apple pie recipe with puff pastry

Apple Pie Recipe with Puff Pastry: A Delightful Twist on a Classic Dessert

apple pie recipe with puff pastry is a wonderful way to enjoy the comforting flavors of
traditional apple pie without the fuss of making a homemade pie crust. Using store-bought
puff pastry not only saves time but also adds a beautifully flaky and buttery texture that
elevates this classic dessert. Whether you're a seasoned baker or just looking for an easy
yet impressive dessert, this recipe strikes the perfect balance between convenience and
deliciousness.

Why Use Puff Pastry for Apple Pie?

Many apple pie lovers stick to the classic double-crust pie, but incorporating puff pastry
offers several advantages. Puff pastry is made up of multiple layers of dough and butter,
which, when baked, puff up into a light, crispy, and golden crust. This flaky texture
contrasts beautifully with the soft, spiced apple filling, creating a delightful mouthfeel that
traditional pie crusts sometimes lack.

Additionally, puff pastry is often pre-made and frozen, making it a time-saver for those who
want to whip up an apple pie without the extra effort of rolling and chilling dough. This
convenience makes it a go-to choice for quick desserts, last-minute gatherings, or when
you simply want a homemade treat with less hassle.

Ingredients for the Perfect Apple Pie with Puff
Pastry

Choosing the right ingredients is key to making a memorable apple pie with puff pastry.
Here’'s what you'll need:

Apples

The type of apples you use greatly affects the flavor and texture of the filling. Tart and firm
apples like Granny Smith, Honeycrisp, or Braeburn are excellent choices because they hold
their shape well and balance the sweetness of the dish.

Spices and Sweeteners

Classic apple pie spices include cinnamon, nutmeg, and a touch of ground cloves or
allspice. These warm spices complement the apples perfectly. For sweetening, granulated
sugar works well, but you can also add brown sugar for a richer, caramel-like flavor. Some



recipes include a splash of vanilla extract or lemon juice to brighten the flavors and prevent
the apple slices from browning.

Puff Pastry Sheets

Look for high-quality, all-butter puff pastry sheets in the freezer section of your grocery
store. All-butter puff pastry tends to have a richer flavor and flakier texture compared to
those made with vegetable shortening.

Step-by-Step Guide to Making Apple Pie with Puff
Pastry

Making an apple pie with puff pastry is straightforward, and the steps below will guide you
through the process.

Preparing the Apple Filling

Start by peeling, coring, and slicing your apples evenly. Toss them in a bowl with sugar,
cinnamon, nutmeg, and a squeeze of lemon juice. You can also add a tablespoon of flour or
cornstarch to help thicken the filling as it bakes. Let the mixture sit for about 10 minutes to
allow the flavors to meld.

Assembling the Pie

1. Preheat your oven to 400°F (200°C).

2. Thaw the puff pastry sheets according to the package instructions.

3. Roll out one puff pastry sheet on a lightly floured surface to fit your baking dish or pie
pan.

4. Transfer the pastry to the pan and prick the base with a fork to prevent excessive
puffing.

5. Spoon the apple filling evenly over the pastry.

6. Roll out the second puff pastry sheet and cover the filling. Seal the edges by pressing
them together with a fork or your fingers.

7. Cut a few small slits in the top crust to allow steam to escape during baking.

8. Brush the top with an egg wash (a beaten egg mixed with a tablespoon of water) to get
that golden, shiny finish.

Baking and Serving

Bake the pie for 30 to 35 minutes or until the puff pastry is puffed up and golden brown.
Keep an eye on the edges; if they brown too quickly, cover them with foil to prevent



burning. Once baked, let the pie cool for at least 15 minutes before slicing. This resting
time helps the filling set, making it easier to serve.

Tips for a Flawless Apple Pie with Puff Pastry

- ¥*Use cold puff pastry:** Keeping the puff pastry cold until it goes into the oven ensures
maximum puff and flakiness.

- **Don’t overfill:** Avoid piling too many apples inside, as this can make the pie soggy and
cause the pastry to become soggy.

- **Balance sweetness and tartness:** Incorporate a mix of apple varieties or adjust the
sugar quantity to balance sweetness with the natural tartness of the fruit.

- ¥*Add texture:** Consider mixing in chopped nuts like walnuts or pecans into the filling for
added crunch.

- ¥**Serve with a scoop of vanilla ice cream:** The warm apple pie paired with cold ice
cream is a classic combination that never fails to impress.

