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About Welcome Home Pies, Crisps, and Crumbles


I’m so glad you’ve picked up Welcome Home Pies, Crisps, and Crumbles: Easy and Delicious Treats for Every Season! In these pages you’ll find desserts for the oven, slow cooker, Instant Pot, and some that require no actual baking at all. There is quite literally something for everyone in this book.


Whether you’re looking for a warm dessert like Summer Peach and Blackberry Pie, Cherry Berry Cobbler, or Peaches and Pudding Crisp, or a quick and easy dessert like Sour Cream Apple Pie or Cherry Crisp, this cookbook has you covered. Making dessert for your family or choosing a dessert to bring to a family gathering or church party just got easier! With 127 tried-and-true recipes to choose from, you can’t go wrong and you won’t go empty-handed!


So, are you ready to get baking? Let’s do this!






Pies
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Apple Caramel Pie


SLOW-COOKER


Sue Hamilton


Minooka, IL


Makes 8–10 servings


Prep. Time: 5 minutes[image: image]Cooking Time: 3 hours [image: image]Ideal slow-cooker size: 4- to 5-qt.


2-crust refrigerated pie dough package


2 (22-ounce) cans apple pie filling


1 teaspoon cinnamon


12 caramel candies


1. Press one crust into half the bottom of a cold slow cooker, and an inch or so up half its interior side. Overlap by ¼ inch the second crust with the first crust in center of slow cooker bottom. Press remainder of second crust an inch or so up the remaining side of the cooker. Press seams flat where two crusts meet.


2. Cover. Cook on High for 1½ hours.


3. In a bowl, mix the pie filling, cinnamon, and caramels.


4. Pour the mixture into hot crust.


5. Cover. Cook on High an additional 1½ hours.




Creamy Apple Pie


OVEN


Mary Hackenberger


Thompsontown, PA


Makes 8 servings


Prep. Time: 45 minutes[image: image]Baking Time: 45 minutes


1 stick (½ cup) plus 1 tablespoon butter, at room temperature, divided


¾ cup plus 2 tablespoons sugar, divided


1 teaspoon vanilla extract, divided


1 cup flour


1 (8-ounce) package cream cheese, at room temperature


1 egg


4 cups thinly sliced apples, peeled or unpeeled


½ teaspoon cinnamon


½ cup chopped pecans


1. To make the crust, use an electric mixer to beat 1 stick butter, ¼ cup sugar, and ½ teaspoon vanilla in mixing bowl.


2. Gradually add flour, until mixture forms soft dough.


3. Press into bottom and up sides of a deep-dish 9-inch pie plate.


4. In a mixing bowl, use an electric mixer to beat the cream cheese, 2 tablespoons sugar, the egg, and the remaining ½ teaspoon vanilla.


5. Spread the cream cheese mixture evenly over the crust.


6. By hand, gently mix the apples, cinnamon, and remaining ½ cup sugar.


7. Layer the apple filling evenly over cream cheese filling.


8. Dot with remaining 1 tablespoon butter. Sprinkle with nuts.


9. Make a loose tent of foil to cover the pie while baking.


10. Bake at 400°F for 15 minutes. Lower heat to 350°F and bake an additional 20 minutes. Remove foil tent. Bake 10 minutes longer, or until apples are done.




Cinnamon Apple Crumb Pie


OVEN


Carol Eberly


Harrisonburg, VA


Makes 6–8 servings


Prep. Time: 10–15 minutes[image: image]Cooking/Baking Time: 50–55 minutes


21-ounce can apple pie filling


9-inch unbaked piecrust


½ teaspoon ground cinnamon


4 tablespoons butter, divided


1½–2 cups crushed shortbread cookies


1. Pour the pie filling into the piecrust.


2. Sprinkle with the cinnamon. Dot with 1 tablespoon butter.


3. Melt remaining butter.


4. Place the crushed cookies in a small bowl. Stir in the melted butter until coarse crumbs form.


5. Sprinkle over the filling.


6. Cover the edges of pastry loosely with foil.


7. Bake at 450°F for 10 minutes.


8. Reduce the heat to 350°F. Remove the foil. Bake for 40 to 45 minutes, or until the crust is golden brown and filling is bubbly.


