
apple pie recipe jamie oliver

Apple pie recipe Jamie Oliver is a delightful culinary experience that
captures the essence of traditional baking while adding a modern twist. Jamie
Oliver, renowned for his approachable cooking style and emphasis on fresh
ingredients, brings his unique flair to the classic apple pie. This article
will delve into the details of his recipe, offering insights into the
ingredients, preparation methods, and tips for achieving the perfect pie.

Ingredients for Jamie Oliver's Apple Pie

To create an exceptional apple pie, you need a set of high-quality
ingredients. Jamie Oliver emphasizes the importance of using fresh and
seasonal produce. Here’s a comprehensive list of what you will need:

For the Pie Crust
- 250g plain flour
- 125g unsalted butter, chilled and cubed
- 1 tablespoon sugar
- A pinch of salt
- 1 large egg yolk
- Cold water, as needed

For the Apple Filling
- 6 medium-sized apples (a mix of Bramley and eating apples for depth of
flavor)
- 100g sugar (adjust based on the sweetness of the apples)
- 1 teaspoon ground cinnamon
- 1 tablespoon lemon juice
- 1 tablespoon plain flour (to thicken)
- 1 tablespoon butter (to dot over the filling)

For the Topping (Optional)
- 1 egg, beaten (for egg wash)
- A sprinkle of sugar (for a crunchy finish)

Preparation Steps for the Pie Crust

Making the pie crust is a fundamental step in ensuring your apple pie has a
delicious, flaky base. Here’s how to prepare it:

Step 1: Combine the Dry Ingredients
1. In a large mixing bowl, sift together the plain flour, sugar, and salt.
2. Add the chilled, cubed butter to the flour mixture.



Step 2: Create the Dough
1. Using your fingertips, rub the butter into the flour until the mixture
resembles coarse breadcrumbs.
2. Add the egg yolk and mix well.
3. Gradually add cold water, one tablespoon at a time, until the dough comes
together. Be careful not to overwork it.

Step 3: Chill the Dough
1. Form the dough into a disc, wrap it in cling film, and refrigerate for at
least 30 minutes. This chilling time is crucial for a flaky crust.

Preparing the Apple Filling

While the dough is chilling, you can prepare the apple filling. The
combination of different apple varieties enhances the flavor profile of your
pie.

Step 1: Peel and Core the Apples
1. Peel, core, and slice the apples evenly. Aim for about 1/4-inch thick
slices to ensure even cooking.

Step 2: Mix the Filling Ingredients
1. In a large bowl, combine the sliced apples with sugar, cinnamon, lemon
juice, and flour.
2. Toss the mixture gently to ensure the apples are evenly coated.

Step 3: Let it Rest
1. Allow the filling to sit for about 15 minutes. This will help the flavors
meld and release some of the juices.

Assembling the Apple Pie

With your crust and filling ready, it’s time to assemble the pie.

Step 1: Roll Out the Dough
1. Preheat your oven to 200°C (400°F).
2. On a floured surface, roll out half of the chilled dough to fit a 23 cm
(9-inch) pie dish. The dough should be about 3 mm thick.
3. Carefully transfer the rolled-out dough to the pie dish, pressing it
gently into the edges.



Step 2: Add the Filling
1. Spoon the apple filling into the prepared pie crust, ensuring an even
distribution. Dot the filling with small pieces of butter for added richness.

Step 3: Top the Pie
1. Roll out the second half of the dough and place it over the filling. You
can either create a full crust or cut slits for a lattice effect.
2. If using a full top crust, make a few slits to allow steam to escape.
3. Trim any excess dough and crimp the edges to seal the pie.

Step 4: Apply the Egg Wash
1. Brush the top of the pie with beaten egg to give it a beautiful golden
finish.
2. Sprinkle a little sugar on top for added sweetness and crunch.

Baking the Apple Pie

Baking is the final step in the process, where all your hard work comes
together.

Step 1: Bake the Pie
1. Place the assembled pie in the preheated oven.
2. Bake for about 45-50 minutes, or until the crust is golden brown and the
filling is bubbling.

Step 2: Cool Before Serving
1. Once baked, remove the pie from the oven and allow it to cool for at least
30 minutes before slicing. This resting time helps the filling set.

Serving Suggestions

Apple pie can be enjoyed in numerous ways, and Jamie Oliver often emphasizes
the importance of serving it simply yet deliciously.

Classic Pairings
- Serve warm with a scoop of vanilla ice cream.
- A dollop of freshly whipped cream adds a delightful richness.
- For a twist, drizzle with caramel sauce or serve with a slice of sharp
cheddar cheese.



Storing Leftovers
- Keep any leftover pie covered in the refrigerator for up to 3 days.
- Reheat slices in the oven or microwave before serving.

Tips for Perfecting Your Apple Pie

To elevate your apple pie game, consider the following tips:

1. Choose the Right Apples: Mixing tart and sweet apples creates a more
complex flavor. Bramley apples are great for tartness, while Honeycrisp or
Fuji add sweetness.
2. Don’t Skimp on the Spice: A pinch of nutmeg or ginger can complement the
cinnamon beautifully.
3. Use Cold Ingredients: Keeping your butter and water cold will help achieve
a flaky crust.
4. Let the Filling Drain: If your filling is particularly juicy, consider
letting it drain in a colander for a few minutes to prevent a soggy bottom.

Conclusion

Jamie Oliver's apple pie recipe is a testament to the beauty of homemade
desserts. With its flaky crust and sweet, spiced apple filling, this pie
embodies comfort and nostalgia. Whether enjoyed on a special occasion or as a
cozy treat on a chilly day, this apple pie is sure to impress. By following
the steps outlined in this article, you can create a delicious pie that
honors the classic recipe while incorporating Jamie Oliver's innovative
approach to cooking. So roll up your sleeves, gather your ingredients, and
enjoy the process of baking this timeless dessert!

Frequently Asked Questions

What is the key ingredient in Jamie Oliver's apple
pie recipe?

The key ingredients in Jamie Oliver's apple pie recipe are fresh apples,
typically Bramley or Granny Smith, which provide the perfect balance of
sweetness and tartness.

Does Jamie Oliver's apple pie recipe include any
spices?

Yes, Jamie Oliver often adds spices such as cinnamon and nutmeg to enhance
the flavor of the apples in his apple pie recipe.

How long does it take to make Jamie Oliver's apple
pie from scratch?

It typically takes about 1.5 to 2 hours to make Jamie Oliver's apple pie from



scratch, including preparation and baking time.

What type of pastry does Jamie Oliver use for his
apple pie?

Jamie Oliver uses shortcrust pastry for his apple pie, which can be homemade
or store-bought.

Can I substitute the apples in Jamie Oliver's apple
pie recipe?

Yes, you can substitute the apples with other fruits like pears or berries,
but the flavor and texture will differ from the traditional apple pie.

Is there a specific technique Jamie Oliver recommends
for preparing the apples?

Jamie Oliver suggests peeling, coring, and slicing the apples evenly to
ensure they cook uniformly and maintain the right texture.

What is a good serving suggestion for Jamie Oliver's
apple pie?

A great serving suggestion is to serve the apple pie warm with a scoop of
vanilla ice cream or a dollop of whipped cream.
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