Variations and Creative Twists

While the traditional apple pie recipe with puff pastry is delightful on its own, there are
ways to customize it to suit your taste or occasion.

Mini Apple Pies or Tarts

Using puff pastry, you can create individual-sized pies or tarts by cutting the sheets into
smaller squares or circles. These mini desserts are perfect for parties or when you want a
personal treat.

Apple and Cheese Combo

For a savory-sweet twist, try adding thin slices of sharp cheddar cheese on top of the apple
filling before covering with the puff pastry. The cheese melts and adds a creamy, tangy
contrast to the sweet apples.

Caramel Drizzle

Drizzle warm caramel sauce over your apple pie just before serving, or incorporate caramel
into the filling for an extra layer of indulgence.



Storing and Reheating Leftover Apple Pie

Apple pie made with puff pastry tastes best fresh from the oven, but leftovers can be stored
in an airtight container in the refrigerator for up to three days. To reheat, place slices on a
baking sheet and warm in a 350°F (175°C) oven for 10-15 minutes to restore the crispness
of the puff pastry. Avoid microwaving, as it tends to make the pastry soggy.

This apple pie recipe with puff pastry offers a delightful and accessible way to enjoy a
beloved dessert with a flaky, buttery crust that’s sure to impress. Whether you're making a
simple weeknight treat or a special occasion centerpiece, this recipe’s simplicity and
elegance make it a kitchen favorite. So grab some apples, thaw that puff pastry, and get
ready to fill your home with the warm, inviting aroma of homemade apple pie.

Frequently Asked Questions

Can | use store-bought puff pastry for apple pie
recipes?

Yes, store-bought puff pastry is a convenient and effective option for making apple pie. It
saves time and still yields a flaky, buttery crust that complements the apple filling well.

What type of apples work best in an apple pie with puff
pastry?

Tart and firm apples like Granny Smith, Honeycrisp, or Braeburn are ideal for apple pie
recipes. They hold their shape during baking and provide a balanced sweet-tart flavor.

How do | prevent the puff pastry from becoming soggy
when making apple pie?
To prevent sogginess, make sure to drain excess moisture from the apple filling by tossing

the sliced apples with sugar and letting them sit for a bit. Also, pre-baking the puff pastry
crust slightly before adding the filling can help maintain crispness.

Should | add spices to the apple filling in a puff pastry
apple pie?

Yes, adding spices like cinnamon, nutmeg, and a pinch of cloves enhances the flavor of the
apple filling and gives the pie a warm, aromatic taste that pairs beautifully with the buttery
puff pastry.



How long and at what temperature should | bake an
apple pie made with puff pastry?

Bake the apple pie at 375°F (190°C) for about 35-45 minutes, or until the puff pastry is
golden brown and the apple filling is bubbling. Keep an eye on the crust to avoid over-
browning.

Additional Resources
Apple Pie Recipe with Puff Pastry: A Modern Twist on a Classic Dessert

apple pie recipe with puff pastry has emerged as an innovative and convenient
alternative to traditional apple pie preparations, capturing the interest of both home bakers
and culinary professionals alike. This approach leverages the flaky, buttery texture of puff
pastry to complement the tender, spiced apple filling, offering a refined reinterpretation
that balances ease and sophistication. As the culinary landscape continues to evolve,
exploring such variations can reveal new dimensions of familiar favorites, ultimately
enhancing the dessert experience.

Understanding the Appeal of Puff Pastry in Apple
Pie

Traditional apple pie recipes typically require crafting a dough from scratch or using pre-
made pie crusts, which can be time-consuming and sometimes yield inconsistent results.
Puff pastry, by contrast, is a laminated dough known for its multiple thin layers of butter
and dough that puff up dramatically when baked, creating a crisp and airy texture. When
incorporated into an apple pie recipe, puff pastry introduces an elevated textural contrast
that can transform the overall mouthfeel of the dessert.

The use of puff pastry not only simplifies the baking process but also enhances the visual
appeal. Its golden-brown finish and delicate layers provide a sophisticated look that can
impress guests with minimal effort. Moreover, puff pastry’s neutral flavor profile allows the
spiced apple filling to remain the focal point, ensuring that the pie’s signature taste is
preserved.