9. Cool on wire rack before cutting and serving.




Grandma’s Apple Pie


OVEN


Andrea Zuercher,


Lawrence, KS


Makes 8 servings


Prep. Time: 30 minutes[image: image]Baking Time: 45 minutes


6 cups pared and sliced apples (about 6 medium-sized tart apples; Granny Smith work well)


6-ounce can frozen 100%-juice apple juice concentrate, thawed


1½ tablespoons cornstarch


1 tablespoon water


1 teaspoon cinnamon


10-inch double piecrust, unbaked


3 tablespoons butter, optional


1. Place the sliced apples in a saucepan with the juice concentrate.


2. Bring to a boil. Reduce the heat, and then simmer, covered, for 5 minutes.


3. In a small bowl, dissolve the cornstarch in the water.


4. Gently stir into the apples.


5. Bring to a boil. Reduce the heat. Simmer, covered, for 10 to 15 minutes. Apples will begin to soften as mixture becomes thickened. Stir occasionally so it does not scorch.


6. Gently stir in the cinnamon.


7. Fill the bottom piecrust with apples.


8. Dot with butter if you wish.


9. Cover with the top crust. Pinch crusts together. With a sharp knife, cut 6 to 8 steam vents across the top crust.


10. Place the pie plate on a baking sheet in case the filling cooks out. Bake at 350°F for about 45 minutes, or until top crust is lightly browned.




Crockery Apple Pie


SLOW-COOKER


Ruthie Schiefer


Vassar, MI


Makes 10–12 servings


Prep. Time: 20 minutes[image: image] Cooking Time: 6–7 hours [image: image]Ideal slow-cooker size: 4-qt.


8 tart apples, peeled, cored, and sliced


2 teaspoons ground cinnamon


¼ teaspoon ground allspice


¼ teaspoon ground nutmeg


¾ cup milk


2 tablespoons butter, softened


¾ cup sugar


2 eggs, beaten


1 teaspoon vanilla extract


1½ cups biscuit baking mix, divided


⅓ cup brown sugar, packed


3 tablespoons cold butter


1. In large bowl, toss the apples with the spices. Spoon the mixture into a lightly greased slow cooker.


2. In separate bowl, combine the milk, soft butter, sugar, eggs, vanilla, and ½ cup baking mix. Stir to mix well.


3. Spoon the batter over the apples.


4. Place remaining baking mix and brown sugar in a small bowl. Cut cold butter into it with a pastry cutter until coarse crumbs form.


5. Sprinkle the crumbs over the batter in slow cooker.


6. Cover and cook on Low for 6 to 7 hours.


Variation:


I like to use my homemade biscuit mix instead of store-bought: 5 cups all-purpose flour, ¼ cup baking powder, 1 tablespoon sugar, 1 teaspoon salt, ¾ cup vegetable oil. Mix well. Store in tight container.


—Kelly Bailey




Sour Cream Apple Pie


OVEN


Carna Reitz


Remington, VA


Makes 6–8 servings


Prep. Time: 5–10 minutes[image: image]Cooking/Baking Time: 30–40 minutes


½ cup sour cream


¼ cup sugar


1 egg


21-ounce can apple pie filling


9-inch unbaked piecrust


1. In a small mixing bowl, stir together the sour cream, sugar, and egg. Pour into the piecrust.


2. Spoon the pie filling over the sour cream mixture.


3. Bake at 375°F for 30 to 40 minutes, or until the filling is firm and the crust is slightly golden on the edges.


Variations:


You can substitute cherry, blueberry, or other fruit pie fillings for the apple filling.




