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COMSTOCK CARAMEL APPLE AND DATE PIE

Carolyn Blakemore, Fairmont, WV 2015

APC National Pie Championships

Amateur Division 1st Place Comstock Apple

CRUST

2 cups sifted flour

1 teaspoon salt

1 tablespoon sugar

¾ cup butter-flavored shortening

4 tablespoons water, cold

FILLING

¼ cup caramel sauce

¼ cup dates, chopped

1 tablespoon lemon juice

1 tablespoon orange juice

1 tablespoon orange marmalade

¾ cup sugar

1 (21-oz.) can Comstock apple pie filling

⅛ teaspoon salt

3 tablespoons tapioca

3 tablespoons cornstarch

1 teaspoon apple spice

½ teaspoon nutmeg

1 teaspoon cinnamon

CRUMBLE

¼ cup brown sugar

2 tablespoons flour

½ teaspoon cinnamon

2 tablespoons butter

For the Crust: Preheat oven to 400 degrees. Sift flour, salt, and sugar. Cut in shortening with a pastry blender. Sprinkle water on mixture, one tablespoon at a time. Stir with a fork, form a ball. Cover with wax paper. Chill until ready to roll out.

For the Filling: In a bowl, combine caramel sauce, dates, lemon juice, orange juice, and marmalade, and mix together. Add sugar, salt, tapioca, cornstarch, and spices. Mix. Stir in 1 can of Comstock apple pie filling.

For the Crumble: In a cup, stir together crumble ingredients until crumbly. Sprinkle 2 tablespoons of crumble on bottom of crust. Spoon filling into crust, and sprinkle the remaining crumble over the top. Cover with a top crust. Bake 40 minutes, covering the edge with foil.

Comstock Caramel Apple and Date Pie
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SLICE OF APPLE SPICE

Marie Salino, Ithaca, NY

2013 APC National Pie Championships

Professional Division Honorable Mention Apple

CRUST

1½ cups flour

½ teaspoon salt

⅔ cup Crisco, chilled

¼ cup ice water

dash of lemon juice

FILLING

7 cups apples (Granny Smith recommended)

¾ cup brown sugar

¾ cup granulated sugar

1 teaspoon cinnamon

1 teaspoon vanilla

2 tablespoons hot pepper jelly

¾ cups cheddar cheese, shredded

¼ cup flour

TOPPING

1 cup flour

dash of cayenne pepper

½ cup brown sugar

½ cup butter, chilled

For the Crust: Preheat oven to 395 degrees. Put flour, salt, and Crisco in bowl. Cut in until it forms crumbs. Mix in ice water and lemon to form a dough ball. Do not over mix. Roll out dough and put in your pie dish. Crimp around all the edges on the crust. Set aside.

For the Filling: Peel and thinly slice all your apples into a large bowl. Mix in your sugars, cinnamon, vanilla, and hot pepper jelly. Let them set for 10 minutes until they form juice. Add ¼ cup of flour and mix. Put shredded cheddar cheese in bottom of pie crust, and add your apple mixture.

For the Topping: Mix flour, cayenne pepper, and brown sugar in a bowl. Cut in butter until the texture becomes crumbly. Sprinkle over apple mixture. Bake in the oven at 395 degrees for 15 minutes. Turn oven down to 350 degrees and bake for another 45 minutes. Let rest before you slice.



APPLE RHUBARB CRUMB PIE

Evette Rahman, Orlando, FL

2013 APC National Pie Championships

Professional Division 1st Place Apple

CRUST

2 cups flour

2 tablespoons sugar

1 teaspoon salt

½ teaspoon baking powder

⅓ cup shortening

⅓ cup unsalted butter

1 tablespoon vinegar

⅓ cup heavy cream

FILLING

6 cups cooking apples, peeled, cored, and sliced

1 cup rhubarb, sliced

2 teaspoons lime juice

1½ tablespoons unsalted butter, cubed

1⅛ cups sugar

3 tablespoons minute tapioca

2 tablespoons cornstarch

½ teaspoon cinnamon

¼ teaspoon nutmeg

TOPPING

1 cup flour

½ cup brown sugar

½ cup unsalted butter, cubed

¼ teaspoon cinnamon

For the Crust: Preheat oven to 375 degrees.Mix dry ingredients together for the crust. Cut in shortening and butter. Add vinegar and cream. Mix together well. Form into two disks and refrigerate for 1 hour. Roll out one disk and place in deep dish pie plate.

For the Filling: Mix filling ingredients together and fill pie plate. Roll out remaining dough and cut into strips. Place several strips across filling, leaving space in between. Bake for 40 minutes.

For the Topping: Mix together topping ingredients thoroughly, until crumbly. Sprinkle over pie and bake an additional 15 minutes. Cool completely before serving.



