas. Leonora. Letters: Letter
from a gentleman to his friend, upon the birth of a daughter. Answer to the preceding letter. Letters
of Julia and Caroline Maria Edgeworth, 1893
  how do you make an apple pie: Patronage (concluded) Comic dramas. Leonora. Letters
Maria Edgeworth, 1874
  how do you make an apple pie: Tales and Novels: Patronage (concl.); Comic dramas;
Leonora; Letters Maria Edgeworth, 1893
  how do you make an apple pie: 3D of Happiness Necati Aydin, 2019-08-27 3D of Happiness
shows that the failure in finding happiness in modern times is largely due to the mistake of limiting
the search for happiness to the hedonic (pleasure) dimension. It delves into the meaning and
spiritual dimensions of happiness in order to help individuals increase their levels of happiness. 3D
of Happiness covers a personal and scientific journey of searching for happiness through pleasure,
meaning, and spirituality. It is the story of a former shepherd, Necati Aydin, who was at the bottom
1% of the world’s population, living in complete poverty and deprivation. He managed to acquire two
PhDs and climbed to the top 1% in terms of possessions and position. Nonetheless, he failed to
achieve happiness along the way. In 3D of Happiness, Necati shares his journey of having, doing,
and being which turned out to be a cycle of deprivation, emulation, accomplishment, and
disappointment. He reveals his success in finally finding happiness through a converging path of
science, philosophy, and spirituality.
  how do you make an apple pie: The American Restaurant , 1927
  how do you make an apple pie: Popular Educator , 1912
  how do you make an apple pie: Primary Education , 1912
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your kitchen, and made easy with Pillsbury™ Pie Crusts. It’s as simple as 1-2-3: unroll, fill, top, and
bake.
Easy Apple Pie Recipe – The Only One You’ll Ever Need (2025)   Apple pie recipe made easy
with buttery crust, fresh apples, and cozy spices. Step-by-step guide to baking the perfect
homemade apple pie from scratch
How to Make Apple Pie From Scratch - Food Network Learn how to roll out pie crust, get a
customizable recipe for apple pie filling and more. Article by Emily Saladino. The Food Network
Kitchen team cored bags upon bags of apples and rolled
Easy Apple Pie Recipe Using Fresh Apples – With Video!   Make the perfect Simple Apple Pie
Recipe with tart, sweet apples, buttery pie crust, and warm cinnamon. This easy homemade apple
pie requires no pre-cooking and bakes
Best Apple Pie Recipe We’ve Ever Made - Inspired Taste   Our easy pie crust recipe never fails
and works so well with this apple pie. The secret to a truly flaky, golden crust is to keep your
ingredients very cold. The pockets of cold
How to Make an Apple Pie (with Pictures) - wikiHow Life   Apple pie is a classic that's welcome
any time of the year. For a flaky crust that melts in your mouth, mix an all-butter crust and cut your
favorite apples into wedges. Then,
My Favorite Apple Pie Recipe (VIDEO) - Sally's Baking   With a mountain of gooey cinnamon
apples nestled under a perfectly buttery and flaky pie crust, this is most certainly my favorite apple
pie recipe. To bring out the best apple
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Old-Fashioned Apple Pie (4y) This old-fashioned apple pie is perfectly autumnal and staunchly
fruit-forward: It tastes of nothing but apples, with just
Old-Fashioned Apple Pie (4y) This old-fashioned apple pie is perfectly autumnal and staunchly
fruit-forward: It tastes of nothing but apples, with just
Want to Bake a Better Apple Pie? It Starts With Buying the Right Apples (16h) Apples cover
a lot of culinary ground. Biting into a great one is a crisp, juicy revelation; baking with them gives
you some
Want to Bake a Better Apple Pie? It Starts With Buying the Right Apples (16h) Apples cover
a lot of culinary ground. Biting into a great one is a crisp, juicy revelation; baking with them gives
you some
Cinnamon Bun Meets Apple Pie in This Cozy Fall Recipe (1don MSN) Lightly cover with plastic
wrap and allow to double in size at room temperature. Bake in a preheated oven at 350°F until
golden brown, approximately 18 to 20 minutes. This article was originally
Cinnamon Bun Meets Apple Pie in This Cozy Fall Recipe (1don MSN) Lightly cover with plastic
wrap and allow to double in size at room temperature. Bake in a preheated oven at 350°F until
golden brown, approximately 18 to 20 minutes. This article was originally
Out of Apple Pie Spice? It's So Easy to Make Your Own (9d) Need an apple pie spice substitute?
Look no further than your own spice cabinet—you probably have all the ingredients you
Out of Apple Pie Spice? It's So Easy to Make Your Own (9d) Need an apple pie spice substitute?
Look no further than your own spice cabinet—you probably have all the ingredients you
Apple Butter Pie (Southern Living12d) A jar of apple butter, either homemade or store-bought,
delivers subtle sweetness and spice to this custard pie. Get the
Apple Butter Pie (Southern Living12d) A jar of apple butter, either homemade or store-bought,
delivers subtle sweetness and spice to this custard pie. Get the
Apple pie on the menu at a Stow, Mass. church (1d) First Parish Church of Stow and Acton
keeps a late veteran’s recipe alive, turning community apple pies into a fall tradition
Apple pie on the menu at a Stow, Mass. church (1d) First Parish Church of Stow and Acton
keeps a late veteran’s recipe alive, turning community apple pies into a fall tradition
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