Comparing Puff Pastry to Traditional Pie Crusts

To fully appreciate the advantages and limitations of using puff pastry in apple pie, it is
necessary to compare it with conventional pie dough:

e Texture: Traditional pie crusts tend to be crumbly and dense, while puff pastry offers
a light, flaky, and layered texture.



e Preparation Time: Puff pastry, especially store-bought, drastically reduces
preparation time as it requires no rolling or resting.

e Flavor: Pie crusts often have a richer, buttery taste due to the fat content, but puff
pastry’s buttery layers provide a subtler, more delicate flavor.

e Structural Integrity: Traditional pie crusts are sturdier and better suited for holding
thicker fillings, whereas puff pastry can be more fragile and prone to sogginess if
overfilled.

This comparison highlights why puff pastry is particularly suitable for those seeking
convenience without sacrificing a gourmet touch, though it may necessitate adjustments in
filling moisture and quantity.

Key Ingredients and Their Roles

Crafting an exemplary apple pie recipe with puff pastry involves careful selection of
ingredients, each contributing to the final product’s texture, flavor, and stability.

Apples: The Core Component

The choice of apples significantly influences the pie’s balance between sweetness and
tartness, as well as the texture after baking. Popular varieties for apple pies include Granny
Smith, Honeycrisp, and Braeburn. Granny Smith apples offer a tartness that cuts through
the sweetness of sugar and spice, while Honeycrisp apples provide a crisp bite and natural
sweetness.

Spices and Sweeteners

Cinnamon remains the quintessential spice in apple pie recipes, imparting warmth and
depth. Complementary spices such as nutmeg, cloves, and allspice can elevate the flavor
profile without overpowering the apples. The sugar component typically involves granulated
sugar, brown sugar, or a combination thereof, with brown sugar adding a molasses-like
richness that enhances caramelization.

Puff Pastry Selection

While homemade puff pastry offers superior freshness and customization, store-bought
options provide accessibility and consistency. When selecting puff pastry, it is advisable to
choose high-quality, all-butter varieties rather than those made with shortening or
margarine, as the butter content directly affects flakiness and flavor.



Step-by-Step Preparation of Apple Pie with Puff
Pastry

A systematic approach ensures the successful assembly and baking of the pie, optimizing
texture and taste.

1. Prepare the Filling: Peel, core, and slice apples evenly to ensure uniform cooking.
Toss the slices with sugar, spices, a pinch of salt, and a splash of lemon juice to
prevent oxidation and balance sweetness.

2. Pre-cook the Filling (Optional): Lightly sautéing the apple mixture can reduce
excess moisture, preventing sogginess in the final pie.

3. Roll Out the Puff Pastry: Thaw the pastry sheets according to package instructions.
Roll out one sheet to fit the base of the pie dish or to create individual hand pies.

4. Assemble: Place the filling onto the puff pastry base, leaving a margin for sealing.
Top with another sheet of puff pastry or create a lattice pattern for ventilation.

5. Seal and Decorate: Press edges firmly to seal, using egg wash to adhere and to
promote browning. Scoring the top layer allows steam to escape.

6. Bake: Preheat the oven to approximately 375°F (190°C). Bake until the puff pastry is
golden and puffed, generally 25-35 minutes depending on size.

7. Cool: Allow the pie to cool slightly to let the filling set, enhancing sliceability.

Variations and Serving Suggestions

The versatility of an apple pie recipe with puff pastry invites creative adaptations:

Add Nuts: Incorporating chopped walnuts or pecans adds crunch and complements
the apple’s softness.

Incorporate Caramel: Drizzling caramel sauce over the filling before baking
introduces a decadent sweetness.

Use Different Fruits: Mixing in pears or berries can diversify flavor profiles.

Individual Portions: Creating mini apple puff pastry tarts facilitates portion control
and elegant presentation.



Serving the pie warm alongside vanilla ice cream or a dollop of whipped cream can further
enhance the sensory experience.

Analytical Considerations in Using Puff Pastry for
Apple Pie

From a culinary science perspective, the interaction between puff pastry and apple filling
requires attention to moisture control and baking conditions. Puff pastry’s delicate layers
can become compromised by excess liquid released from the fruit. Therefore, strategies
such as pre-cooking the filling, incorporating thickeners like cornstarch or tapioca starch, or
baking at moderate temperatures help maintain structural integrity.

