Apple Raspberry Crumb Pie
From: Marissa Rothkopf Bates
marissarothkopf.substack.com
Makes 1 9 pie

What You’ll Need

For the crust:

3/4 cup (90 grams) all-purpose flour

1/2 cup (60 grams) whole wheat flour

1/2 teaspoon salt

8 ounces (113 g) cold butter, cut into 16 pieces
1/4 cup ice water

For the crumb topping:

1/2 cup (85 grams) brown sugar

1 cup (120 grams) all-purpose flour

8 ounces (113 grams) butter, cut into 16 pieces
For the filling:

5 cups (about 4 large apples) sliced apples

6 ounces (170 grams) pint raspberries

1/2 cup (100 grams) granulated sugar

3 tablespoon lemon juice

zest of one lemon

1/2 teaspoon freshly ground nutmeg

1 teaspoon ground cinnamon



2 pinches of ground ginger

1 tablespoon corn starch

1 pinch salt

What You’ll Do

About 3 hours before you want to bake the pie, make the filling:

1. Core and slice the apples into 1/4” slices. I leave the peel on if I’'m not serving fussy
company.

2. In alarge bowl, put the apples, sugar, lemon juice, lemon zest, nutmeg, cinnamon, ginger,
corn starch and salt and toss to combine. Stir occasionally over the next 3 hours. Set the
bowl aside and make the crust so it has time to chill before rolling it out.

Make the crust:
1. Whisk together the flours and salt. Add the butter and toss it in the flour. Cut the butter

into the flour using two knives or just get your hands in there and pinch the butter and
toss it in the flour and pinch and toss until the butter pieces are about the size of peas.
Make a well in the center of the mixture and pour in the cold water (do not add the ice!).
Use a fork to gradually mix the water into the flour mixture. Mix until the entire mixture
1s moistened and looks like wet sand. This will take about a 30 seconds longer than you
think it should. Be patient. Bring the mixture together and shape it into a flat disk. Wrap
in parchment or plastic wrap and refrigerate for at least one hour or overnight.

While the crust is chilling, Make the crumble:

1.

In a medium bowl, put all the ingredients for the crumble. Using a similar technique to
the crust, pinch the butter and toss it in the flour mixture. The difference here is you need
to blend the butter into the mixture. You don’t want any streaks of butter. Get your hands
in there! Slowly the mixture will begin to resemble crumble. The crumble should be a
variety of shapes and sizes, marble-size and pea-size. Refrigerate until you’re ready to
assemble the pie.

When it’s time to bake the pie:

1.

2.

Preheat the oven to 425 degrees F. Line a baking sheet with a piece of foil or parchment
(to prevent a messy clean-up in case the pie bubbles over).

Dust a large pastry board or counter with flour. Roll the dough from the center outward,
stopping 17 before the edge of the dough. Give the dough a quarter turn, roll again from
the center outwards and repeat, turning and rolling, until the dough is around 1/8” thick
and about 11 inches in circumference.



Fold the dough in half and place it in a pie plate. Unfold the dough. Tuck under any
overhanging dough to form a crust, then crimp the crust with a fork, or do something
pretty by pinching the dough with your fingers. Chill for 20 minutes.

Remove the pie crust from the refrigerator and place it on the prepared baking sheet. Fold
the raspberries into the apple pie filling and then pour the mixture into the pie crust. Press
down gently so the fruit is evenly distributed. Sprinkle the crumb over the top of the pie.

. Bake for 10 minutes, then lower the oven temperature to 350 degrees and continue
baking for a further 35 to 45 minutes or until the apple mixture is bubbly and the crumble
is golden brown. If at any point the crumble is getting too brown and the apples aren’t yet
cooked, place a piece of aluminum foil over the top of the pie.

Leave to cool on the counter. Do not leave the pie to cool on a windowsill, especially if
you live near Jellystone Park.

Serve with ice cream or whipped cream, or both if you’re my son — but I don’t think I
really needed to tell you that.



