
Apple Crumb Pie 
Serves 8 
 

 
 
Crust 
1 cup all-purpose flour 
2 teaspoons sugar 
¼ teaspoon salt 
3 tablespoons unsalted butter, cubed 
¼ cup ice water 
 
Filling 
¼ cup sugar 
5 small apples, peeled, cored and thinly sliced 
1 tablespoon all-purpose flour 
¼ teaspoon ground cinnamon 
¼ teaspoon ground nutmeg 
1 lemon, juice and zest 
1 tablespoon water, room temperature 
 
Topping 
2 tablespoons unsalted butter 
1/3 cup uncooked rolled oats 
5 tablespoons all-purpose flour 
2 tablespoons sugar 
 
1. Make the crust: combine dry ingredients in the bowl or a food processor and 
pulse to combine. Add butter and pulse until mix is coarse and shaggy. Add in 
water slowly pulsing between each tablespoon. Add enough water until the 



dough comes together; this will vary by your local and how warm your kitchen is. 
For me it took 5 tablespoons of water but it was 75 degrees on the day I made 
this and I live in a dessert. For those of you in on the coast you may only need 2 
tablespoons.  
2. Place dough in a pie pan that has been sprayed with nonstick spray. Press the 
dough up the sides of the pan and around the bottom to form a crust of uniform 
thickness. Prick the crust with a fork a few times to allow for adequate aeration. I 
completed steps 1 and 2 a day before I intended to serve, covered the crust/pan 
tightly with plastic wrap and aluminum foil and refrigerated until an hour before I 
started with step 3. You could also do this start to finish on the day you intend to 
serve.  
3. Preheat oven to 400.  
4. Make the filling: Make sure your apples are prepped and delicious. Combine 
all ingredients in a medium to large mixing bowl and toss gently to coat. Pour out 
the apples and sauce in to the pie pan and distribute evenly over the crust.  
5. Make the topping: Melt the butter in a sauce pan or in the microwave; either 
way melt it gently and be sure whatever you use can be used to mix in the 
remaining ingredients. Add in oats, flour and sugar; mix well to combine.  Scatter 
over the top of your apples. 
6. Bake pie for 20 minutes at 400. Rotate pie and lower oven temperature to 350. 
Continue to bake an additional 30 – 40 minutes. The crumb topping should be 
golden brown and the juices should be bubbling gently. If you notice that your pie 
is getting too brown but the juices aren’t bubbling yet, cover the pie with 
aluminum foil. Be sure to let this rest before serving.  


