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Apple Pie

[image: Apple Pie]

This classic of family cooking is quite simple: just a puff pastry "shell" sealing in lightly sweetened slices of apple.

During cooking, the fruit softens to resemble stewed apple. Serve warm, if possible, to enjoy at its best.


 58K 17 3.8
Grade this recipe:  5 4 3 2 1

Last modified on:  September 11th 2018
Keywords for this recipe:Apple pieApplePuff pastryVanilla sugar

For this recipe: 
 I want to make it (110×) I made it (113×) Send to Ask Follow Comment E-book Print DiaporamaFor 1 pie, you will need:
	1 [image: Puff or flaky pastry (pâte feuilletée)] 300 g Puff or flaky pastry (pâte feuilletée)
	2 [image: apple] 750 g apple
	3 [image: caster sugar] 2 tablespoons caster sugar
	4 [image: Vanilla sugar] 1 teaspoon Vanilla sugar
	5 [image: beaten egg] 20 g beaten egg
	Total weight: 1,105 grams


Change these quantities to make: 1 pie 2 pies 3 pies 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Cooking	Start to finish
	24 min.	30 min.	54 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  5 min.
[image: Apple Pie]

	Roll out 300 g  Puff or flaky pastry (pâte feuilletée), if not ready-rolled, into 2 identical circles.

Line a tart tin or mould with one.

If your pastry came with a sheet of cooking parchment, leave this in place in the bottom of the tin.

	


	
	Stage 2 -  2 min.
[image: Apple Pie]

	Fold the pastry over the edge of the tin, leaving an overhang of about 1/4 inch (1/2 cm).

Preheat the oven to 430°F (220°C).

	


	
	Stage 3 -  7 min.
[image: Apple Pie]

	Peel 750 g  apple, slice into half-rounds (like in the photo) and fill up the pastry case.

	


	
	Stage 4 -  1 min.
[image: Apple Pie]

	Sprinkle the 2 tablespoons  caster sugar and 1 teaspoon  Vanilla sugar over.

	


	
	Stage 5 -  3 min.
[image: Apple Pie]

	Prepare the second circle of pastry: make a small hole in the centre to let the steam escape during cooking, then use a brush to moisten around the edge with cold water.

	


	
	Stage 6 -  2 min.
[image: Apple Pie]

	Moisten around the rim of the pie case as well.

This will help the pastry "lid" to stick.

	


	
	Stage 7 -  2 min.
[image: Apple Pie]

	Place the second pastry circle on top of the first so that the moistened edges are in contact.

Seal the edges by pressing with your fingers, then trim off any excess pastry.

	


	
	Stage 8 -  2 min.
[image: Apple Pie]

	Finish by glazing the top of the pie.

	


	
	Stage 9 -  30 min.
[image: Apple Pie]

	Bake, preferably low down in the oven, for about 30 minutes.

Leave to cool slightly before taking the pie out of the tin.

	

Remarks
Use slightly sharp apples if you can, or add a little lemon juice with the sugar.

If serving the pie warm, make it extra delicious with a scoop of vanilla ice cream or a little chantilly cream.


Keeping
Several days in the fridge, covered with plastic film.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	659 Kcal or 2,759 Kj	17 gr	222 gr	98 gr
	33 %	7 %	21 %	15 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	60 Kcal or 251 Kj	2 gr	20 gr	9 gr
	3 %	1 %	2 %	1 %


 	 Per pie
	Energetic value	Proteins 	Carbohydrates	Fats 
	659 Kcal or 2,759 Kj	17 gr	222 gr	98 gr
	33 %	7 %	21 %	15 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Gluten, Milk, Sulfites, Egg



How much will it cost?
	For 1 pie : 2.24 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Apple]	Apple:  You can check-out other recipes which use it, like for example: Tyrolean apple crumble, Clafoutis "Marie-Antoinette", Caramelised apple custards, Tarte Jurassienne, Warm apple feuillantines, ...  All
	[image: Puff or flaky pastry (pâte feuilletée)]	Puff or flaky pastry (pâte feuilletée):  You can get more informations, or check-out other recipes which use it, for example: Epiphany galette, Two-cheese quiche, Vegetable pie, Ham "friand" pie, Courgette tart with mint, ...  All
	[image: Beaten egg]	Beaten egg:  You can get more informations, or check-out other recipes which use it, for example: Pains briochés aux raisins, Pecan fruit rolls , Olive twists, Vol-au-vent cases, Chinois, ...  All
	[image: Caster sugar]	Caster sugar:  You can get more informations, or check-out other recipes which use it, for example: Citrus tart, Stewed apricots, Blackberry and almond fondant tart, Pistachio shortbread biscuits, Sandwich bread, ...  All




Other recipes you may also like
[image: Pear tart with almond cream]
Pear tart with almond cream
 This is a very quick and easy tart to make, as everything (or almost) can be done in advance. A piece of sweetcrust pastry, some almond cream and pears? You have "everything you need".
353K4.3  1 hour 14 min.  March 17th 2011

[image: Chocolate tart]
Chocolate tart
 As you can see, there's very little added sugar in this recipe, so it's a very chocolatey and bitter-sweet tart.
282K 15  2 hours 26 min.  November 16th 2013

[image: Express apple tart]
Express apple tart
 A fine apple tart, very quick to make.
355K 24.6  51 min.  April 8th 2020

[image: Finger biscuits]
Finger biscuits
 These small biscuits, that look a bit like savoy biscuits, are delicious alone or with Champagne, but are also the base for charlottes or Tiramisu.
329K5  50 min.  July 30th 2021

[image: Macarons (the original French macaroons) ]
Macarons (the original French macaroons) 
 This recipe really is "of the moment": the success of these small, highly-coloured cakes, in an infinite variety of flavours, is impressive. It's a recipe which needs some care, in order to produce a result worthy of a professional pastrychef. No problem, I will guide you through the recipe,...
1.6M 714.6  2 hours 38 min.  October 3rd 2019




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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