Apple Hand Pies (& pie filling for the freezer!)
Basic Pie Crust
2 sticks very cold unsalted butter, diced
2 1/4 cups all purpose wheat flour (you could use white all purpose)
1 tsp sea salt
2 rounded tsp sugar
6 tbsp ice water (pour a glass of ice water and let it sit until you’re ready to scoop the 6 tbsp out)
1. Place butter, flour, salt and sugar in food processor with attachment blade. Put the whole thing
in the freezer for 15 minutes to be sure everything is nice and cold.
2. Remove from the freezer, place on the processor base, and pulse until the butter and flour
combine and resembles cornmeal. You want to see bits of butter.
3. Transfer the mixture to a large mixing bowl and drizzle in the 6 tbsp ice water. Using clean
hands, mix quickly with your fingertips just until you can pull the dough into a ball. If you need to
add another tbsp of ice water go ahead.
4. If making hand pies, form one disk and wrap in plastic wrap then refrigerate for 30 minutes. If
making traditional pie, cut the dough in half and form two disks, then wrap in plastic wrap and
refrigerate.

Apple Pie Filling for the Freezer
This recipe makes one pie. Multiply accordingly
if you would like several fillings for your freezer.
12 cooking apples - peeled, cored and sliced
1/2 cup dark brown sugar
2 tbsp lemon juice
1 tsp cinnamon
1/4 tsp nutmeg
1/8 tsp clove
1 1/2 tbsp arrowroot, optional (thickener)
pinch of sea salt
1. Combine ingredients in a bowl. Transfer to a freezer ziploc bag, then freeze. When it is time to
bake a pie, thaw on the counter for 30 minutes (there is no need to thaw completely).
2. To make pie, use one recipe for Basic Pie Crust. Once dough is prepared and chilled, remove
plastic wrap, cut in half and form a ball then flatten slightly. Roll out on floured surface.
3. Place the bottom crust in a pie plate, add pie filling and top with 2-3 tbsp butter. Roll out the
second crust and place on top of the pie. Crimp the edges with your thumb and forefinger. Cut a
few slits in the top and brush with an egg wash (1 egg whisked with 2 tsp milk) then sprinkle
with sugar.
4. Bake at 400 F for 20 minutes, then lower heat to 350 F for 50 minutes, or until bubbly. Loosely
cover with foil if it gets too brown. Cool and serve.

Apple Hand Pies (& pie filling for the freezer!)
Apple Hand Pies
This recipe makes enough filling for six hand pies, which can be made from one recipe of Basic
Pie Dough.
1 recipe Basic Pie Dough
4-5 large apples
4 tbsp butter
1/4 tsp sea salt
1/3 cup dark brown sugar
1 tsp cinnamon
1 egg
2 tsp milk
sugar for sprinkling

1. Melt butter in skillet over medium heat. Let butter brown to a light golden color, about 1 minute.
2. Stir apples into hot butter. Add sea salt and brown sugar. Cook, stirring apple mixture until
apples are softened, about 3-4 minutes.
3. Mix in cinnamon. Continue cooking until apples are soft and sticky, 1-2 more minutes.
4. Allow apple filling to cool before proceeding.

To Assemble the Hand Pies:
1. Remove the disk of chilled dough from the refrigerator,
unwrap, and cut into 6 sections.
2. On a floured board roll one dough section into a 6 inch
circle. Slightly bigger is okay too. Scoop 1/4 cup (or so) of
cooled pie filling onto one half of the circle. Taking care to
leave room on the edge for sealing the pie.
3. Fold the top half of dough over the filled half and crimp the
two edges together using your thumb and forefinger. Cut
three small slits in the top of the pie. Place on a parchment
lined baking sheet.
4. Repeat with remaining five sections of dough. Once all pies
are formed, I like to put the whole baking sheet in the
refrigerator for 15-20 minutes.
5. In a small bowl mix together egg and milk. Using a pastry
brush lightly coat each pie with the egg wash. Sprinkle
plain sugar over each pie.
6. Bake at 400 F for 25-30 minutes.