Additionally, puff pastry’s rapid baking time compared to traditional pie crusts means that
the filling must be prepared to a degree of doneness beforehand. Failure to do so might

result in undercooked apples or a soggy bottom crust. These considerations underscore the
importance of technique and ingredient balance when executing this recipe.

Pros and Cons of Using Puff Pastry in Apple Pie

e Pros:
o Quicker assembly and baking time.
o Flaky, delicate texture enhances eating experience.
o Elegant presentation with minimal effort.

o Great for individual servings and creative shapes.

e Cons:

[¢]

More prone to sogginess if filling is too moist.

[¢]

Less structural support for very juicy fillings.

o

Potentially higher cost if using premium puff pastry.

[¢]

Requires attention to baking times to avoid undercooked filling.

These factors guide bakers in deciding whether puff pastry is suitable for their specific



needs and preferences.

Final Thoughts on the Evolution of Apple Pie with
Puff Pastry

The integration of puff pastry into the traditional apple pie framework represents a
meaningful innovation in home and professional baking. It caters to contemporary desires
for convenience without compromising on quality or aesthetics. As more cooks adopt this
method, the apple pie recipe with puff pastry stands to redefine expectations around this
timeless dessert.

Through careful ingredient selection, mindful preparation, and an understanding of the
pastry’s characteristics, bakers can achieve a harmonious balance of flavors and textures.
This modern iteration not only pays homage to the classic apple pie but also invites
continual experimentation and enjoyment within the culinary arts.

Apple Pie Recipe With Puff Pastry
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apple pie recipe with puff pastry: The "I Love My Air Fryer" Easy Recipes Book Robin
Fields, 2024-04-23 Air frying has never been easier with these 175 easy recipes so you can make
quick, delicious meals with easy-to-find ingredients in a few simple steps. Cooking with the air fryer
has never been easier! The “I Love My Air Fryer” Easy Recipes Book helps you get the most out of
your air fryer and create delicious dishes with minimal effort. Each of the 175 mouth-watering
recipes come together in quick, simple steps with no fuss and no prep—perfect for your busy life.
With recipes that are on the table in under thirty minutes and have fewer than five steps, you can
enjoy a hot, satisfying breakfast even on the busiest of mornings, make a comfortable snack or
indulge in a homemade dessert in just minutes, and feed yourself and your family well with
weeknight dinners that are as tasty as they are simple to make. Whether you’re new to cooking or
just short on time The “I Love My Air Fryer” Easy Recipes Book makes cooking quick and easy for
everyone!

apple pie recipe with puff pastry: Gottlieb's Bakery Isser Gottlieb, 2011-01-11 In 1884, in the
basement of a building on the corner of York and Jefferson Streets, something miraculous was
happening. Jewish Russian immigrant Isadore Gottlieb had built a bakery that would soon be
renowned in Savannah for every tasty morsel pulled from its busy oven, creating the perfect
combination of southern and Jewish delicacies. Goods were delivered to citizens and stores by cart,
pulled by a horse that knew every stop along the way, cementing the bakery's reputation as a true
neighborhood operation. From shiny, egg-brushed challah to Sister Sadie's hazelnut cake to the
ever-popular chocolate chewies, customers would crowd the store for a single irresistible bite. Join
the next generation of Gottliebs as they recount the heartwarming stories and recipes that forever
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preserve the bakery's place in Savannah's history.

apple pie recipe with puff pastry: The Apple Cookbook, 3rd Edition Olwen Woodier,
2015-05-19 From sweet to savory and from breakfast to bedtime, apples take center stage in this fun
volume. With recipes ranging from traditional apple pies and crisps to unexpected surprises like
Ground Lamb Kebabs with Apple Mint Raita, this new edition of the best-selling classic has been
completely revised and redesigned to feature more than 30 new apple-themed goodies. With plenty
of vegan and gluten-free options, you'll be cooking apple-based dishes that you can enjoy with all of
your friends.