ALMIGHTY APPLE PIE

John Sunvold, Winter Springs, FL

2014 APC National Pie Championships

King Arthur Flour Apple 1st Place

CRUST

⅓ cup water

1 tablespoon sugar

½ teaspoon salt

8 tablespoons unsalted butter

8 tablespoons lard

2¼ cups King Arthur flour

CARAMEL AND PECAN LAYER

30 Kraft caramels

¼ cup milk

¾ cup pecans

CREAM LAYER

6 oz. cream cheese, softened

⅓ cup powdered sugar

6 oz. Cool Whip

APPLE LAYER

7–8 cups apple (1-inch pieces)

4 tablespoons butter

1 cup brown sugar

3 tablespoons cornstarch

1–2 teaspoons cinnamon

¼ cup frozen apple juice concentrate

For the Crust: Mix water, sugar, and salt. Set aside. Place cold butter, cold lard, and flour in food processor and pulse until butter is the size of peas. Add water mixture and pulse until a dough forms. Place in plastic bag, shape into a disk shape, and chill overnight. Roll out crust and blind bake for around 30 minutes at 350 degrees, or until lightly browned. Cool.

For the Caramel: Melt the caramels with milk. Reserve one-third of this caramel. Add pecan pieces, mix well, and spread into pie crust. Chill.

For the Cream: Mix softened cream cheese and powdered sugar. Fold in Cool Whip. Spread on top of caramel and pecans. Swirl in the reserved caramel into the cream layer. Chill.

For the Apples: Place all ingredients in a covered baking dish at 350 degrees for 30 minutes. Gently stir and check to see if apples are soft. Continue to bake, checking every 5 minutes. Bake until apples are soft. Cool and chill. Spread on the chilled cream later. Chill. Top with favorite whipped topping, caramel sauce, and/or nuts, as desired.

Almighty Apple Pie
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HAPPY APPLE-COT GINGER PIE

David Harper, Lone Rock, WI

2014 APC National Pie Championships

Amateur Division 2nd Place King Arthur Flour Apple

CRUST

2 cups King Arthur flour

2 teaspoons salt

1 cup butter-flavored Crisco

10 tablespoons water, cold

CREAM FILLING

½ cup sugar

2 tablespoons cornstarch

2 egg yolks

1¼ cup half-and-half

1 teaspoon vanilla

1 tablespoon butter

APPLE PIE FILLING

4 tablespoons butter

1 heaping tablespoon flour

3 tablespoons white sugar

3 tablespoons brown sugar

dash of cinnamon

dash of nutmeg

2½ pounds cooking apples, peeled, cored, and sliced

1 tablespoon lemon juice

¼–½ cup apple cider

¼ cup candied or crystallized ginger, chopped into small pieces

1 cup apricot preserves

1 egg, beaten with 1 tablespoon water

sprinkling of white sugar

For the Crust: Preheat oven to 375 degrees. Whisk the flour and the salt together in a large bowl. Add the Crisco and mix with your fingers until combined. Add the water and use a fork to combine. Turn pie dough out onto a floured surface and gather into a circular disk, divide disk into two equal parts. Roll out one disk of dough big enough to fit into a pie plate, trim the edges to about 1 inch overhang. Place in the refrigerator until ready to use. Cover the other disk in plastic wrap and chill until later.

For the Filling: Combine the sugar, cornstarch, egg yolks, and half-and-half together in a heavy saucepan. Cook until filling is thick and bubbly, about 4 to 5 minutes over medium-high heat. Having a heavy saucepan is critical in not scorching your filling. Remove thickened filling and run it through a fine mesh sieve, catching strained filling in another bowl. Add the vanilla and butter and stir until melted and combined. Place plastic wrap directly on top of filling and set aside to cool, about 30 minutes.

For the Apples: In a heavy pan over medium heat, combine the butter, flour, sugars, and spices. Add the apples and lemon juice and sauté until almost tender, about 4 to 6 minutes. If the mixture is too dry/thick, start by adding ¼ cup of cider and add more if necessary to loosen up the filling. Remove from heat and stir in the candied ginger. Cool for about 15 minutes.

Place apricot preserves in a microwave safe bowl and heat until warm and melted. Turn cream filling into the pie shell. Place apple mixture on top of the filling and then spread the apricot preserves on the apple slices. Roll out the other pie crust and cut into strips for a lattice top. Once lattice is on top of the pie, brush the top of the lattice with the beaten egg and sprinkle with sugar. Bake for about 45 minutes or until golden. You may have to cover the crust halfway through the cooking. Serves 8 to 10.



