
35 min

350°F

10" pie

In a mixing bowl, whisk together the flour, salt, and
baking powder.

Stir in the chopped nuts.

Peel, core, and grate the apples. Add to the bowl and
toss to coat and combine.

Whisk the eggs in a mixer for 3½ minutes, until they
have superfine bubbles and are frothy.

Add the sugar and whisk again until mostly dissolved
(about 2 minutes).

Add the vanilla extract and mix on low to incorporate.

Fold the wet ingredients into the dry. Pour into a
buttered cake pan, deep-dish pie plate, or tall 10-inch
cast-iron skillet. Avoid glass pans; they prevent the
bottom from browning.

Bake at 350°F (175°C) for 35–45 minutes. A tester should
come out clean-ish (moist crumbs are fine); if it’s wet
and foamy, keep baking.

Remove from the oven and rest 5 minutes, then spoon
onto plates. Serve with whipped cream or ice cream on
the side—not on top—so you keep the crackly crunch.

•  ¾ cup (90g) All Purpose Flour

•  scant ½ tsp (2.8g) Salt

•  2 tsp (8g) Baking Powder

•  ½ cup (55g) Chopped Nuts (pecans 

    or black walnuts)

•  1 cup (140g-ish) Apples, grated. 

    (about 3 small apples) 

•  3 eggs 

•  1½ cups (297g) of Sugar

• 1 tsp (5g) Vanilla Extract 

Butter for greasing the pan

INGREDIENTS: INSTRUCTIONS:

 ozark pudding

Apples, nuts, cookie top-squishy middle.
Missouri made it; your self-control will not.
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Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!

NOTES:

 INSTRUCTIONS (CONTINUED)