apple pie recipe with puff pastry: Martha Stewart's New Pies and Tarts Martha Stewart
Living Magazine, 2011-03-22 The perfect sweet (or savory) for any occasion Filled with seasonal
fruit, piled high with billowy meringue, or topped with buttery streusel, pies and tarts are
comforting and foolproof. In Martha Stewart’s New Pies and Tarts, the editors of Martha Stewart
Living include 150 recipes: Some are savory, some are sweet; some are simple enough for a
weeknight, while others are fancy enough for special events. Throughout, readers will find plenty of
fillings and crusts, basics, and techniques for creating flavors and textures for every taste—from
down-home classics that come together easily with fresh berries and stone fruits to modern tarts
layered with chocolate ganache or finished with a wine glaze. There are also individual hand pies,
savory comforts like quiche and potpie, holiday-worthy desserts for nearly every occasion, and much
more. Chapters feature pies and tarts for everyone: Classic (Lattice-Top Blueberry Pie, Pumpkin
Pie), Free-form (Apricot-Pistachio Tart, Apple Butter Hand Pies), Sleek (Caramelized Lemon Tart,
Chocolate Mousse Tart with Hazelnuts), Dreamy (Frozen Chocolate-Peanut Butter Pie, Butterscotch
Praline Cream Pie), Rustic (Cheddar-Crust Apple Pie, Blackberry Jam Tart), Layered (Rainbow
Puff-Pastry Tarts, Chocolate Pear Tart), Dainty (Roasted Fig Tartlets, Cranberry Meringue Mini
Pies), Artful (Peach-Raspberry Slab Pie, Pumpkin and Ricotta Crostata), Holiday (Neapolitan Easter
Pie, Gingerbread-Raspberry Snowflake Tart), and Savory (Leek and Olive Tart, Summer Squash
Lattice Tart). As is expected from Martha Stewart, this book is at once a feast for the eyes and the
palate, as well as a practical teaching tool. Each dish is accompanied by a lush, four-color
photograph. Throughout the book are simple instructions for decorative crusts and finishing
techniques (latticework, cutouts, classic edgings). A complete Basics section of tools, pantry staples,
and dough recipes (pate brisée, cream cheese dough, press-in cookie crusts, puff pastry), plus plenty
of tips and make-ahead tricks, help readers along the way. Whether making an effortless, free-form
galette or the perfect latticework pie, bakers of all skill levels will look again and again to Martha
Stewart’s New Pies and Tarts. Martha Stewart Living magazine was first published in 1990. Since
then, more than three dozen books have been published by the magazine’s editors. Martha Stewart
is the author of dozens of bestselling books on cooking, entertaining, gardening, weddings, and
decorating. She is the host of The Martha Stewart Show, the popular daily syndicated television
program.

apple pie recipe with puff pastry: The Book On Pie Baking Sterling Cortner, 2021-06-11
Get your copy of the best and most unique Pie recipes from this book! Come take a journey with us
into the delights of easy cooking. The point of this cookbook and all our cookbooks is to exemplify
the effortless nature of cooking simply. In this book, you will discover: - meat pie - fish pie - apple pie
- pecan pie - pumpkin pie - chocolate pie - strawberry pie - coconut pie - blueberry pie - sweet potato
pie - and many others The recipe includes: - photo - nutrition facts - description - ingredients -
cooking instructions Get your copy today!

apple pie recipe with puff pastry: The Complete Idiot's Guide to Vegan Baking Donna Diegel,
2011-04-05 The bible for vegan baking. Once thought to be tasteless and heavy, vegan baked goods
have exploded in popularity with the help of such expert bakers as Donna Diegel, who have created
wonderfully light and flavorful breads and desserts. Here, Donna delivers more than 120 amazing
recipes including breakfast cakes and muffins, yeast breads and dinner rolls, cakes, pies, cupcakes,
cookies, brownies, and more. ¢ 120 delicious vegan recipes ¢ Detailed discussion about food
substitutions



apple pie recipe with puff pastry: The Swedish, French, American Cook Book Mrs. Maria
Mathilda (Ericsson) Hammond, 1918

apple pie recipe with puff pastry: The New Cooking School Cookbook America's Test
Kitchen, 2021-11-16 Learn how to cook just about anything with this easy-to-follow cookbook for
beginners—featuring 80 themed courses, 400 recipes, and 200+ kitchen hacks and skills for cooking
at home! Go to cooking school in your own kitchen! In this cookbook for beginners and experienced
cooks, America’s Test Kitchen teaches you cooking basics, from poaching the perfect egg to making
Italian pasta from scratch. Learn how to cook with: ¢« 80+ focused courses, from Pizza and Fried
Rice to Fish on the Grill ¢ Insights on cooking techniques, key takeaways, and the food science of
each course * Demonstrations of a wide range of skills, progressing from basic to more advanced ¢
Easy-to-digest sections, so you can stop reading and start cooking! ¢ Infographic pages that dive
deeper into each recipe and their ingredients Why should you salt food at multiple stages during the
cooking process? How is olive oil really produced, and why do mushrooms benefit from water when
sauteing? Come learn all this and more with The New Cooking School—your ultimate guide to
cooking basics and kitchen hacks for cooking at home.