BROWN SUGAR APPLE PIE

Bev Johnson, Crookston, MN

2014 APC National Pie Championships

King Arthur Flour Apple 3rd Place

CRUST

¼ cup + 1 tablespoon ice water

6 tablespoons unsalted butter

2 tablespoons lard

1¼ cups King Arthur flour

½ teaspoon salt

FILLING 1

3 cups apple cider

4 Granny Smith apples

½ cup sugar

⅓ cup King Arthur flour

1 teaspoon cinnamon

FILLING 2

1 cup brown sugar

½ cup unsalted butter, softened

3 tablespoons flour

⅛ teaspoon salt

2 eggs

1 teaspoon vanilla

¼ cup sweetened condensed milk

TOPPING

¾ cup King Arthur flour

¾ cup pecan

½ cup sugar

¼ teaspoon salt

6 tablespoons unsalted butter, cut into small pieces

GARNISH

½ cup Kraft caramels

2 teaspoons milk

pecan halves

½ cup chopped pecans

For the Crust: Pour water into a spray bottle and place on crushed ice to chill. Cut butter and lard into small pieces, keep in freezer. Place flour and salt in food processor and pulse to mix. Add chilled butter and pulse 8 to 10 times. Add lard and pulse 5 to 7 times. Spray part of water and pulse 3 times. Continue until water is used up. Form dough into a ball, place in plastic bag and flatten into a disc. Refrigerate for ½ hour. Roll out dough and place in a 9-inch deep dish pie plate. Keep in freezer until ready to use.

For Filling 1: Place apple cider in a saucepan and cook over medium heat. Peel and slice apples. Place them in the hot apple cider. Cook until tender. Drain apples, saving apple juice, and return to saucepan. Reduce apple juice. Mix together sugar, flour, and cinnamon. Stir into ½ cup hot apple cider and cook until thickened. Return cooked apple slices to thickened apple cider. Cool. Take pie shell out of freezer. Pour apple mixture into pie shell. Set aside while you make the next layer.

For Filling 2: Preheat oven 400 degrees. Cream brown sugar and butter. Add flour, salt, eggs, vanilla, and milk. Mix thoroughly. Spread over apple mixture. Bake for 30 minutes.

For Topping: Combine flour, pecan, sugar, and salt in food processor. Pulse several times, chopping nuts coarsely. Scatter butter over dry mixture and pulse until resembling fine crumbs. Place in bowl and mix with fingers until crumbly. Refrigerate until ready to use. Remove pie from oven and reduce oven temperature to 375. Place crumbs on top of pie, spreading evenly. Return pie to oven. Bake for 40 minutes. Cover the pie with tented foil for the last 15 minutes to keep from getting too brown. Place on wire rack to cool for 1 hour.

For the Garnish: In a bowl, microwave caramel bits and milk on high for 1 minute, stirring halfway through. Drizzle over entire surface of pie. Press pecan halves into caramel. Sprinkle with the chopped pecans.

Brown Sugar Apple Pie
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NUTS ABOUT APPLE PIE

Grace Thatcher, Delta, OH

2015 APC National Pie Championships

Amateur Division Apple 1st Place

CRUST

4 cups flour

1 teaspoon salt

3 tablespoons sugar

1 cup shortening

6–8 tablespoons water, cold

2 cups walnuts

FILLING 1

¼ cup + 2 tablespoons heavy cream

1 teaspoon cinnamon

¼ teaspoon salt

¼ cup water

2 tablespoons light corn syrup

1¼ cups granulated sugar

2 tablespoons butter

1 teaspoon vanilla extract

FILLING 2

4 pounds apples, peeled, cored, and thinly sliced

2 tablespoons butter

¾ cups granulated sugar

1½ tablespoons lemon juice

2 tablespoons water

1½ teaspoons cornstarch

1 teaspoon cinnamon

¼ teaspoons vanilla

For the Crust: Preheat the oven to 350 degrees. Into a large mixing bowl, sift the flour, salt, and sugar together. Cut in the shortening with a pastry blender until the mixture develops a course texture. Sprinkle the water over the mixture a spoonful at a time and toss until the dough begins to cohere. Gather the dough into a ball and press together with your hands. Divide the dough into two discs. Cover with plastic wrap and refrigerate for at least one hour before using. Roll and fit one disc of pie crust into a 9-inch deep dish pie pan. Set aside in refrigerator. Put the walnuts on a sheet pan and put into a 325 degree oven for 8 to 10 minutes to toast. Set aside to cool. When the nuts are cooled, rub in a tea towel to remove some of the bitter husks. Put ¾ cup of nuts into the bottom of the pie shell. Set aside the remainder. Roll the other disc of pie crust out and cut lattice strips. Weave lattice top and set aside in the refrigerator to stay cool and make it easier to handle.

