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November 09, 2017 – Secrets of the Best Apple Pie

Subject Line: 

Secrets of the Best Apple Pie!

Teaser Line:

Enjoy this Thanksgiving favorite at a whole new level of success!

Facebook and/or Twitter Words:
Who doesn’t love apple pie? But, do you have the confidence to bake your own? We provide a great recipe, step-by-step instructions, do-ahead strategies, and all the secrets needed for tasty success in our latest newsletter: <link>

In This Issue:

RECIPE: The Best Apple Pie
INTRO   
“Secrets of the Best Apple Pie”

IMG 
INTRO TEXT   
Who doesn’t love apple pie? But, do you have the confidence to make your own? IN THIS ISSUE, we provide a great recipe for THE BEST APPLE PIE, step-by-step instructions, do-ahead tips along with all the secrets needed for tasty success. It’s time to bake!
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MAIN BODY:

Making the Best Apple Pie

We’ve often admired the stunning presentation of others’ apple pies – the ones chock full of fruit -- so, of course, we had to give it a try ourselves! This generously-filled pie gives new meaning to the notion of apple pie. Plus, we’ve chosen a cream cheese-based crust that complements the apple and cinnamon flavors to perfection. Follow these directions to make the most delicious, well-filled pie ever!

Ingredients:

Cream Cheese Crust:
3 cups all-purpose flour

1 tablespoon sugar

2 teaspoons Kosher salt

12 oz. (1.5 pkg) cream cheese

1.5 cups unsalted butter (3 sticks), well chilled

1 teaspoon apple cider vinegar

Apple Pie Filling
7-9 large apples, peeled, cored, thinly sliced (about 10 cups)
   (about 1/3 cooking apples, 2/3 crisp apples)

3 tablespoons apple cider vinegar

1/2 cup water

1/4 cup white sugar

1/2 cup brown sugar

1/4 teaspoon nutmeg

1/2 teaspoon Kosher salt

4 tablespoons butter

1 teaspoons cinnamon

3-4 tablespoons cornstarch

Crust Assembly and Topping:

1 egg, beaten well

1 tablespoon coarse, white sugar for crust topping

Vanilla ice cream (or cinnamon or butter pecan ice cream)

Step 1: Start with the Crust!

If you fear making pie crusts (or worse, default to dried out, tasteless frozen pie crusts . . . ), this pie crust is your answer! It features a cream cheese component that lends great flavor, and while making it a very friendly crust to mix and roll. There’s no water – just a splash of apple cider vinegar -- in the crust so there’s no chance of sogginess. Instead the combination of cream cheese and butter makes one of the flakiest crusts we’ve ever had. So easy, so tasty, there’s no reason to get pre-fabbed crusts again!

IMG 4667 - Crust Ingredients – “Gather the ingredients”
IMG 4672 - Dry Ingredients in Food Processor – “Pulse to mix”
IMG 4690 - Cubed Butter and Cream Cheese – “Cut cubes and dust”
IMG 4697 - Blended Crust – “Blended flour, cream cheese, and butter”
IMG 4717 - Crust in Bowl – “Dough crumbs ready to gather”
IMG 4720 - Formed and Halved Crust Dough – “Crust gathered and halved”
IMG 4742 - Formed Disks – “Crust disks flattened”

1. Place the flour, sugar, and salt in the bowl of the food processor. Pulse a few times to evenly distribute the sugar and salt. (Or, if mixing by hand, simply whisk the dry ingredients.)

2. Cut the butter and cream cheese into 1/2-inch cubes. Use a little of the flour mixture to keep the pieces from sticking together. Chill the cut butter and cream cheese cubes for 15 minutes.

3. Place the butter and cream cheese cubes in the food processor with the flour mixture. Sprinkle the top with a splash of apple cider vinegar. Pulse 6-8 times to cut the butter and cream cheese into the flour. The dough mixture will be coarse crumbs with some pea-sized pieces of butter and cream cheese remaining. Resist the urge to keep pulsing. (Or, if mixing by hand use a pastry blender to cut the flour into the butter and cream cheese until a coarse crumb develops.)

