apple pie recipe shortcrust pastry

Apple pie recipe shortcrust pastry is a beloved classic that evokes feelings
of comfort and nostalgia. The delicate, buttery crust pairs beautifully with
the sweet and tangy apple filling, making it a staple dessert for family
gatherings, holiday celebrations, or simply a cozy night at home. In this
comprehensive article, we will delve into the intricacies of creating a
perfect shortcrust pastry for your apple pie, explore various apple varieties
that work well in the filling, and provide tips and tricks for baking a pie
that will impress your friends and family.

Understanding Shortcrust Pastry

Shortcrust pastry is a versatile dough that serves as the foundation for many
delicious pies and tarts. Characterized by its crumbly texture and buttery
flavor, shortcrust pastry is relatively easy to make, making it a popular
choice for both novice and experienced bakers.

Key Ingredients

To create a classic shortcrust pastry, you will need the following
ingredients:

1. All-purpose flour: Provides structure to the pastry.

2. Unsalted butter: Adds richness and flavor. It should be cold and cut into
small cubes.

3. Sugar: A small amount enhances flavor and sweetness. You can use
granulated or powdered sugar.

4. Salt: Balances the sweetness and enhances the overall flavor of the
pastry.

5. Ice water: Binds the dough together without melting the butter, ensuring a
flaky texture.

Basic Shortcrust Pastry Recipe

Here is a simple recipe to make shortcrust pastry that will serve as the base
for your apple pie:

Ingredients:

- 2 % cups all-purpose flour

- 1 cup unsalted butter (cold, cut into cubes)
- % cup granulated sugar

- 5 teaspoon salt

- 6-8 tablespoons ice water



Instructions:

1. Combine dry ingredients: In a large mixing bowl, whisk together the flour,
sugar, and salt until well combined.

2. Incorporate butter: Add the cold butter cubes to the flour mixture. Using
a pastry cutter or your fingertips, work the butter into the flour until the
mixture resembles coarse crumbs with pea-sized pieces of butter remaining.

3. Add ice water: Slowly add the ice water, one tablespoon at a time, mixing
gently with a fork until the dough starts to come together. Be careful not to
overmix; the dough should be slightly crumbly but hold together when pressed.
4. Form the dough: Turn the dough out onto a lightly floured surface and
knead it gently just until it forms a cohesive ball. Flatten it into a disc,
wrap it in plastic wrap, and refrigerate for at least 30 minutes. This will
allow the gluten to relax and the butter to firm up, resulting in a flakier
crust.

5. Roll out the dough: After chilling, divide the dough into two equal
portions—one for the bottom crust and one for the top. Roll out each portion
on a floured surface to about 1/8-inch thickness, then transfer the bottom
crust to a pie dish. Trim the excess dough, leaving about an inch overhang.

Preparing the Apple Filling

The filling is the heart of the apple pie, and choosing the right apples is
crucial. Different apple varieties offer varying levels of sweetness and
tartness, which can greatly affect the final flavor of the pie.

Choosing the Right Apples

For a balanced apple filling, consider using a combination of the following
apple varieties:

- Granny Smith: Tart and crisp, perfect for balancing sweetness.

- Honeycrisp: Sweet, juicy, and retains its shape well during baking.

- Braeburn: Offers a sweet-tart flavor that is excellent for pies.

- Gala: Sweet and aromatic, great for adding depth to the filling.

- Jonagold: A cross between Jonathan and Golden Delicious, it provides a
lovely sweet-tart flavor.

Homemade Apple Pie Filling Recipe

Once you've selected your apples, it's time to prepare the filling. Here’s a
simple recipe:

Ingredients:
- 6-8 cups peeled, cored, and sliced apples (about 6—8 medium apples)



cup granulated sugar

tablespoons all-purpose flour (to thicken the filling)
teaspoon ground cinnamon

teaspoon ground nutmeg (optional)

tablespoon lemon juice

teaspoon vanilla extract (optional)
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Instructions:

1. Prepare the apples: In a large bowl, combine the sliced apples with lemon
juice, tossing to coat.

2. Mix dry ingredients: In a separate bowl, whisk together the sugar, flour,
cinnamon, and nutmeg.

3. Combine ingredients: Sprinkle the sugar mixture over the apples and toss
until evenly coated. Allow the filling to sit for about 10-15 minutes to let
the juices meld.