For Filling 1: Mix the cream, cinnamon, and salt in a small bowl. Combine the water and corn syrup in a medium saucepan. Pour the sugar in the center of the saucepan, taking care not to let sugar crystals adhere to the sides of the saucepan. Gently stir with a clean spatula to thoroughly moisten the sugar. Cover the pan and bring to a boil over medium-high heat. Cook, covered and without stirring, until the sugar is completely dissolved and the liquid is clear, 3 to 5 minutes. Uncover and continue to cook, without stirring, but gently swirling the saucepan occasionally, until the caramel is a pale golden color, 3 to 5 minutes more. Reduce the heat to medium-low and continue to cook (swirling occasionally) until the caramel is light amber colored and registers about 360 degrees on a candy or instant-read thermometer, about 1 to 3 minutes longer. Remove the saucepan from the heat, add the cream to the center of the saucepan, and stir with a whisk until the bubbling subsides, being sure your hand isn’t directly over the pan because the mixture will bubble vigorously. Stir in the butter and vanilla, and transfer the caramel to a microwave safe bowl. Cool. Pour ¾ cup of the caramel into the bottom of the pie shell.
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Nuts About Apple Pie

For Filling 2: Place apples, butter, sugar, salt, and lemon juice in a skillet and cook until apples are softened. Remove the apples to a colander and drain the liquid back into the skillet. Boil until reduced by half. Mix cornstarch thoroughly into the water to make a slurry and add to the skillet with the apple juice and boil until thickened. Remove from the heat and add the cinnamon and the vanilla and whisk until well mixed. Add the apples back in and stir to combine all ingredients. Pour apple filling over the caramel. Arrange the lattice top crust and finish the edge of the pie decoratively. Bake for 30 minutes. After 30 minutes, cover the edge with foil to keep from overbrowning. Bake the pie until the filling bubbles at the edge (approximately 20 minutes). Garnish the pie with a drizzle of remaining caramel and the remaining walnuts, if desired, when the pie has cooled.



BUTTER PECAN CRUMBLE APPLE PIE

Jeanne Ely, Mulberry, FL

2015 APC National Pie Championships

Amateur Division Apple 2nd Place

CRUST

3 cups King Arthur Perfect Pastry Blend flour

1 teaspoon salt

1 stick Crisco

1 stick butter

⅓ cup sugar

1 egg

5 tablespoons water, cold

1 tablespoon apple cider vinegar

FILLING

½ cup white sugar

2 tablespoons cornstarch

1 teaspoon cinnamon

¼ cup King Arthur boiled cider

1 cup apple juice

5 large apples

5 tablespoons butter

TOPPING

1 stick butter, softened

2 cups Butter Pecan Cake Mix

For the Crust: Preheat oven to 350 degrees. Cut together flour, salt, Crisco, butter, and sugar until oatmeal-like consistency. Beat egg in a cup, and add water and vinegar. Beat egg mixture and pour into flour mixture. Blend well. Roll out half of the dough and place in 9-inch deep dish pie plate.

For the Filling: Combine sugar, cornstarch, and cinnamon. Stir in boiled cider and apple juice. Cook over medium heat, stirring constantly until thickened. Peel and slice 5 large apples. Melt 5 tablespoons butter in the bottom of a large skillet. Add apple slices and cook until softened slightly, add sauce, and remove from heat. Pour apple mixture into pie shell.

For the Topping: Cut softened butter into cake mix. Place on top of the apples. Bake for approximately 45 minutes or until bubbly and apples are cooked through.

Butter Pecan Crumble Apple Pie
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FALL IN LOVE WITH ME APPLE PIE

John Sunvold, Orlando, FL

2015 APC National Pie Championships

Amateur Division Apple 3rd Place

CRUST

1½ cups Windmill cookie crumbs

3 tablespoons sugar

6 tablespoons butter, melted

30 caramels

⅓ cup milk

½ cup almond pieces, toasted

FILLING 1

6 oz. cream cheese, softened

½ teaspoon vanilla extract

⅓ cup powdered sugar

6 oz. Cool Whip

FILLING 2

8–9 cups apple (around ½-inch pieces)

½ cup Honeycrisp apple juice

½ cup Gravenstein apple sauce

3 tablespoons butter

1 cup brown sugar

4 tablespoons cornstarch

1–2 teaspoons cinnamon

GARNISH

1 cup whipped topping

reserved caramel sauce

toasted almonds

For the Crust: Mix all ingredients together and press mixture into a deep pie plate. Bake for 8 to 10 minutes at 350 degrees. Allow to cool to room temperature. Melt caramels with milk. Reserve ⅓ of this caramel. Add toasted almond pieces, mix well, and spread into pie crust. Chill.

For Filling 1: Mix softened cream cheese, vanilla, and powdered sugar. Fold in Cool Whip. Spread on top of caramel and almonds. Swirl in the reserved caramel into the cream layer. Chill.

