
75 min

350°F 

1 pie

 1. Peel and slice the apples and place them into a 
     large bowl. The pieces should be big and 
     chunky. Each apple should provide about 14-20 
     cut pieces.

 2. Add the sugar, flour, salt, nutmeg, cinnamon, 
     and fresh apple cider to the bowl, then stir to 
     completely coat the apples. Cover and set 
     aside for about 30 min. Preheat oven to 
     350°F-175°C with a pizza stone on the middle 
     rack.

 3. Melt the butter in a pot on the stove that is 
     large enough to hold all of the apples, then add 
     the apples and juice from the bowl. Set the 
     burner to medium and stir so the butter mixes 
     in. Watch it closely, stirring occasionally while 
     watching for the sauce to begin to bubble in 
     the bottom of the pot. Reduce heat if needed. 
     taste test now and add more sugar or spices 
     to your liking. Continue until the sauce has 
     thickened some and begins to coat the apples 
     in a velvety sauce. If using a thermometer stop 
     at 165°F-74°C. Remove from heat and allow to 
     cool and rest for 20-30 minutes.

 4. Prepare the deep dish pie crust and fill with 
     the pie filling. Tamp down with a spatula to 
     ensure there are no air bubbles within the 
     apples. Place the top crust on top of the 
     apples. Trim the overhang so it drapes over the 
     edge 1.5”-4 cm. Lift the edge of the draped top 
     crust then roll and tuck it in underneath the 
     lip of the bottom crust to form the pie rim 
     crust. Make it fancy if you want to. 

FILLING
4 lbs (1.8kg) Macintosh
Apples
1–1½ cups (200–300g)
Granulated Sugar
¼ cup (30g) Flour
½ tsp (3g) Salt
½ tsp (1g) Nutmeg
2 tBsp (15g) Cinnamon
3 tBsp (45ml) Fresh Apple
Cider

6 tBsp (85g) Butter

CRUST & FINISH
1 Double Crust Pie Crust
5 tBSp (75ml) Heavy Cream

   • 8 tBsp (100g) Granulated 
      Sugar

This recipe requires a 10" deep
dish pie plate and crust. Pizza
stone use is advised.

INGREDIENTS: INSTRUCTIONS:
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This pie has a thick velvety sauce that is made for
dipping crust into. Guests will be licking thier plates clean!

continues on back side —>



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)

 5. Vent the top crust by poking about a dozen or so holes into it with a paring 
     knife. BE VERY CAREFUL not to pierce the bottom crust. 

 6. In a small bowl, combine the cream and sugar to form a loose glaze. Use a 
     pastry brush and slather it all over the top crust. Don’t forget the rim crust 
     and any overhangs. How much you put on is up to you. 

 7. Place the pie onto a cookie sheet in case it bubbles over and set it on the 
     preheated pizza stone. The pizza stone will dramatically increase the 
     chances that you get a good solid bottom crust that won’t be soggy. 

 8. Bake for 60-80 minutes. The top should be golden and the sauce should be 
     bubbling. Insert a thin knife or skewer through a steam vent, the apples 
     should give slight resistance, and not feel limp. Look for bubbling juices at 
     the edge and through the center slits. Bubbling is key, it means the filling 
     has reached its gelling point. If you’re using a thermometer, insert it into the 
     middle of the pie (not against the crust) and pull it when it hits 180°F (82°C). 
     If you go over, the apples will begin to get very mushy and break down. 

 9. Allow it to rest and cool on a wire rack. If you cut it when it is too warm it 
     will still be delicious, but may be a bit more messy than desired. Cooler is 
     better. (But honestly, ripping and dipping a piece of edge crust into that 
     warm messy pile of apples coated in sauce is really how I prefer to eat it!) 
 


