apple crumb pie martha stewart

Apple crumb pie Martha Stewart is a delightful dessert that embodies the
essence of autumn with its warm spices, tender apples, and a crispy, buttery
crumb topping. Known for her expertise in all things culinary, Martha Stewart
has created a recipe that not only highlights the flavors of fresh apples but
also combines them with a rich, crumbly topping that adds texture and depth.
This pie is perfect for family gatherings, holiday celebrations, or simply as
a comforting treat after a long day.

In this article, we will explore the history of apple pie, the significance
of crumb topping, a detailed recipe for Martha Stewart's Apple Crumb Pie,
tips for perfecting the dish, and serving suggestions to elevate your dessert
experience.

History of Apple Pie

Apple pie has a long and storied history that dates back centuries. Here are
some key points in its timeline:

1. Origins: The origins of apple pie can be traced back to ancient Greece,
where apples were used in various sweet dishes. The concept of pie, however,
developed in the Middle Ages in Europe, particularly in England.

2. Early American Influence: Early American settlers brought apple seeds and
recipes with them, making apple pie a staple of American cuisine. Its
popularity grew as apple orchards were cultivated throughout the country.

3. Cultural Significance: The phrase "as American as apple pie" reflects the
cultural significance of this dessert in America, symbolizing home, comfort,
and tradition.

4. Variations: Over time, countless variations of apple pie have emerged,
from the classic double-crust pie to numerous crumb-top versions, each
showcasing regional flavors and preferences.

Understanding the Crumb Topping

The crumb topping is what sets an apple crumb pie apart from a traditional
apple pie. It adds a delightful crunch and enhances the overall flavor
profile of the dessert. Here’s why the crumb topping is so cherished:

- Texture: The combination of flour, sugar, and butter creates a crunchy
texture that contrasts beautifully with the soft, cooked apples beneath.



- Flavor: The addition of spices like cinnamon or nutmeg can infuse the crumb
topping with warmth and richness, complementing the sweetness of the apples.

- Versatility: The crumb topping can be easily customized with different

ingredients such as oats, nuts, or even coconut to create a unique twist on
the classic recipe.

Martha Stewart's Apple Crumb Pie Recipe

Now that we have set the stage, let’s delve into the renowned recipe for
apple crumb pie Martha Stewart. This recipe serves about 8 and takes
approximately 1 hour and 30 minutes to prepare and bake.

Ingredients
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the pie crust:

L cups all-purpose flour

teaspoon salt

tablespoon sugar

cup unsalted butter, chilled and cut into small pieces
to 5 tablespoons ice water
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For the apple filling:

- 6 to 8 cups of peeled, cored, and sliced apples (such as Granny Smith,
Honeycrisp, or a mix)

cup sugar (adjust based on the sweetness of the apples)

tablespoon lemon juice

teaspoon ground cinnamon

teaspoon ground nutmeg

tablespoons all-purpose flour
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the crumb topping:

cup all-purpose flour

cup old-fashioned oats

cup brown sugar

teaspoon ground cinnamon
cup unsalted butter, melted
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Instructions

Step 1: Prepare the Pie Crust

1. In a large mixing bowl, combine the flour, salt, and sugar.

2. Cut in the butter using a pastry cutter or your fingers until the mixture
resembles coarse crumbs.

3. Gradually add ice water, one tablespoon at a time, and mix until the dough



comes together.
4. Form the dough into a disk, wrap it in plastic wrap, and refrigerate for
at least 1 hour.

Step 2: Prepare the Apple Filling

1. Preheat your oven to 425°F (220°C).

2. In a large bowl, combine the sliced apples, sugar, lemon juice, cinnamon,
nutmeg, and flour. Toss until the apples are evenly coated.

Step 3: Roll Out the Pie Crust

1. On a floured surface, roll out the chilled pie dough to fit a 9-inch pie
dish.

2. Place the rolled-out dough into the pie dish and trim any excess, leaving
about % inch overhang. Fold the overhang under and crimp the edges for a
decorative finish.

Step 4: Fill the Pie
1. Spoon the apple filling into the prepared crust, spreading it evenly.