For Filling 2: Place all ingredients in a covered baking dish at 350 degrees for 30 minutes. Gently stir and check to see if apples are softened. Continue to bake, checking every 5 minutes. Bake until apples are softened. Cool and chill. Spread on the chilled cream (filling 1). Chill.

For the Garnish: Top with favorite whipped topping, caramel sauce (may use some of the reserved caramel layer), and/or nuts, as desired.

Fall in Love with Me Apple Pie
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CLASSIC APPLE PIE

Evette Rahman, Orlando, FL

2014 APC National Pie Championships

Professional Division King Arthur Flour Apple, 1st Place

CRUST

2 cups King Arthur flour

1 tablespoon sugar

1 teaspoon salt

⅓ cup vegetable shortening

⅓ cup unsalted butter, cold, diced

¼ cup milk

FILLING

6 Fugi apples, cored, peeled, sliced thinly

3 Macon apples, cored, peeled, sliced thinly

1 teaspoon lemon juice

1 cup sugar

¼ cup cornstarch

½ teaspoon cinnamon

¼ teaspoon nutmeg

⅛ teaspoon ginger

2 tablespoons unsalted butter, melted

1 egg, beaten with 1 teaspoon water (egg wash)

sugar for sprinkling

For the Crust: Mix flour, sugar, and salt together. Cut in shortening and butter. Add milk. Mix together well. Form into two disks and refrigerate for 1 hour. Preheat oven to 375 degrees. Roll out one disk and place in deep dish pie plate.

For the Filling: Mix filling ingredients together and fill pie plate. Roll out remaining dough and cover filling. Cut off excess dough around rim of pie dish. Crimp edges. Brush top crust with egg wash and sprinkle with sugar. Bake for 50 to 60 minutes until golden brown and bubbling. Cover edges with pie crust shield if necessary during baking to avoid overbrowning. Cool completely before serving.

Classic Apple Pie
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ALL-AMERICAN APPLE PIE

By Anita VanGundy, DesMoines, IA

2014 Iowa State Fair

1st Place All-American Apple Pie

CRUST

2 cups flour

½ teaspoon salt

⅔ cup shortening

2 tablespoons butter, cold

1 egg

½ water, cold

1 teaspoon vinegar

FILLING

3 Granny Smith apples, peeled and sliced

3 Braeburn apples, peeled and sliced

⅓ cup all-purpose flour

1 cup sugar

1 teaspoon cinnamon

1 teaspoon apple pie spice

2 teaspoons lemon juice

2 tablespoons boiled apple cider

½ teaspoon vanilla

2 tablespoons butter, melted

For the Crust: Mix flour and salt. Cut in shortening and butter. Mix egg, water, and vinegar. Add enough liquid to make dough come together, about 7 tablespoons. Shape into 2 discs and refrigerate for 30 minutes. Roll out 1 disc and place in pie pan.

For the Filling: Mix all ingredients in a large bowl. Pour into pie shell. Top with second pie crust. Seal and flute edges. Decorate with cut-outs, if desired. Sprinkle with sugar. Bake at 350 degrees for 60 to 70 minutes.



APPLE RUM CARAMEL

Judy Sunvold, Chicago, IL

2014 APC National Pie Championships Amateur Division

1st Place Duncan Hines Comstock/Wilderness Apple

CRUST

1¼ cup graham crackers, crushed

¼ cup sugar

5 tablespoons butter, melted

FILLING 1

6 oz. cream cheese

1¼ teaspoons vanilla extract

FILLING 2

1 can Comstock Apple Pie Filling and Topping

¼ cup caramel sauce

½ teaspoon rum extract

½ teaspoon vanilla

½ cup dates, chopped

¾ cup walnuts, chopped

For the Crust: Preheat oven to 350 degrees. In a medium bowl, mix crackers, sugar, and butter. When fully incorporated, press into pan and bake 6 to 8 minutes or until golden in color. Cool. (Note: Depending on depth of pie pan, you may have a little extra.)

For Filling 1: Combine cream cheese and vanilla. When fully incorporated, spread into prepared pie shell. Place plastic wrap on top of surface tightly, and chill for 3 hours or until set.

For Filling 2: Pour apple pie filling into a medium-sized bowl. Pull out apple pieces and cut them into bite-sized pieces and place back into the pie filling can or a small bowl. In the medium-sized bowl, add the caramel sauce, rum extract, and vanilla. Mix until fully incorporated. Add the apples, dates, and walnuts, and mix gently. When fully mixed, pour onto cream cheese layer.

Top with your favorite whipped topping. Garnish and decorate as desired.