apple pie recipe with puff pastry: The Everything Restaurant Copycat Recipes Cookbook
Kelly Jaggers, 2025-03-18 Skip the pricey restaurant bill and recreate your favorite dishes right at
home with these 200 fast, easy-to-follow recipes that are so good people will think it’s takeout! Visit
your favorite restaurants...without waiting for a table or paying inflated prices for your meal! With
200 fast, easy, and delicious recipes, you can now recreate your favorite restaurant dishes without
having to leave your house. You'll find iconic recipes for every meal of the day, including: -IHOP’s
Original Buttermilk Pancakes -Olive Garden’s Bread Sticks -In-n-Out’s Double-Double Burger -Pizza
Hut’s Stuffed Crust Pizza -Crumbl’s Classic Pink Sugar Cookie -Southwestern Eggrolls from Chili’s
-The Pink Drink from Starbucks -And more! With these tried-and-true recipes, The Everything
Restaurant Copycat Recipes Cookbook allows you to recreate popular restaurant meals as closely as
possible—while still receiving the same rave reviews as the real thing—on a much smaller tab per
serving.

apple pie recipe with puff pastry: Professional Cooking, EMEA Edition Wayne Gisslen,
2019-01-07 The Ninth Edition of Professional Cooking reflects the changing nature of our
understanding of cooking and related fields such as food safety, nutrition, and dietary practices, as
well as new thinking about how best to teach this material. What has not changed is the core
material that focuses on the essentials--the comprehensive understanding of ingredients and basic
cooking techniques that are the foundation of success in the kitchen, and the development of manual
skills to apply this knowledge.

apple pie recipe with puff pastry: Sweet Land of Liberty Rossi Anastopoulo, 2022-10-25 A
delicious and delightful narrative history of pie in America, from the colonial era through the civil
rights movement and beyond. With corresponding recipes for each chapter and sidebars of quirky
facts throughout, this book—winner of the International Association of Culinary Professionals (IACP)
Award for Best Literary or Historical Food Writing—is an entertaining, informative, and utterly
charming food history for bakers, dessert lovers, and history aficionados alike. Ultimately, the story
of pie is the story of America itself, and it’s time to dig in. From the pumpkin pie gracing the
Thanksgiving table to the apple pie at the Fourth of July picnic, nearly every American shares a
certain nostalgia for a simple circle of crust and filling. But America’s history with pie has not always
been so sweet. After all, it was a slice of cherry pie at the Woolworth’s lunch counter on a cool
February afternoon that helped to spark the Greensboro sit-ins and ignited a wave of
anti-segregation protests across the South during the civil rights movement. Molasses pie,
meanwhile, captures the legacies of racial trauma and oppression passed down from America’s
history of slavery, and Jell-O pie exemplifies the pressures and contradictions of gender roles in an
evolving modern society. We all know the warm comfort of the so-called “All-American” apple pie . . .
but just how did pie become the symbol of a nation? In Sweet Land of Liberty: A History of America
in 11 Pies, award-winning food writer Rossi Anastopoulo cracks open our relationship to pie with wit



and good humor. For centuries, pie has been a malleable icon, co-opted for new social and political
purposes. Anastopoulo traces the pies woven into our history, following the evolution of our country
across centuries of innovation and change. Includes Illustrations

apple pie recipe with puff pastry: Catharine Parr Traill’s The Female Emigrant’s Guide
Nathalie Cooke, Fiona Lucas, 2017-06-22 What did you eat for dinner today? Did you make your own
cheese? Butcher your own pig? Collect your own eggs? Drink your own home-brewed beer? Shanty
bread leavened with hops-yeast, venison and wild rice stew, gingerbread cake with maple sauce, and
dandelion coffee - this was an ordinary backwoods meal in Victorian-era Canada. Originally
published in 1855, Catharine Parr Traill’s classic The Female Emigrant’s Guide, with its admirable
recipes, candid advice, and astute observations about local food sourcing, offers an intimate glimpse
into the daily domestic and seasonal routines of settler life. This toolkit for historical cookery,
redesigned and annotated in an edition for use in contemporary kitchens, provides readers with the
resources to actively use and experiment with recipes from the original Guide. Containing
modernized recipes, a measurement conversion chart, and an extensive glossary, this volume also
includes discussions of cooking conventions, terms, techniques, and ingredients that contextualize
the social attitudes, expectations, and challenges of Traill’s world and the emigrant experience. In a
distinctive and witty voice expressing her can-do attitude, Catharine Parr Traill’s The Female
Emigrant’s Guide unlocks a wealth of information on historical foodways and culinary exploration.