Step 5: Make the Crumb Topping

1. In a medium bowl, combine the flour, oats, brown sugar, and cinnamon.
2. Stir in the melted butter until the mixture is crumbly.

3. Evenly distribute the crumb topping over the apple filling.

Step 6: Bake the Pie

1. Bake in the preheated oven for 15 minutes.

2. Reduce the temperature to 350°F (175°C) and continue baking for another
35-40 minutes, or until the apples are tender and the topping is golden
brown.

3. If the edges of the crust brown too quickly, cover them with strips of
aluminum foil.

Step 7: Cool and Serve

1. Allow the pie to cool on a wire rack for at least 1 hour before slicing.
This helps the filling set up and makes for cleaner slices.

Tips for Perfecting Your Apple Crumb Pie

To ensure your apple crumb pie turns out perfectly every time, consider the
following tips:

- Choose the Right Apples: Opt for a mix of tart and sweet apples to create a
balanced flavor. Granny Smith and Honeycrisp are popular choices.

- Slice Evenly: Make sure to slice your apples evenly for uniform cooking.
This helps prevent some apples from becoming mushy while others remain hard.

- Don’t Overwork the Dough: When making the pie crust, handle the dough as
little as possible to maintain a tender texture.



- Use Cold Ingredients: For a flaky crust, start with cold butter and cold
water, ensuring that the butter remains solid until it hits the oven.

- Let It Rest: Allowing the pie to rest after baking will help the flavors
meld and the filling to thicken, making for a more enjoyable eating
experience.

Serving Suggestions

To elevate your apple crumb pie Martha Stewart, consider these serving
suggestions:

- A La Mode: Serve warm slices of pie with a scoop of vanilla ice cream for a
classic dessert experience.

- Whipped Cream: Top with freshly whipped cream for a light and airy
complement to the richness of the pie.

- Caramel Drizzle: A drizzle of warm caramel sauce adds an extra layer of
sweetness and sophistication.

- Spiced Tea or Coffee: Pair your pie with a warm beverage such as spiced
chai tea or a rich coffee to enhance the comforting flavors of the dessert.

- Cheese Pairing: A slice of sharp cheddar cheese can provide a delightful
contrast to the sweetness of the pie, creating a balanced flavor experience.

In conclusion, apple crumb pie Martha Stewart is a timeless dessert that
celebrates the classic flavors of apple pie while adding a unique crumb
topping that is sure to impress. With its rich history, delightful texture,
and comforting flavors, this pie is a perfect addition to any gathering or a
cozy night in. Follow the steps outlined above, and you’ll be well on your
way to creating a delicious masterpiece that embodies the essence of home-
baked goodness. Enjoy!

Frequently Asked Questions

What are the key ingredients in Martha Stewart's
apple crumb pie?

The key ingredients include fresh apples, flour, sugar, butter, cinnamon,
nutmeg, and a crumb topping made from oats, brown sugar, and flour.



How do you prepare the apples for Martha Stewart's
apple crumb pie?

You should peel, core, and slice the apples, then toss them with sugar,
cinnamon, and lemon juice to enhance their flavor before placing them in the
pie crust.

What type of apples does Martha Stewart recommend
for the apple crumb pie?

Martha Stewart recommends using a mix of tart apples like Granny Smith and
sweeter varieties like Honeycrisp for a balanced flavor.

Can I use a store-bought crust for Martha Stewart's
apple crumb pie?

Yes, you can use a store-bought pie crust to save time, but making your own
from scratch will enhance the overall flavor and texture of the pie.

How long should I bake Martha Stewart's apple crumb
pie?

Bake the pie for about 45-50 minutes at 375°F (190°C) until the filling is
bubbling and the topping is golden brown.

What can I serve with Martha Stewart's apple crumb
pie?
It's delicious served warm with a scoop of vanilla ice cream or a dollop of

whipped creanm.

How can I make the crumb topping extra crunchy?

To make the crumb topping extra crunchy, consider adding chopped nuts like
walnuts or pecans and ensure that the butter is well incorporated.

How do I store leftover apple crumb pie?

Store leftover apple crumb pie in an airtight container at room temperature
for up to two days, or refrigerate for longer freshness.
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