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The Best Apple Pie

Yield: 8-10 servings

A simple and delicious recipe for "the best apple pie" -- made almost entirely with a food processor! Recipe from Gimme Some Oven 

Prep: 25 mins Cook: 1 hour Total: 1 hour 25 mins

Ingredients:

    1 double-crust pie dough, refrigerated (*see below for recipe*)

    2 tablespoons all-purpose flour, plus more for dusting the workspace

    3/4 cup sugar, plus extra for dusting the top of the crust

    1/2 teaspoon ground cinnamon

    1/4 teaspoon ground nutmeg

    1/4 teaspoon salt

    1/8 teaspoon allspice

    3 large Granny Smith apples (about 1.5 pounds), cored and peeled

    4 large McIntosh apples (about 2 pounds), cored and peeled

    1 Tbsp. lemon juice

    1 large egg white, lightly beaten

    (optional) vanilla ice cream and whipped cream for serving

Directions:

Preheat oven to 375 degrees. Prepare a 9-inch pie plate with cooking spray.

Roll out the two pieces of dough on a floured workspace into large circles, until the larger one is at least 12-inches in diameter, and the smaller one is about 10-inches in diameter. Carefully transfer the larger pie dough to the pie plate by and press it in gently to line the entire bottom of the pan, with the dough sticking out at least 1/2-inch above the rim. Cover gently with plastic wrap and refrigerate.

While the dough is re-cooling, whisk together the sugar, cinnamon, salt and allspice in a large bowl until mixed. Set aside.

Fit your food processor with a slicing disc attachment, and thinly slice all of the apples. (You can also do this by hand with a knife.) Toss the apples with the lemon juice until evenly coated. Then transfer the apples to the large bowl with the flour mixture, and gently toss until all of the apples are fairly evenly coated with the flour mixture.

Turn the fruit mixture, including the juices, into the chilled pie shell and mound the apples slightly in the center. Carefully lay the second (10-inch) pie crust on top of the apples so that it is centered around the bottom crust. Trim the edges of the top and bottom crust to 1/2-inch beyond the pie pan lip. Then tuck the rim of dough underneath itself so that the folded edge is flush with the pan lip. Flute the edge or press with the tines of a fork to seal the pie crust. Cut 4 small slits in the top of the dough.

Return pie to the freezer for 10 minutes. Then remove and brush with the egg white, and sprinkle evenly with a few pinches of sugar. Cover the edges of the pie crust lightly with aluminum foil or a pie crust shield.

Bake for 40 minutes, then remove pie crust shield. Bake for an additional 20 minutes, or until the crust is a deep golden brown and the juices just barely start to seep out.

Transfer pie to a wire rack and let cool to room temperature before slicing, at least 3 hours.

*Here is my favorite all-butter DOUBLE pie crust recipe:

Ingredients:

    2 3/4 cups all-purpose flour

    1 tablespoon sugar

    1 teaspoon salt

    1 cup (2 sticks) cold butter, cut into 1/4-inch cubes

    1/2 cup COLD water

Instructions:

Add the flour, sugar and salt to a food processor. Pulse a few times until well-blended. Scatter in the butter, and pulse 7-8 times to cut in the butter well. Remove lid and fluff the mixture with a fork to be sure that it is not sticking to the sides or bottom of the food processor. Drizzle half of the water over the dry ingredients, then pulse another 5-6 times until crumbly. Fluff the pastry again with a fork, then sprinkle on the remaining water. Pulse 5-6 more times until the pastry starts to form small clumps and looks crumbly. (If the dough completely balls up and sticks together around the center blade, you have pulsed too far!)

Transfer the dough to a large bowl, and use your hands to pack it into a ball, just like you would a snowball. Separate the dough into two pieces, with one just slightly larger than the other (to make the bottom of the pie crust). Knead each ball of dough a few times, then flatten to make perfecly round disks about 3/4-inch in thickness. Wrap each disc in plastic wrap and refrigerate for at least an hour before rolling.