Fresh Peach Pie


OVEN


CHILLED


Lavon Martins


Postville, IA


Darlene E. Miller,


South Hutchinson, KS


Makes 6–8 servings


Prep. Time: 15 minutes[image: image] Cooking Time: 10 minutes [image: image]Chilling Time: 30 minutes


¾ cup sugar


½ teaspoon salt


1 cup water


3 tablespoons cornstarch


2 tablespoons light corn syrup


3-ounce package peach gelatin


4–6 peaches


9-inch baked piecrust


1. In a saucepan, combine the sugar, salt, water, cornstarch, and syrup. Cook until clear, stirring constantly.


2. Add the gelatin and stir until dissolved. Cool in the refrigerator for 30 minutes.


3. Slice the peaches. Place in the piecrust.


4. Pour the filling over the peaches. Chill until ready to serve.


5. Serve with whipped cream or ice cream.


Variation:


Replace the peach gelatin with strawberry gelatin. And use 1 quart strawberries, fresh or frozen, instead of the peaches.


—June S. Groff, Denver, PA
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Open-Face Peach Pie


SLOW-COOKER


Phyllis Good


Lancaster, PA


Makes 8 servings


Prep. Time: 30 minutes[image: image] Cooking Time: 1½–2 hours
Standing Time: 30–60 minutes [image: image]Ideal slow-cooker size: 6-qt.


1 cup all-purpose flour


⅓ cup whole wheat flour


¼ teaspoon baking powder


½ teaspoon salt


2 tablespoons confectioners’ sugar


4 tablespoons (½ stick) butter, room temperature


3 cups sliced fresh peaches, any juice drained off


¼ cup sugar


1 teaspoon ground cinnamon


1 egg


1 cup plain Greek yogurt


1. In a mixing bowl, combine both flours, the baking powder, salt, and confectioners’ sugar. Cut in the butter with a pastry cutter or 2 knives to make fine crumbs.


2. Press crumb mixture in slow cooker to make a crust that covers the bottom and comes up 1 to 2 inches on the sides.


3. Distribute the peaches over the crust. Sprinkle evenly with sugar and cinnamon.


4. In a small mixing bowl, beat the egg. Add the yogurt and stir.


5. Pour the yogurt mixture evenly over the peaches.


6. Cover and cook on High for 1½ to 2½ hours, until the yogurt topping is firm and the crust is slightly browned.


7. Carefully remove the hot crock from the cooker and remove lid. Allow pie to rest for 30 to 60 minutes before cutting and serving. For a totally firm pie, allow to cool to room temperature.


Tip:


You may use canned peaches in place of fresh ones, but drain them very well.




Maple Peach Crumble Pie


OVEN


Judy Newman


St. Marys, ON


Makes 8 servings


Prep. Time: 30 minutes[image: image]Baking Time: 45–50 minutes


½ cup flour


½ cup maple sugar or brown sugar


½ teaspoon cinnamon


¼ cup butter-flavored shortening


3 eggs


1 tablespoon lemon juice


¼ cup maple syrup


2 (20-ounce) cans peaches, sliced and drained


9-inch unbaked piecrust


⅓ cup sliced almonds


1. In a small mixing bowl, combine the flour, sugar, and cinnamon.


2. Cut in the shortening with a pastry cutter. Set aside.


3. To make the filling, beat the eggs, lemon juice, and maple syrup together in a medium mixing bowl.


4. Fold in the peaches.


5. Pour into the piecrust. Top with the flour mixture and almonds.


6. Bake at 375°F for 45 to 50 minutes, or until set and lightly browned.




No-Bake Cherry Chilled Pie


CHILLED


Frances L. Kruba


Dundalk, MD


Makes 8 servings


Prep. Time: 20 minutes[image: image]Chilling Time: 4 hours


15-ounce can sweetened condensed milk


Juice of 2 lemons


Zest of 1 lemon


¼ cup sugar


14½-ounce can red cherries, drained


1 cup chopped nuts


2 cups whipped cream, divided


10-inch graham-cracker piecrust or


9-inch deep-dish graham-cracker piecrust


1. In a mixing bowl, mix the milk, lemon juice, lemon zest, and sugar.


2. Add the cherries and nuts.


3. Fold in 1 cup whipped cream. Pour into the piecrust.


4. Top with remaining 1 cup whipped cream. Cover.


5. Refrigerate for 4 hours before serving.
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Double Crust Cherry Pie


SLOW-COOKER


Phyllis Good


Lancaster, PA


Makes 8 servings


Prep. Time: 20 minutes[image: image] Cooking Time: 1½–2 hours
Standing Time: 30–60 minutes [image: image]Ideal slow-cooker size: 6-qt.


