
From the Kitchen of Jennifer Hoffman 
Apple Pie with Crumb Topping 

 
 
This is a great way to make a delicious apple pie without a double crust. Sometimes you want to taste 
more of the apple and not so much crust. You should use flavorful apples for this pie, like gala or pink 
lady or fuji. Avoid apples like red delicious which do not have a lot of flavor.  
This is also a good recipe for the apples that are a little over ripe and need to be used right away. You 
can freeze the apple pie wrapped in waxed paper or parchment paper and sealed in an airtight 
container. I cut mine into slices first, and then wrap each slice individually. That makes it easier to use 
later. 
You can also freeze the hand pies, also wrapped before placing in an airtight container to protect from 
freezer burn. 
 
This recipe makes one small pie (smaller than the standard 9 inch pie plate) and 6 hand pies, depending 
on how big you cut your dough circles for your hand pies. 
 
For the pie crust 
 
1 ½ cups white flour 
6 TBs butter, cold and cut into small pieces 
¼ tsp salt 
¼ to 1/3 cup cold water 
 
Put the flour, butter, and salt into the bowl of a food processor. Pulse 10 times and then run 
continuously and slowly add water until the mixture forms a ball. Remove from the food processor, 
wrap in plastic wrap or wax paper and put in the refrigerator to cool while you mix the pie filling. 
Or, you can use a fork to mix the pie crust ingredients together in a bowl and slowly add water once the 
flour, butter, and salt are mixed together. The dough should be soft, not sticky, and knead for 5 minutes 
before you wrap it and put it in the refrigerator. 
For a very flaky pie crust, use 2 TBS lard or tallow and 4 TBS butter 
 
Apple pie filling: 
4 or 5 apples, peeled, cored, and sliced about ¼ inch thick. 
1 tsp pumpkin pie spice mix or ½ tsp cinnamon and ¼ tsp each ginger, cloves, nutmeg, and allspice 
½ cup white sugar 
1/3 cup brown sugar 
½ cup white or whole wheat flour 
 
Mix all ingredients in a large bowl and mix thoroughly. Let stand for 10 minutes to allow the apples to 
juice, this makes a moister pie. You can pre-make the pie mixture and let it sit in the refrigerator for 24 
hours or overnight. Remove from the refrigerator to bring to room temperature before you use it.  
 
For the crumb topping: 
 
½ cup flour 
½ cup brown sugar 
½ tsp cinnamon and ¼ tsp nutmeg 
½ cup rolled oats (you can use instant oats but not steel cut) 
½ cup melted butter  
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Mix all ingredients together in a bowl until thoroughly combined. Set aside until you have put the pie 
together. 
 
Putting the pie together: 
 
Get the piecrust mix from the refrigerator and put it on a floured surface. Roll to fit a 9 inch or smaller 
pie plate. I like smaller pies so I use a 6 inch pie plate and then use the rest of the dough to make hand 
pies. If using a smaller pie plate, use about half of the pie crust dough for the pie and you can use the 
rest to make hand pies. 
 
Grease the pie plate or tin with butter, make sure to also grease the sides and edges. Put the rolled 
piecrust dough in the pan, lightly prick the bottom and then place enough pie mix to fill the pie plate, 
being sure not to over fill it (or it will run over and make a mess in your oven). 
Put the crumb topping on the pie mix, making sure to cover the pie mix to the edges. Pat down lightly so 
it goes into the pie mixture a little bit. 
Place on a cookie sheet to catch the drips and place in a 375 degree oven, bake for 30 to 45 minutes or 
until the mix is bubbling and the top is lightly browned. Watch it during the final 10 minutes of baking. If 
the top begins to burn cover it with parchment paper (I do not like baking with foil as the aluminum 
leaches into your food). 
 
Remove from oven and let cool. Serve with fresh whipped cream or ice cream. If you’re feeling 
especially decadent, serve with homemade caramel sauce. 
 
Hand pies: 
If you make a smaller pie you will have enough pie crust dough to make some hand pies. I like making 
hand pies because they are easy to eat, smaller than a large piece of pie, and they are portable. 
 
Roll out the piecrust dough to about ¼ inch thick and cut into 3 or 4 inch circles. Place a teaspoon of 
apple pie mix in the center (don’t put too much or it will crack the dough). Fold the dough in half over 
the apple mixture and seal the edges with a little water, using a fork to crimp the edges. Be sure to seal 
them carefully or they will open during baking. 
Place on a baking sheet lined with parchment paper (makes cleanup much easier). Brush top and 
bottom with an egg wash made with 1 beaten egg and 2 TBS milk. 
Bake at 375 degrees for 20 minutes, let cool. 
I like to frost them lightly with a drizzle of glaze made from ¼ cup of powdered sugar and just enough 
milk or cream to make it slightly runny, like the consistency of a soft pudding. 
If I am feeling really decadent I’ll add a little homemade butterscotch or caramel sauce. 
Enjoy! 
 
 
 


