
Granny Smith 
apples, peeled, 
cored, and cut 
horizontally into 
¼-inch slices

7½ cups 
(2 pounds)

Superfi ne 
granulated 
sugar

1 cup (8 ounces), 
plus additional 
for sprinkling

Sea salt ¼ teaspoon

Unbleached all-
purpose fl our

2 tablespoons

Cornstarch 3 tablespoons

Cinnamon ¾ teaspoon, plus 
additional for 
sprinkling

Nutmeg, freshly 
grated

½ teaspoon

Allspice ¼ teaspoon

Unsalted butter 4 tablespoons 
(½ stick)

Flaky Butter Crust 
(page 32)

1 recipe, bottom 
crust blind 
baked

Egg 1

Vanilla extract ¼ teaspoon

ANNOUNCING WARREN’S NEW BOOK!
IN HIS FOURTH BOOK, WARREN 
celebrates the pastry that sparked his love of 

baking – pies! If you’ve ever been to one of his 

CakeLove bakeries, you know that the addition 

of pies to his menus was an instant hit.  Now in 

PieLove, Warren demonstrates to all bakers the 

answer to making the perfect pie.

MAKES ONE 9- TO 10-INCH PIE

1. Preheat the oven to 350°F.

2. Place the apple slices in a 6-quart pot. 

3. Mix the sugar, salt, fl our, cornstarch, and spices in a bowl. 
Combine the mixture with the apples, add the butter, and 
cook over medium heat, stirring continuously, until the 
juices bubble and thicken.

4. Set the fi lling aside to cool a bit. 

5. Place 1 tablespoon of the apple liquid into a small bowl and set it aside. Scoop the 
fi lling into the cooled crust.

6. Cover the pie with the top crust of your choice and style (see page 29). Whisk together 
the reserved apple liquid, the egg, and vanilla to make an egg wash. Brush the crust with 
the wash and lightly sprinkle the top of the pie with sugar and cinnamon.

7. Bake the pie for 45 to 50 minutes. When fi nished, the juices should simmer around the 
edges and the top crust should be golden brown. 

8. Allow the pie to cool for 1 hour to let the fi lling set before slicing.
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“I love apple pie. 
It’s one of those desserts 

that just makes me forget 
everything else and focus on 

what’s on my plate.” 
—WARREN




