
Grandma’s Apple Pie 
Printer-Friendly Version 
 
Ingredients: 
2 pie crusts (I use Pillsbury) 
6-8 granny smith apples, depending on size and desired amount 
1 cup sugar 
3 Tbsp. cinnamon 
1 tsp. nutmeg 
4 oz. butter, cut 
milk 
 
Directions: 
Preheat the oven to 400 degrees.  While the oven is preheating, cut the apples into small 
chunks (removing the skin), then place the chunks into a medium size bowl. 
 
In a small bowl, whisk together the sugar, cinnamon, and nutmeg.  Pour the mixture over 
the apples and then stir together.  It’s important to make sure that all the apples are well 
coated.  Therefore, this may take a minute or two. 
 
Push one of the pie crusts into the bottom of a pie pan and pour the apple mixture on top, 
spreading out as needed.  Cut the butter into 6 skinny square slices and place them 
randomly around the top of the apples, with at least 1 directly in the middle. 
 
Take the second pie crust and roll it out on a flat surface.  Cut 4-5 vent holes towards the 
middle of the dough.  Now, take the dough and place it over the apples.  Press down on 
the edges in order to seal the 2 crusts together. 
 
Brush a little milk over the top of the crust and sprinkle lightly with sugar.  Bake at 400 
degrees for 15 minutes and then turn the oven down to 350 degrees.  Bake the pie for 
another 30-40 minutes and then remove it from the oven and let cool on wire rack. 
 
Tip for making apple pie: I recently discovered why there’s always been a gap between 
the top of my crust and where the apples start.  Apparently, apples lose water while they 
cook, which is what causes them to shrink.  A way to help avoid this, and to make an 
apple pie that does not separate from it’s crust, is to boil the apples in hot water for about 
8 minutes.  Once they’ve boiled, drain them, and then lay them out to dry on some paper 
towel.  You may need extra paper towel to pat dry the tops.  I couldn’t believe how well 
this trick worked. 
 