THE PERFECT APPLE PIE

Caroline Imig, Oconto, WI

2015 APC National Pie Championships

Professional Division 1st Place Apple

CRUST

⅔ cup + 2 tablespoons shortening

2 cups all-purpose flour

1 teaspoon salt

4–5 tablespoons ice water

1 egg, beaten with 1 teaspoon water (egg wash)

FILLING

8 cups thinly sliced apples (peeled, quartered, cored, and sliced crosswise)

¾ cup sugar

1 teaspoon lemon juice

1 teaspoon cinnamon

¼ teaspoon apple pie spice

1 tablespoon flour

For the Crust: Preheat oven to 400 degrees. Cut shortening into flour and salt until particles are the size of small peas. Sprinkle in ice water, 1 tablespoon at a time, tossing with a fork until all flour is moistened and a ball of dough can be formed. Add more water, if necessary. Refrigerate dough until ready to roll.

For the Filling: Mix all ingredients with the apple slices. Roll out refrigerated pie crust dough, place in pie pan. Add apple mixture. Top with remaining crust. Cut a few small slashes in top crust for a steam vent. With pastry brush, brush on egg wash (beat one egg with 1 tablespoon of milk). Bake in a 400-degree oven for 10 minutes, then reduce heat to 375 degrees and continue baking for another 20 minutes.

The Perfect Apple Pie
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APPLE OBSESSION PIE

Susan Boyle, DeBary, FL

2015 APC National Pie Championships

Professional Division Honorable Mention

CRUST

1 cup shortening, cold

¼ teaspoon salt

2½ cups all-purpose flour

1 egg

1 tablespoon white distilled vinegar

¼ cup ice water

FILLING 1

1 cup sugar

2 tablespoons Clear Jel

2 Jonathan gold apples, peeled, cored, sliced

2 Gala apples, peeled, cored, and sliced

1 Granny Smith apple, peeled, cored, and sliced

2 Pink Lady apples, peeled, cored, and sliced

1 teaspoon apple pie spice

¼ teaspoon ground ginger

2 tablespoons apple jelly

TOPPING

½ cup flour

¼ cup butter

¼ cup sugar

¼ cup pecans, chopped

For the Crust: Mix together shortening, salt, and flour until it resembles coarse crumbs. In another bowl, mix together egg, vinegar, and water. Whisk and then add all at once to shortening/flour mixture. Toss with a fork until mixture forms a ball. Knead and pat into a disk. Refrigerate until ready to use. Roll out pastry and put into a pie dish and crimp.

For the Filling: Mix sugar and Clear Jel together to make a mixture. Toss apples, sugar mixture, apple pie spice, ground ginger, and apple jelly. Toss again to coat evenly. Fill chilled pie crust, pressing down slightly to even the filling.

For the Topping: Mix all ingredients except pecans. Add pecans, then sprinkle on top of pie and add pastry cutouts. Bake at 400 degrees for 15 minutes, then lower temperature to 360 degrees and bake for 45 minutes before slicing.

Apple Obsession Pie
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ROCKIN’ CHAIR SUNDAY APPLE PIE

Naylet LaRochelle, Miami, FL

2013 APC National Pie Championships

Amateur Division 3rd Place Apple

CRUST

1⅓ cup flour

2 teaspoons sugar

⅛ teaspoon salt

4 tablespoons butter, cold

¼ cup Crisco butter-flavored shortening, cold

4–6 tablespoons water

1 teaspoon white wine vinegar

FILLING 1

1 (8-oz.) cream cheese, room temperature

⅓ cup sugar

2 eggs

pinch salt

½ teaspoon vanilla bean paste or ¾ teaspoon vanilla extract

FILLING 2

3 tablespoons butter

7 medium apples (preferably a combination of Granny Smith and Golden Delicious, peeled, cored, sliced)

⅓ cup light brown sugar

2 tablespoons lemon juice

1 tablespoon cornstarch

1 teaspoon ground cinnamon

⅛ teaspoon ground nutmeg

TOPPING

½ cup flour

⅓ cup light brown sugar

4 tablespoons butter, melted + 1 tablespoon (cut into small pieces)

⅔ cup walnuts, chopped

⅓ cup toffee bits

For the Crust: Preheat oven to 450 degrees. In a large bowl, combine the flour, sugar, and salt. Using a pastry cutter, cut in the butter and shortening. Drizzle the water and vinegar into the flour mixture and combine with hands until a dough is formed. Shape dough into a disc; cover in plastic wrap. Refrigerate for about 1 hour to chill dough. On a lightly floured surface, roll out dough to fit a 9-inch pie plate. Ease pie dough into pie plate; trim pastry to edge of pie plate. Line crust with foil; add pie weights. Bake 8 to 10 minutes. Remove foil; prick crust. Reduce oven temperature to 375 degrees. Shield edges. Return to oven; bake until the crust is just beginning to turn light brown or partially baked, about 5 to 8 minutes more.

