apple pie recipe with puff pastry

Apple pie recipe with puff pastry is a delightful twist on the classic dessert that many people
adore. Often associated with warm, comforting flavors, an apple pie is a staple in American
households, especially during fall and winter seasons. The traditional pie crust can be replaced with
puff pastry to create a light, flaky, and buttery exterior that beautifully complements the sweet and
tart apple filling. In this article, we will guide you through every step of making a delicious apple pie
with puff pastry, from selecting the right apples to baking the perfect pie.

Ingredients

To create an irresistible apple pie with puff pastry, you will need the following ingredients:

Puff Pastry

- 2 sheets of frozen puff pastry (thawed in the refrigerator)
- Flour (for dusting)

Apple Filling

- 6 to 8 medium apples (a mix of Granny Smith and Honeycrisp works well)
- 3/4 cup granulated sugar

- 1/4 cup brown sugar

- 2 tablespoons lemon juice

- 1 teaspoon ground cinnamon

- 1/4 teaspoon ground nutmeg

- 1 tablespoon cornstarch (for thickening)

- 1 tablespoon unsalted butter (to dot the filling)

- Pinch of salt

For Assembly and Baking

- 1 egg (beaten, for egg wash)
- 1 tablespoon milk (optional, for egg wash)
- Optional: coarse sugar (for sprinkling on top)

Choosing the Right Apples

The choice of apples is crucial in making a flavorful apple pie. Here are some tips for selecting the
best apples:

1. Flavor Balance: Use a combination of tart and sweet apples. Granny Smith apples are tart and



hold their shape well, while Honeycrisp or Fuji apples add sweetness and juiciness.

2. Texture: Look for firm apples that won’t turn mushy during baking. Avoid overly ripe apples, as
they may break down too much.

3. Freshness: Choose fresh apples that are free from bruises or blemishes. Fresh apples have a more
vibrant flavor and better texture.

Preparing the Puff Pastry

Puff pastry can seem daunting, but with a little preparation, it’s quite manageable. Here’s how to
prepare it:

1. Thaw the Pastry: Remove the puff pastry from the freezer and allow it to thaw in the refrigerator
for several hours or overnight.

2. Roll Out: Lightly dust a clean surface with flour and roll out each sheet of puff pastry to about 1/8-
inch thick. This helps in making the crust more delicate and flaky.

3. Cut to Size: Cut one sheet to fit your pie dish, allowing for about an inch of overhang. This will be
the bottom crust. Cut the second sheet into strips for a lattice top or leave it whole for a solid top.

Making the Apple Filling

Creating the perfect apple filling is the heart of this recipe. Here’s how to make it:

1. Prepare the Apples: Peel, core, and slice the apples into thin wedges. This ensures even cooking
and a pleasant texture.

2. Mix Ingredients: In a large mixing bowl, combine the apple slices with granulated sugar, brown
sugar, lemon juice, cinnamon, nutmeg, cornstarch, and a pinch of salt.

3. Rest the Mixture: Let the apple mixture sit for about 15-20 minutes. This allows the sugars to
draw out the juices from the apples, creating a flavorful filling.

4. Drain Excess Liquid: After resting, if there’s too much liquid, drain some off to prevent a soggy

pie.

Assembling the Apple Pie

Once your filling is prepared, it’s time to assemble the pie:

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

2. Place the Bottom Crust: Lay the rolled-out puff pastry into the bottom of your pie dish. Gently
press it into the dish, ensuring it fits snugly.

3. Add the Filling: Spoon the apple filling into the crust, making sure to distribute it evenly. Dot the
filling with small pieces of butter to enhance the flavor.

4. Top Crust Options:

- For a lattice top, cut the second sheet into strips and weave them over the filling.

- For a solid top, place the whole sheet over the filling and cut several slits to allow steam to escape.
5. Trim and Crimp Edges: Trim any excess pastry from the edges and crimp them together to seal



the pie.
6. Apply Egg Wash: Brush the top crust with the beaten egg mixed with milk for a golden finish. If
desired, sprinkle coarse sugar on top for added sweetness and crunch.

Baking the Pie

Now that your pie is assembled, follow these steps for baking:

1. Place in Oven: Bake the pie in the preheated oven for 15 minutes at 425°F (220°C).

2. Reduce Temperature: After 15 minutes, reduce the temperature to 350°F (175°C) and continue
baking for an additional 30-40 minutes. The pie is done when the crust is golden brown, and the
filling is bubbling.

3. Check for Doneness: If the edges brown too quickly, cover them with aluminum foil to prevent
burning.

4. Cool Down: Once baked, remove the pie from the oven and let it cool on a wire rack for at least 2
hours. This cooling period allows the filling to set.

Serving Suggestions

An apple pie with puff pastry can be served in various delightful ways:

- A la Mode: Serve warm with a scoop of vanilla ice cream on top.

- Whipped Cream: Top with freshly whipped cream for a light, airy finish.

- Caramel Drizzle: Drizzle with caramel sauce for an indulgent treat.

- Cheese Pairing: Serve with a slice of sharp cheddar cheese for a savory contrast.

Storing Leftovers

If you have any leftovers (which is unlikely!), you can store them:

- Refrigerator: Cover the pie with plastic wrap or aluminum foil and refrigerate for up to 3-4 days.
- Freezer: To freeze, wrap the cooled pie tightly in plastic wrap and then in aluminum foil. It can be
frozen for up to 3 months. Reheat in the oven for the best texture.

Conclusion

Making an apple pie with puff pastry is a rewarding experience that results in a delicious dessert
perfect for any occasion. The light and flaky crust combined with the sweet and spiced apple filling
creates a delightful balance of flavors and textures. Follow the steps outlined in this article to
impress your family and friends with your baking prowess. Whether you enjoy it warm with ice
cream or cold with coffee, this apple pie is sure to be a hit!



Frequently Asked Questions

What ingredients do I need for an apple pie with puff pastry?

You will need puff pastry, apples, sugar, cinnamon, lemon juice, nutmeg, and a pinch of salt.

How do I prepare the apples for the pie?

Peel, core, and slice the apples, then toss them with sugar, cinnamon, nutmeg, lemon juice, and salt.

Can I use store-bought puff pastry for this recipe?

Yes, store-bought puff pastry is perfect for an easy and quick apple pie.

How do I assemble the apple pie with puff pastry?

Roll out the puff pastry, place it in a pie dish, fill it with the apple mixture, and cover it with another
layer of pastry, sealing the edges.

Do I need to pre-bake the puff pastry?

No, you do not need to pre-bake the puff pastry; it will bake fully with the pie in the oven.

What temperature should I bake the apple pie at?
Bake the apple pie at 400°F (200°C) for about 30-40 minutes, or until the pastry is golden brown.

How can I tell when the apple pie is done baking?

The pie is done when the puff pastry is golden brown and the apples are bubbly and tender.

Can I add other fruits to the apple pie?

Yes, you can add other fruits like pears or cranberries for additional flavor and texture.

What can I serve with apple pie?

Apple pie is delicious served with vanilla ice cream, whipped cream, or a scoop of custard.

How do I store leftover apple pie?

Store leftover apple pie in an airtight container in the refrigerator for up to 3-4 days.
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