Assembling the Apple Pie

With your shortcrust pastry and apple filling ready, it’s time to assemble
your apple pie.

Steps to Assemble

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

2. Fill the pie: Pour the apple filling into the prepared bottom crust,
spreading it evenly. If desired, you can cut small pieces of butter and
sprinkle them over the filling to add richness.

3. Top crust: Roll out the second portion of the dough and place it over the
filling. You can either cut slits in the top crust for a classic lattice look
or simply cover it whole, ensuring to cut a few vents to allow steam to
escape.

4. Seal the edges: Trim any excess dough from the edges, then crimp the edges
with your fingers or a fork to seal the pie.

5. Brush the top: For a beautiful golden crust, brush the top with an eqgg
wash (a mixture of beaten egg and a splash of water) or milk. Sprinkle a
little sugar on top for added sweetness and crunch.

Baking the Apple Pie

The baking process is crucial for achieving that perfect texture and flavor.



Baking Instructions

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

2. Reduce temperature: After 15 minutes, reduce the oven temperature to 350°F
(175°C) and continue baking for 35-45 minutes, or until the apples are tender
and the crust is golden brown.

3. Cool: Once baked, remove the pie from the oven and let it cool on a wire
rack for at least 2 hours. This allows the filling to set, making it easier
to slice.

Serving Suggestions

Apple pie is delightful on its own, but consider these serving ideas to
elevate your dessert experience:

- A la mode: Serve warm slices with a scoop of vanilla ice cream for a
classic combination.

- Whipped cream: Top with freshly whipped cream for a light and airy touch.
- Cheddar cheese: For a savory twist, serve with a slice of sharp cheddar
cheese on the side.

Tips and Tricks for Success

To ensure your apple pie turns out perfectly every time, keep these tips in
mind:

- Chill your ingredients: Keeping the butter and water cold helps create a
flakier crust.

- Don’t overwork the dough: Overmixing can lead to tough pastry. Mix until
just combined.

- Use a mix of apples: Combining sweet and tart apples adds complexity to the
flavor.

- Allow the pie to cool: Cooling helps the filling set, resulting in cleaner
slices.

Conclusion

Making an apple pie with shortcrust pastry is a rewarding experience that
combines simple ingredients to create a timeless dessert. With this
comprehensive guide, you can confidently prepare a delicious pie from
scratch, impressing family and friends with your baking skills. So gather
your ingredients, roll up your sleeves, and enjoy the delightful process of



creating a homemade apple pie that will surely be cherished for generations
to come.

Frequently Asked Questions

What ingredients are needed to make a shortcrust
pastry for apple pie?

To make a shortcrust pastry for apple pie, you will need 250g of all-purpose
flour, 1259 of unsalted butter (cold and cubed), 70g of sugar, a pinch of
salt, and 1-2 tablespoons of cold water.

How do you achieve a flaky texture in shortcrust
pastry for apple pie?

To achieve a flaky texture in shortcrust pastry, it'’s important to keep the
butter cold and to handle the dough as little as possible. Use a pastry
cutter or your fingers to mix the butter into the flour until it resembles
coarse crumbs, and then add cold water gradually.

How long should you chill shortcrust pastry before
using it for apple pie?

You should chill the shortcrust pastry for at least 30 minutes before using
it. This helps to relax the gluten and ensures a tender and flaky crust.

Can I make shortcrust pastry ahead of time for apple
pie?

Yes, you can make shortcrust pastry ahead of time. Wrap it tightly in plastic
wrap and refrigerate for up to 3 days or freeze it for up to 3 months. Just
make sure to thaw it in the refrigerator before using.

What is the best way to prevent the shortcrust
pastry from shrinking while baking apple pie?

To prevent the shortcrust pastry from shrinking while baking, make sure to
chill the pastry before baking, avoid stretching it when placing it in the
pie dish, and consider using pie weights while blind baking to hold the
pastry in place.
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