For Filling 1: Preheat oven to 350 degrees. In a medium bowl, beat together cream cheese and sugar until light and fluffy. Add eggs one at a time; beating between each addition. Add salt and vanilla; beat until well combined. Pour filling into pie crust–lined pie plate. Bake 15 to 17 minutes or until cream cheese is set. (Shield pie edge with foil to prevent overbrowning.)

For Filling 2: Meanwhile, in a large, nonstick deep skillet, over medium-high heat, melt butter. Add apples and brown sugar; sprinkle with lemon juice. Cook apples, stirring often, 4 to 5 minutes. Add cornstarch, cinnamon, and nutmeg. Cook, stirring, until apples are just soft and sauce has thickened. Layer apples over cream cheese filling. Dot with 1 tablespoon butter (cut into small pieces).

For Topping: In a medium bowl, combine flour, sugar, and butter until well blended. Stir in walnuts and toffee. Cover apples completely with streusel topping. Bake at 350 degrees 18 to 22 minutes, or until streusel is golden. (Shield edges with foil to avoid overbrowning.) Cool pie thoroughly on a cooling rack, about 2 to 3 hours, before slicing.



APPLE PIE

Andy Hilton, Davenport, FL

2014 APC National Pie Championships

Professional Division Honorable Mention Apple

CRUST

2½ cups all-purpose King Arthur flour

1 tablespoon sugar

1 teaspoon baking powder

½ cup butter

½ cup Crisco, cold

8–9 tablespoons water, cold

FILLING

6–7 of your favorite apples

1 teaspoon lemon juice

1 cup sugar + extra for sprinkling

½ teaspoon cinnamon

⅛ teaspoon nutmeg

2½ tablespoons modified cornstarch

2 tablespoons butter

EGG WASH

1 egg

1 tablespoon cold water

For the Crust: Whisk together the dry ingredients in a bowl. Place cold butter and cold Crisco on top of the flour mixture. Cut in with a pastry blender until the butter and Crisco are the size of small peas. Sprinkle with 4 tablespoons of cold water and fluff with a fork. Sprinkle with 4 or 5 more tablespoons of water and fluff until the dough comes together. Form a ball with the dough, wrap in plastic, and place in the refrigerator for 30 minutes. Split dough in half and roll out one half. Use the other half for the top of the pie.

For the Filling: Peel and slice apples, place in a large bowl, and sprinkle with lemon juice. In another bowl, mix together the dry ingredients. Pour dry ingredients over the apples and blend together.

Place half of the apple filling in the prepared pie crust and dot with butter. Fill the crust with the balance of apple filling and dot with butter. Cover with the top crust and cut in steam vents. Whisk together egg and water. Brush the top of the pie with the egg wash and sprinkle with sugar. Place the pie on a cookie sheet and bake at 400 degrees for 15 minutes. Lower oven temperature to 350 and bake for 45 minutes or until the top is golden brown and the pie juices are bubbling. Remove the pie and cool. Enjoy!

Apple Pie
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MAMIE JO’S APPLE PIE

Jill Jones, Palm Bay, FL

2103 APC Crisco National Pie Championships

Amateur Division 2nd Place Apple

CRUST

2 cups flour

½ tablespoons sugar

1 teaspoon salt

1 cup shortening

1 egg

½ tablespoons vinegar

3 tablespoons ice water

FILLING

6–8 Gala apples

2 tablespoons apple juice

½ cup flour

1 teaspoon cornstarch

3 tablespoons brown sugar

½ teaspoon apple pie spice

¾ cup sugar

2 teaspoons cinnamon

½ teaspoon salt

1 tablespoon butter

¼ cup milk

2 tablespoons sugar

For the Crust: Mix flour, sugar, and salt, cut in shortening with a fork or pastry cutter until mix is crumbly. Add egg, vinegar, and water, and mix until it comes together (may be slightly sticky). Scrape out of bowl onto a floured surface, roll into a ball with plastic wrap, and refrigerate for 1 hour. Roll out on floured surface.

For the filling: Peel and slice apples and pour juice over apples, set aside. In bowl, mix flour, cornstarch, brown sugar, apple pie spice, sugar, cinnamon, and salt. Mix well, pour over apples, and toss well. Pour into pie crust. Cube butter into small pieces and place on top of apples. Place top crust on pie and brush with milk and sugar. Vent pie. Bake at 375 for 45 minutes or until crust is nice and golden brown.



