
1. In a medium bowl, whisk together the 
flour, sugar, and salt. Using your fingers, 
work the butter into the dry ingredients 
until it resembles yellow corn meal 
mixed with bean sized bits of butter- if 
the flour/butter mixture gets warm, 
refrigerate it for 10 minutes before 
proceeding. Add the egg and mix the 
dough together with a fork or by hand 
in the bowl. If the dough is dry, sprinkle 
up to a tablespoon more of cold water 
over the mixture. Form the dough into 
two disks, wrap them in plastic wrap 
and refrigerate until thoroughly chilled, 
at least 2 hours but ideally overnight. 

2. Make the filling. Put the lemon juice 
in a medium bowl and whisk in the 
cornstarch. Peel, halve, and core the 
apples. Cut each half into 4 wedges. 
Toss the apple with the lemon juice. 
Add the sugars and spices and toss to 
combine evenly. 

3. In a large skillet, melt the butter over 
medium-high heat. Add the apples, 
and cook, stirring, until the sugar 
dissolves and the mixture begins to 
simmer, about 2 minutes. Reduce heat 
to medium and cook, stirring often, 
until the apples soften and release most 
of their juices, about 7 minutes. Set 
aside to cool completely (This filling 
can be made up to 2 days ahead and 
refrigerated). 

Apple Pie
DIRECTIONS:INGREDIENTS:
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• 2 1/2 cups all-purpose flour

• 4 teaspoons sugar

• 1/2 teaspoon fine salt

• 14 tablespoons cold butter, 

diced into ½” pieces

• 1 large egg, lightly beaten with 

2 tablespoons cold water

• 3 pounds baking apples, I like 

Granny Smith and Honeycrisp

• 2 tablespoons freshly squeezed 

lemon juice

• 1 teaspoon cornstarch

• ⅓ cup sugar, plus more for 

sprinkling on the pie

• ⅓ cup light brown sugar

• ¼ cup unsalted butter

• ½ teaspoon ground cinnamon

• pinch of ground nutmeg

• 1 large egg, lightly beaten

FOR THE CRUST

FOR THE FILLING

4. On a lightly floured surface, roll each 
half of dough into a disc about 11 to 12 
inches wide. Layer the dough between 
pieces of parchment or wax paper on 
a baking sheet, and refrigerate for at 
least 10 minutes. 

5. Place a rack in the lower third of the 
oven and preheat the oven to 375 
degrees F. 

6. Line the bottom of a 9-inch pie pan 
with one of the discs of dough, and 
trim it so it lays about 1/2 inch beyond 
the edge of the pan. Put the apple 
filling in the pan and mound it slightly 
in the center. Brush the top edges of 
the dough with the egg. Place the 
second disc of dough over the top. 
Fold the top layer of dough under the 
edge of the bottom layer and press the 
edges together to form a seal. Flute the 
edge as desired. Brush the surface of 
the dough with egg and then sprinkle it 
with sugar. Pierce the top of the dough 
in several places to allow steam to 
escape while baking. Refrigerate for at 
least 15 minutes. 

7. Bake the pie on a baking sheet until the 
crust is golden, about 50 minutes. Cool 
on a rack before serving. The pie keeps 
well at room temperature (covered) for 
24 hours, or refrigerated for up to 4 
days.



1. On a lightly floured work surface, roll 

the pie dough out evenly to form a 

large disc about 12 inches in diameter. 

Be sure to flour and flip the dough as 

you roll so as to avoid it sticking to 

the work surface. Butter and flour a 8 

or 9 inch pie mold/dish and transfer 

the rolled out pie crust to the mold 

using your rolling pin. Gently lift the 

overhanging dough around the edges 

and press the dough into the corners 

of the pie dish- there should be an 

overhang of about 1 inch extra dough 

at this point. Trim the overhanging 

dough with a pair of scissors so that 

it is even and tuck the edge of the 

overhanging dough under itself along 

the edge of the pie dish to form a thick 

rim. Crimp the pie crust decoratively 

if you like, prick the bottom of the pie 

evenly with a fork and chill the dough 

in the dish thoroughly for at least 30 

minutes (or freeze for 10). 

Pecan Pie
DIRECTIONS:INGREDIENTS:
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• 1 recipe Pâte Brisée

• 3/4 stick unsalted butter

• 1 cup packed light brown 

sugar

• 3/4 cup light corn syrup

• 1 teaspoon pure vanilla extract

• 1/4 teaspoon salt

• 3 large eggs

• 2 cups pecan halves or pieces 

(1/2 pound)

2. Preheat oven to 350°F with a baking 

sheet on the middle rack. Melt the 

butter in a small saucepan over 

medium heat. Add brown sugar, 

whisking until smooth. Remove the 

pan from heat and whisk in corn syrup, 

vanilla and salt. Lightly beat eggs in a 

medium bowl, then whisk them into 

corn syrup mixture.

3. Put the pecans in the pie shell and 

pour corn syrup mixture evenly over 

them. Bake on hot baking sheet until 

filling is set, about 45-50 minutes. Cool 

completely on a rack before serving.



1. On a lightly floured work surface, roll 

the pie dough out evenly to form a 

large disc about 12 inches in diameter. 

Be sure to flour and flip the dough as 

you roll so as to avoid it sticking to 

the work surface. Butter and flour a 8 

or 9 inch pie mold/dish and transfer 

the rolled out pie crust to the mold 

using your rolling pin. Gently lift the 

overhanging dough around the edges 

and press the dough into the corners 

of the pie dish- there should be an 

overhang of about 1 inch extra dough 

at this point. Trim the overhanging 

dough with a pair of scissors so that 

it is even and tuck the edge of the 

overhanging dough under itself along 

the edge of the pie dish to form a thick 

rim. Crimp the pie crust if you like, prick 

the bottom of the pie with a fork and 

chill the dough in the dish thoroughly 

for at least 15 minutes. 

2. Preheat the oven to 375°. Line the 

chilled pie dish and uncooked crust 

with parchment paper and weigh it 

down with pie weights (or uncooked 

rice or dry beans)- you need to keep 

the dough from buckling during the 

blind bake. Bake the pie crust like 

Pumpkin Pie
DIRECTIONS:INGREDIENTS:
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• One recipe pie dough (Pâte 

Brisée)

• 1 (15 oz.) can unsweetened 

pumpkin puree

• 1 ¼ cups unsweetened 

evaporated milk OR heavy 

cream

• 1 cup light brown sugar

• 3 large eggs, beaten

• 1 pinch ground cloves

• 1 pinch ground nutmeg

• ½ teaspoon ground ginger

• 1 teaspoon ground cinnamon

• ½ teaspoon salt

this for 20 minutes, lower the oven 

temp to 350° and carefully remove the 

parchment paper and weights, bake for 

another 10-15 minutes until the crust 

is fully cooked. Set it aside to cool and 

lower the oven to 325°. 

3. Whisk all the ingredients for the filling 

together in a large bowl and pour the 

filling into your par-baked pie crust. 

Return the pie to the oven and bake 

it until the filling is set but still slightly 

jiggly in the middle, 40-50 minutes. If 

the edges get a little too dark during 

this process you can cover the edge of 

the pie with aluminum foil and continue 

to cook it normally until it is done. Cool 

the pie fully on a rack before serving, 

this pie can also be made the day 

before serving.
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