apple pie recipe with puff pastry: Professional Cooking, College Version Wayne Gisslen,
2010-01-19 This is the best-selling undergraduate food preparation textbook in the marketplace. It
has a long standing reputation for being comprehensive, yet easy for students to understand and
follow. Wayne Gisslen's reputation for being able to simply, yet comprehensively, communicate
information to beginning chefs is unsurpassed. Professional Cooking, Seventh Edition includes
videos that will help further illustrate the correct techniques in the kitchen. On top of that there are
over 100 new recipes, some with particular emphasis on international cooking. Enhanced visual
program includes over 220 new color photos, including plated dishes, procedures, and products.
Approximately 100 new recipes have been added, for a total of 650 recipes plus another 600
variations. More focus on international recipes and variations. Enhanced topical coverage on such
things as: food science, molecular gastronomy, international recipes, and culinary maths. Chapter
10, Understanding Meats, now includes all information on meat fabrication in one convenient place.
Up-to-date nutrition guidelines. Thoroughly revised and enhanced CulinarE-Companion Recipe
Management software contains all recipes from the book - and 90 bonus recipes. The software is
available through download with the registration code in the back of the book.

apple pie recipe with puff pastry: joy of Cooking Irma S. Rombauer, Marion Rombauer
Becker, Ethan Becker, 2002 The best recipes for all the favorite types of pies are included in this
comprehensive volume--all-American fruit, cream, chiffon and custard--plus cooking advice and tips
from the experts responsible for Joy of Cooking. 150 full-color photos.

apple pie recipe with puff pastry: The Book of Pie Cider Mill Press,, 2020-10-06 Get a
crash-course in the history of one of the most popular dishes of all time with The Book of Pie. Follow
the timeline of pie, from the first pies to those of the present, with eye-catching illustrations and
mouth-watering recipes sure to please. From making a delicious crust to crafting a delectably sweet
or mouthwateringly savory filling, you’ll be a pie master in no time with this handy cookbook. Inside
this cookbook, you will find: Helpful techniques that will turn the home chef into a seasonal pie pro
Over 50 recipes requiring 30 minutes or less of prep work Numerous handpies, quiche, and savory
options so that you can find a pie to fit every occasion Each recipe is easy-to-follow, and with
gluten-free options to choose from, you can enjoy pie (almost) guilt-free. The Book of Pie is the
perfect gift for any pie lovers in your life.

apple pie recipe with puff pastry: The Little Local Vermont Cookbook Melissa Pasanen,
2020-05-26 30 classic Vermont recipes to treasure The Little Local Vermont Cookbook brings the
natural flavors of the Green Mountain State to your table. Whether you're starting the day with
Maple Bacon Skillet Biscuits or enjoying a midday meal of Cheddar Ale Soup, this sweet little book



will pack a powerful punch of nostalgia. No matter where you’re eating, you can round out your
evening with Harvest Stuffed Squash, followed by a batch of classic Maple Ginger Cookies, and
you're guaranteed to feel like you're back in Burlington. Written by a regional food expert and
beautifully illustrated, this cookbook is the perfect way to jog mountain memories.

apple pie recipe with puff pastry: German Cooking Eleanor A. Hinsch, 2012 Contains over
600 German family recipes going back over two hundred years. These recipes have been translated,
and the measurements have been converted to American weights and measures. Included is over 50
pages of helpful tips, hints, baking times and temperatures, substitutions, and a full glossary. It also
contains hints and variations to various recipes throughout. The cookbook includes recipes
developed by family members and by the author over many years. They are recipes from
grandmothers, great-grandmothers, aunts, cousins, daughters, and cousins. The recipes took almost
fifty years of gathering together to bring this cookbook to fruition. Some had to be updated for more
modern tastes while still keeping them true to their origins. The author's parents owned a
delicatessen in Brooklyn, New York, and later on Long Island, New York, and from them came
wonderful salad and meat recipes. Also included are the catering recipes from the delicatessen and
the recipes the author used in her cake decorating and catering businesses. Please enjoy each and
every one!