4. Remove the crumbs from the bowl and form into a ball using your hands and a light touch. Cut the dough into two equal pieces. Flatten each dough piece into a rough disk about a half-inch thick, and wrap each piece separately in plastic wrap. 

5. Chill the wrapped dough disks for an hour, overnight, or up to 2 days.
Secrets to Making the Best Crust:

(1) Use a trusted recipe! We like this cream cheese-based recipe because it’s so easy and avoids so many crusts problems.

(2) The cream cheese and a splash of apple cider vinegar both add just a hint of tanginess that lights up the taste buds.

(3) You’ve heard it before, keep the ingredients chilled! Start with cold butter and cream cheese. Use some of the flour mixture to sprinkle over the cut cubes and toss. This will help to keep them separate. Re-chill the cubes after cutting and before adding to the flour. Chill the pie crust dough once mixed, and consider chilling again after the crust is rolled out if working in a warm kitchen.

(4) Use a light touch to gather the mixed crumbs into a ball. You’ll find that the dough comes together into a nice ball with just the heat of one’s hands. Don’t knead or over mix the crust.

Do-Ahead Strategy:

Mix the pie crust ahead of time to the two disk stage – up to 2 days prior to baking.

Step 2: Make the Filling!
The problem with many purchased fruit pies is that there’s only 3-4 pieces of fruit inside each wedge surrounded by some sort of tasteless sauce. Our thought is that if we’re going to make an apple pie, let’s load it with some apples! The key is to wilt the fresh apples prior to assembling the pie – more apples will fit into the pie. 

IMG 4566 – Prepping Apples

IMG 4569 – Apples Ready to Cook

IMG 4598 – Apples Wilted

IMG 4615 -  Apples Spread on Sheet Pan
IMG 4594 – Filling Sauce Ingredients
IMG 4622 – Cooking the Filling Sauce

IMG 4641 – Sauce Spread over Cooked Apples

6. Peel, core, and thinly slice the apples. Place them in a large pot with the water, apple cider vinegar, and white sugar. Cover and cook the apples over medium heat until the apples are tender to the tip of a sharp knife, but not falling apart. 

7. Cool the cooked apples completely by removing from them from the pot with a slotted spoon and spreading them on a large sheet pan. Remove and reserve any pan juices.

8. Measure 1 cup of the apple juices into a small bowl. Discard any remaining juices. (If needed, add water to the apple juices to make 1 cup of liquid.) Place the measured liquid back into the cooking pot. Add the brown sugar, cinnamon, nutmeg, salt, and butter.


9. Warm the sweetened, spiced juices until the sugar is dissolved and barely simmer until the liquid reduces and becomes syrupy. Remove from heat and toss with the cooled apples. (The juices may be thick, but once combined with the apples in the pie, additional juices will be released and will thin the sauce.) At this stage, if desired, package the apple filling and refrigerate a day ahead of baking.

Secrets to Making a Great Apple Filling:

(1) Combine two types of apples – about one-third “cooking apples” (Rome, Cortland, McIntosh, Jonathan, Fuiji, Golden Delicious, etc.) that disintegrate when cooked, and two-thirds a second type “crisp apples”  (Granny Smith, Honey Crisp, Jonagold, Braeburn, Cameo, etc.), that more or less keep their shape when cooked. 

(2) By cooking the apples prior to assembling the pie the apples become tender – no need for long baking times that might challenge over-browning of the crust.

(3) Cooked apples wilt allowing more apples to fit in a pie. As well, cooked apples avoid an air gap between the top crust and filling once the pie is baked.

(4) The apple juices released during cooking may be managed better at this stage and reduced to concentrate the flavors.