SMOKE’N HOT GRILLED APPLE PIE

Rick Johnson, Carpentersville, IL

2013 APC National Pie Championships

Amateur Division 1st Place Apple

CRUST

3 cups all-purpose flour

1¼ cup butter

½ teaspoon salt

⅓ cup lard

½ cup cream cheese

½ teaspoon almond extract

FILLING

6 tablets vitamin C

3 cups water

5 cups Golden Delicious apples

⅓ cup sugar

apple cider

2 tablespoons butter

2 teaspoons cinnamon

½ teaspoon nutmeg

¼ teaspoon ground cloves

¼ teaspoon salt

2 tablespoons Clear Jel

TOPPING

⅔ cup cream cheese

2 cups powdered sugar

2 tablespoons milk

1½ teaspoons vanilla

1 cup walnuts

1 tablespoon butter, melted

pinch salt

For the Crust: Add all ingredients to a food processor and process until it forms a ball. Refrigerate overnight then roll out into 1 large crust and put in heavy ceramic pie plate. Start grill with a small amount of charcoal.

For the Filling: Crush vitamin C tablets and dissolve in water. Slice apples and dip in solution, then add to plastic bag with sugar and refrigerate overnight. Remove apple mixture from plastic bag and drain. Take drained liquid and add enough apple cider to equal 2 cups. In a saucepan, over medium high heat, reduce liquid to 1 cup. Add butter, apples, and remaining ingredients. Pour into crust, and pull crust toward the center and crimp together. Cover tightly with aluminum foil. When the grill is hot, place pie at least 6 inches above charcoal and cover. Pie is done when the filling is bubbling. (Depending on the grill, it may be necessary to use broiler to brown top crust.)

For the Topping: Combine cream cheese and powdered sugar and mix until creamy. Add milk and vanilla, cream well, and pour over pie. Toss walnuts, butter, and salt and roast in 350-degree oven for 15 minutes. Chop walnuts coarsely and top pie.
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BLUEBERRY

Blueberry Almond Fantasy Pie

Blueberry Crumble Pie

Blueberry Bounce

“Violet, you’re turning violet, Violet!” Blueberry Pie

Cinnamon Crunch Blueberry Pie

Fresh Blueberry Amaretto Cream Pie

Blueberry Cheesequake Crumb Pie

Blueberry Lemon Cream Pie

Blueberry Blackberry Basil Pie

Blueberry Lattice Pie

Lemon Blueberry Tarts

Blueberry Cherry Pie

Blueberry Cheesecake Pie



BLUEBERRY ALMOND FANTASY PIE

Alberta Dunbar, San Diego, CA

2014 APC National Pie Championships

Amateur Division 1st Place Comstock Blueberry

CRUST

1½ cups all-purpose flour

½ teaspoon salt

½ cup Crisco all-vegetable shortening

3–4 tablespoons ice water

FILLING

1 (21-oz.) can Comstock blueberry filling

2 cups fresh blueberries (or, if frozen, thawed and drained)

¾ teaspoon almond extract

¾ cup toasted almonds, sliced

8 oz. cream cheese, softened

¼ cup fresh lemon juice

2 teaspoons grated lemon peel

8 oz. white chocolate, melted and cooled

¾ cup heavy cream, whipped

GARNISH

2 cups heavy cream

¼ cup powdered sugar, sifted

1 teaspoon clear vanilla extract

½ cup toasted almonds, sliced (optional)

For the Crust: Preheat oven to 375 degrees. Spoon the flour into measuring cup and level. Mix flour and salt in medium bowl. Cut in shortening using pastry blender or two knives, until flour is blended and forms pea-sized chunks. Sprinkle with 1 tablespoon of water at a time. Toss lightly with a fork until dough forms a ball. Roll on lightly floured board to fit a 9-inch deep dish pie plate with ½-inch overlap. Fold under and flute edges. To blind bake pie, line pie crust with foil overlapping edges. Fill with beans or pie weights. Bake at 375 degrees for 20 minutes. Remove foil and beans. Bake 15 minutes or until golden brown. Cool on rack completely before filling.

For the Filling: In a large bowl, combine Comstock blueberry pie filling with fresh blueberries, add the almond extract, and sliced almonds. Mix gently and set aside.

In medium bowl, combine cream cheese, lemon juice, and lemon peel. Beat on high until smooth. Beat in white chocolate. Fold in whipped cream.

Place half of blueberry mixture in cooled pie shell. Reserving 2 cups of the cream cheese/white chocolate mixture, pipe over berries. Carefully smooth out piping. Cover with remaining berry filling. Refrigerate 1 hour. Reserve 2 cups topping for around edge of pie. With reserved 2 cups of the cream cheese/white chocolate mixture, create a lattice top.

For the Garnish: Whip cream, powdered sugar, and vanilla together. Pipe whipped cream rosettes around edge of pie. Sprinkle with sliced almonds.
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