2 (9-inch) piecrusts


2 (21-ounce) cans cherry pie filling


1 teaspoon almond extract


1. Take one of the rolled-out piecrusts and fit it into slow cooker as you would line a pie plate, bringing it up the sides 1 to 2 inches and gently pushing it into the bottom.


2. In a bowl, stir together the pie filling and almond extract. Spoon mixture into the crust in slow cooker.


3. Cut remaining crust in 1-inch strips. Lay half the strips ½ inch apart on top of the pie filling, pinching the ends gently to the bottom crust and removing excess length. Lay the rest of the strips the opposite direction in the same manner.


4. Cover and cook on High for 1½ to 2 hours, until crust is firm and getting brown and filling is hot.


5. Remove the hot crock from the cooker and set aside to cool for 30 to 60 minutes before cutting. For a totally firm pie, allow to cool to room temperature before serving.




Cherry-Blueberry Pie with Almond Streusel Topping


OVEN


Becky Lumetta


Romeo, MI


Makes 12 servings


Prep. Time: 35 minutes[image: image] Chilling Time: 2 hours
Baking Time: 50–55 minutes [image: image]Cooling Time: 6–8 hours


1 9-inch store-bought or homemade piecrust


Filling:


¾ cup plus 2 tablespoons sugar


¼ cup cornstarch


5 cups fresh blueberries (can use frozen, do not thaw)


2 cups fresh cherries (pitted) (can use frozen, do not thaw)


2 tablespoons lemon juice


1 tablespoon almond extract


Topping:


⅓ cup almond flour


⅓ cup all-purpose flour


4 ounces marzipan or almond paste, broken into pieces


¼ cup cold, unsalted butter, cut into small cubes


½ teaspoon salt


1. Roll out piecrust on floured surface and carefully transfer to a pie plate. Turn edge under and crimp decoratively as desired, forming a ¼-inch edge above the rim of the pie plate. Refrigerate for at least 30 minutes while making filling.


2. Whisk together the sugar and cornstarch in a large saucepan. Add the fruits and lemon juice. Turn on heat and bring fruit mixture to low boil. Continue to cook over medium heat until mixture bubbles and thickens while stirring gently. This should take about 10 to 15 minutes. Remove from heat and add almond extract. Transfer to bowl and cover with plastic wrap, making sure wrap touches surface. Chill until cool, about an hour.


3. For topping: Combine all ingredients in a food processor, pulsing until the mixture just begins to form into clumps. Transfer to a bowl and chill.


4. Preheat oven to 400°F. Position rack in bottom third of oven.


5. Spread filling in prepared unbaked crust and then spread topping evenly over filling.


6. Place pie on a baking sheet and bake until filling starts to bubble thickly and topping is crispy and golden, about 50 to 55 minutes. If edges or topping starts to get too dark before filling bubbles, top with aluminum foil to slow browning.


7. Allow pie to cool completely before cutting. It is best to refrigerate overnight. Serve with ice cream or whipped cream.




Pear & Almond Cream Pie


OVEN


CHILLED


Becky Lumetta


Romeo, MI


Makes 12 servings


Prep. Time: 35 minutes[image: image]Chilling Time: 30 minutes[image: image]Baking Time: 40–42 minutes


1 9-inch store-bought or homemade piecrust


Filling:


¾ cup plus 2 tablespoons sugar


¾ cup unsalted butter, softened


2 eggs, room temperature


1 teaspoon almond extract


1⅓ cups almond flour


2 tablespoons all-purpose flour


15-ounce can pear halves in light syrup


Sliced raw almonds


Tip:


If almonds around edge start to brown too quickly, cover edge with aluminum foil.


1. Roll out the piecrust on a floured surface and carefully transfer it to a pie plate. Turn edge under and crimp decoratively as desired, forming a ¼-inch edge above the rim of the pie plate. Refrigerate for at least 30 minutes while making the filling.
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