Do-Ahead Strategy:
Cook the apple pie filling ahead of time, cool, and refrigerate – up to 1 day prior to baking the pie.
Step 3: Assemble the Pie!

It’s time to bring all the parts of your masterpiece together! The piecrust dough should be chilled; the apple filling should be at room temperature (if chilled, allow to come to room temperature prior to adding to the pie.). You can make the top crust a creative masterpiece of design, or simple top and add steam holes.

IMG 4666 – Rolling out Crust

IMG 4669 – Parchment Paper Dusted with Flour (for secrets section)

IMG 4699 – Bottom Crust in Pie Dish

IMG 4702 – Add Cornstarch to cooled apples
IMG 4724 – Add apples to pie dish with bottom crust in place

IMG 4727 – Close-up of apples in pie dish
IMG 4745 – Press fork design into top crust
IMG 4756 – Place top crust on pie – (angle 1)
IMG 4767 – Place top crust on pie – (angle 2)

IMG 4808 -- Place top crust on pie – (angle 3)

IMG 4790 – Trimming Crust

IMG 4792 – Trimming Crust

IMG 4814 – Brushing on Egg Wash

IMG 4832 – Sprinkle Top with Sugar

10. Remove the dough from the refrigerator when ready to assemble the pie and allow it to warm slightly until pliable and easy to roll out.

11. Roll out one disk of the pie dough to a 1/4-inch thickness. Line the bottom of a 10” diameter deep dish pie plate leaving a generous 2-3-inch overhang. Brush the top edge of the bottom crust with a little water to assist in sealing with the top crust.

12. Toss the cornstarch with the cooled apples. Fill the pie crust with the cooked, cooled apples and sauce mounding them in the center. 

13. Roll out the second disk of pie dough to a 1/4-inch thickness and an approximate diameter of 14-inches. You may impress a design on the top crust at this point if desired. Transfer this rolled crust to the top of the pie by draping the crust over a rolling pin and carefully placing.

14. Press the top crust edge to the bottom crust with a light finger press. Remove excess pie dough away from the edge of the pie plate using a scissors or knife. Crimp the layers together with a fork, finger pinch, or your favorite edge treatment.

15. Cut steam holes in the top crust with the tip of a sharp knife. Brush the crust with the beaten egg. (A teaspoon or two of water will help the beaten egg to be easier to brush.) Lightly sprinkle coarse sugar over the top of the pie.

Secrets to Assembling the Best Pie
(1) Dust the pie crust disk surface lightly with a little flour to reduce sticking prior to rolling out. A pie dough rolling mat or parchment paper make a good nonstick working surface when rolling out the pie crust.

(2) To gracefully transfer the rolled pie crusts into place, dust the top surface with a little bit of flour, fold in half, dust again, then half again. Place the quarter-folded crust in position and carefully unfold. Or, drape the rolled pie crust over the rolling pin and carefully transfer to the pie dish.

(3) Brush the edge of the bottom crust with a little water. This will help the top crust stick to the bottom crust and will be helpful in preventing leaks at the crust’s edge.

(4) Don’t overfill with apples and sauce – allow a little room for bubbling to occur.

(5) The addition of cornstarch to the apples and sauce will help thicken the filling so that reasonable wedges may be cut without too much runniness. The amount of cornstarch to use is a bit of an art form. If the apples are juicy, use more cornstarch; if the apples are drier, use less. Whatever the outcome, the pie will taste delicious.

(6) Do cut steam holes with the tip of a knife; this will prevent the top crust from heaving during baking.

Do-Ahead Strategy:
Roll out the two crust pieces ahead of time; place flat on a rimless cookie sheet separated with a piece of parchment paper, and keep refrigerated until time to bake.
Step 4: Bake the Best Pie

While the baking stage is a typically hands-off time, monitor the process closely. You’ll be able to catch any leaks early on, and manage the crust’s browning better.