apple pie recipe with puff pastry: The Oxford Companion to Food Alan Davidson, 2014
Twenty years in the making, the first edition of this bestselling reference work appeared in 1999 to
worldwide acclaim. Combining serious and meticulously researched facts with entertaining and
witty commentary, it has been deemed unique by chefs and reviewers around the globe. It contains
both a comprehensive catalog of foodstuffs - crackers and cookies named for battles and divas; body
parts from toe to cerebellum; breads from Asia to the Mediterranean - and a richly allusive account
of the culture of food, whether expressed in literature and cook books, or as dishes special to a
country or community. Retaining Alan Davidson's wisdom and wit, this new edition also covers the
latest developments across the whole spectrum of this subject. Tom Jaine has taken the opportunity
to update the text and alert readers to new perspectives in food studies. There is new coverage on
attitudes towards food consumption, production and perception, such as food and genetics, food and
sociology, and obesity. New entries include terms such as convenience foods, gastronomy, fusion
food, leftovers, obesity, local food, and many more. There are also new entries on important
personalities who are of special significance within the world of food, among them Clarence
Birdseye, Henri Nestle, and Louis Pasteur. Now in its third edition the Companion maintains its
place as the foremost food reference resource for study and home use.

apple pie recipe with puff pastry: Talking About Puddings Margaret Bates, 2013-10-22
Talking about Puddings presents a collection of recipes of home-made puddings. The book describes
cooking methods and preparation, dressing, and storage suggestions for each recipe. The text also
provides recipes of traditional Christmas and winter puddings, fritters, pancakes and sweet omelets,
creamy milk puddings, junkets and custards, and pies. The book covers recipes of other baked
puddings, pies, tarts, flans, meringue delicacies, and lush cakes. Recipes of cheese or curd cakes
and other delicacies made with cottage cheese and sour cream; cold sweets; ice cream and food with
ice cream; and petits fours, friandises, and dessert biscuits are also provided. The book concludes by
discussing useful fundamentals such as pastry-making, sweet sauces, flavorings and simple
garnishes, handy measures, and British and American measures. Home cooks and professional chefs
will find the book invaluable.

apple pie recipe with puff pastry: The Oxford Companion to Sugar and Sweets ,
2015-04-01 A sweet tooth is a powerful thing. Babies everywhere seem to smile when tasting
sweetness for the first time, a trait inherited, perhaps, from our ancestors who foraged for sweet
foods that were generally safer to eat than their bitter counterparts. But the science of sweet is only
the beginning of a fascinating story, because it is not basic human need or simple biological impulse
that prompts us to decorate elaborate wedding cakes, scoop ice cream into a cone, or drop sugar
cubes into coffee. These are matters of culture and aesthetics, of history and society, and we might



ask many other questions. Why do sweets feature so prominently in children's literature? When was
sugar called a spice? And how did chocolate evolve from an ancient drink to a modern candy bar?
The Oxford Companion to Sugar and Sweets explores these questions and more through the
collective knowledge of 265 expert contributors, from food historians to chemists, restaurateurs to
cookbook writers, neuroscientists to pastry chefs. The Companion takes readers around the globe
and throughout time, affording glimpses deep into the brain as well as stratospheric flights into the
world of sugar-crafted fantasies. More than just a compendium of pastries, candies, ices, preserves,
and confections, this reference work reveals how the human proclivity for sweet has brought
richness to our language, our art, and, of course, our gastronomy. In nearly 600 entries, beginning
with a la mode and ending with the Italian trifle known as zuppa inglese, the Companion traces
sugar's journey from a rare luxury to a ubiquitous commodity. In between, readers will learn about
numerous sweeteners (as well-known as agave nectar and as obscure as castoreum, or beaver
extract), the evolution of the dessert course, the production of chocolate, and the neurological,
psychological, and cultural responses to sweetness. The Companion also delves into the darker side
of sugar, from its ties to colonialism and slavery to its addictive qualities. Celebrating sugar while
acknowledging its complex history, The Oxford Companion to Sugar and Sweets is the definitive
guide to one of humankind's greatest sources of pleasure. Like kids in a candy shop, fans of sugar
(and aren't we all?) will enjoy perusing the wondrous variety to be found in this volume.
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