
Grandma's Apple Pie

DESSERT

Ingredients
1  egg yolk

3 cups flour  all-purpose 

7 cups royal gala apples  cored quartered ( 5 apples) 

1 tablespoon juice of lemon

2 teaspoons lemon zest  finely chopped 

0.3 teaspoon nutmeg  grated 

0.3 teaspoon salt

1 pinch salt

8 ounces shortening  cold 

READY IN

135 min.

SERVINGS

8

CALORIES

661 kcal

https://whatsheate.com


0.5 cup sugar

2 tablespoons butter  unsalted cold 

4 ounces butter  unsalted cold 

0.5 cup water  ice cold 

2 tablespoons water

Equipment
baking sheet

baking paper

oven

whisk

mixing bowl

plastic wrap

rolling pin

pastry brush

grater

Directions
Special equipment: 9-inch pie plate, rolling pin and pastry brush Cheese grater

Preheat the oven to 375 degrees F.

Roll 1/2 the short crust pastry to 1/4-inch thickness and cut out a 14-inch circle. Line a 9-inch

pie plate with the pastry, trim away the excess and crimp the edge.

Roll out the rest of the pastry to 1/4-inch thickness.

Cut the pastry into 1/2-inch strips. On a piece of parchment paper or waxed paper weave the

strips of pastry into a lattice that will cover the top of a 9-inch pie plate with 1-inch of

overhang. Refrigerate the pie shell and lattice for at least 30 minutes.

Meanwhile, cut the apple quarters into 1/4-inch thick slices. Toss the apples with the sugar,

lemon juice, lemon zest, nutmeg, and salt.

Whisk together the egg yolk and water to make an egg wash.



Brush the inside edge of the pastry with the egg wash. Arrange the apples in the pie shell and

dab the top with pieces of cold butter. Slide the lattice top over the apples. Press the pastry

of the lattice firmly on the crimped edge to seal the 2 together.

Brush the lattice with egg wash.

Place the pie on a baking sheet and bake for 1 hour and 15 minutes.

Sift the flour and salt into a large mixing bowl. Using a cheese grater, grate the butter and

shortening into the flour.

Combine the mixture with your fingers until it resembles cornmeal.

Add the ice cold water and mix with a spoon, pulling the water into the flour until a dough

forms.

With your hands, shape the dough into 2 balls and flatten them into disks. Wrap the dough in

plastic wrap and refrigerate for at least 30 minutes. Store in the refrigerator for up to 4 days

and in the freezer for up to 1 month.

Nutrition Facts

 PROTEIN 3.36%
  FAT 58.82%

  CARBS 37.82%

Properties
Glycemic Index:30.89, Glycemic Load:38.61, Inflammation Score:-6, Nutrition Score:10.706521759862%

Flavonoids
Cyanidin: 1.72mg, Cyanidin: 1.72mg, Cyanidin: 1.72mg, Cyanidin: 1.72mg Peonidin: 0.02mg, Peonidin: 0.02mg,

Peonidin: 0.02mg, Peonidin: 0.02mg Catechin: 1.42mg, Catechin: 1.42mg, Catechin: 1.42mg, Catechin: 1.42mg

Epigallocatechin: 0.28mg, Epigallocatechin: 0.28mg, Epigallocatechin: 0.28mg, Epigallocatechin: 0.28mg

Epicatechin: 8.24mg, Epicatechin: 8.24mg, Epicatechin: 8.24mg, Epicatechin: 8.24mg Epicatechin 3-gallate:

0.01mg, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg

Epigallocatechin 3-gallate: 0.21mg, Epigallocatechin 3-gallate: 0.21mg, Epigallocatechin 3-gallate: 0.21mg,

Epigallocatechin 3-gallate: 0.21mg Eriodictyol: 0.09mg, Eriodictyol: 0.09mg, Eriodictyol: 0.09mg, Eriodictyol:

0.09mg Hesperetin: 0.27mg, Hesperetin: 0.27mg, Hesperetin: 0.27mg, Hesperetin: 0.27mg Naringenin: 0.03mg,

Naringenin: 0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg Luteolin: 0.13mg, Luteolin: 0.13mg, Luteolin: 0.13mg,

Luteolin: 0.13mg Kaempferol: 0.15mg, Kaempferol: 0.15mg, Kaempferol: 0.15mg, Kaempferol: 0.15mg Quercetin:

4.39mg, Quercetin: 4.39mg, Quercetin: 4.39mg, Quercetin: 4.39mg

Nutrients (% of daily need)
Calories: 661.18kcal (33.06%), Fat: 44g (67.69%), Saturated Fat: 16.5g (103.14%), Carbohydrates: 63.65g (21.22%),

Net Carbohydrates: 59.68g (21.7%), Sugar: 24.09g (26.76%), Cholesterol: 62.3mg (20.77%), Sodium: 84.82mg



(3.69%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.65g (11.3%), Vitamin B1: 0.4mg (26.54%), Selenium:

17.41µg (24.87%), Folate: 93.37µg (23.34%), Manganese: 0.36mg (18.13%), Vitamin K: 18.88µg (17.98%), Vitamin B2:

0.28mg (16.53%), Vitamin E: 2.43mg (16.23%), Fiber: 3.96g (15.85%), Vitamin B3: 2.88mg (14.4%), Iron: 2.41mg

(13.36%), Vitamin A: 533.63IU (10.67%), Vitamin C: 6.4mg (7.76%), Phosphorus: 76.02mg (7.6%), Vitamin B5:

0.56mg (5.56%), Copper: 0.11mg (5.34%), Potassium: 177.1mg (5.06%), Magnesium: 16.74mg (4.18%), Vitamin B6:

0.08mg (3.8%), Zinc: 0.45mg (2.98%), Vitamin D: 0.39µg (2.58%), Calcium: 22.65mg (2.26%), Vitamin B12: 0.07µg

(1.23%)