IMG 4895 – Baked Pie

IMG 4871– Baked Pie

ING 4856 – Baked Pie

IMG 4848 – Baked Pie

IMG 4883 – Baked Pie

16. Bake the pie in a 400°F oven on a rack positioned in the bottom third of the oven, (to help the bottom crust to bake), for 65-75 minutes. The upper crust will brown quickly; after the first 20 minutes place a pie shield (or strips of aluminum foil) over the outer edges and loosely tent a piece of aluminum foil over the entire pie. Protecting the upper crust will allow the apples and bottom crust to bake adequately. If additional top crust browning is desired, remove the pie shield/foil tent during the last 5 minutes of baking.

17. Cool the pie on a cooling rack for 2-3 hours before serving. Or, make the pie ahead of time the day before; this will help the pie and juices to set.
Secrets to Baking the Best Pie:

(1) Fruit pies are notorious for bubbling and leaking! Manage dripping juices in the oven through several techniques: Line the bottom of the oven with a silicone oven guard or aluminum foil. Place the pie dish on a small baking sheet to catch any spills.

(2) Avoid fires! For all of the cooking that we’ve done, the only kitchen fire we’ve had was when baking a fruit pie. The dripping juices caught fire. Fortunately, we were able to douse it immediately by smothering with a generous dumping of baking soda on the flames; table salt will also work, (but not baking powder!). Turn off the oven. Do not apply water – kitchen fires are often grease fires where water will not work. A kitchen fire extinguisher is always a good idea, and know when to call the fire department!

(3) The pie crust on the pie’s rim will brown faster than the rest of the pie. Use a pie shield or strips of aluminum foil to protect the crust’s rim after the first 20 minutes of baking. Depending on the thickness of the pie, you may wish to loosely tent the top of the pie to slow down the browning.

(4) Cooling the pie on a cooling rack will help it cool more evenly and quickly.

Do-Ahead Strategy:

Make and bake the pie a day ahead of time; it will set up, keep well, and taste just as good the next day.
Step 5: Serve the Best Apple Pie

IMG 4984 – Whole Pie Staged

IMG 4924 – Whole Pie Staged

IMG 5000 – Whole Pie Staged

IMG 4901 – Whole Pie Staged

IMG 5035CRCO – Whole Pie Staged

IMG 4898 – Whole Pie Staged

IMG 5046 – Slices Staged – no ice cream

IMG 5061 – Slices Staged – with ice cream

IMG 5071 – Single slice staged - closer

IMG 5080 – Slice slice staged – less close

IMG 2944CRCO– Fork in Slice – close-up

Secrets to Serving Best Apple Pie:

(1) Allow the pie to cool prior to cutting. This will help the filling to set well and not run. If a warm slice is desired, heat for 30 seconds in a microwave.

(2) Echo the pie’s flavor with cinnamon-spike whipped cream, or a complimentary flavor of ice cream like vanilla, cinnamon, or butter pecan.

(3) Do use a pie wedge tool to easily remove cut pieces from the pie plate and transfer to dessert plates.
Do-Ahead Strategy
Scoop out portions of ice cream to top the pie ahead of time. Use a muffin tin, perhaps lined with cupcake liners to hold the ice cream scoops. Wrap the pan well and keep in the freezer. Pie serving time just became a whole lot easier!

Cooking Tools:
Le Creuset Pie Dish
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Choosing the right pie dish is key to a good pie outcome. A stoneware pie dish allows heat to transfer gradually and evenly during baking. As well, the pie will be ready to serve since a quality pie dish is at home in the oven or on the table.

FINALS and other photos:

IMG 4543 – Red apples in red dish

IMG 4534 – Red & green apples in red dish

IMG 4518 – Red & green apples in white dish

Red Apple Shots

IMG 5147 – red whole – Pose 1

IMG 5138 – red whole – Pose 2

IMG 5133 – red whole – Pose 3

IMG 5149 – red whole – Pose 4

IMG 5164 - halved

IMG 5175 – two halves





























































