
Pork and Apple Pie with Cheddar-Sage Crust

Ingredients
1.5 pounds apples  cored unpeeled cut into 1/4-inch-thick wedges ( 3 large) (see Apple Notes) 

3.5 tablespoons breadcrumbs  plain 

1 tablespoon brown sugar  light packed 

2 teaspoons sage  dried crumbled finely 

1  eggs  with 1 tablespoon water 

350 g flour  all-purpose 

0.3 teaspoon ground allspice

0.5 teaspoon ground cinnamon

0.3 teaspoon ground cloves

0.5 teaspoon ground ginger

READY IN

120 min.

SERVINGS

10

CALORIES

683 kcal

https://whatsheate.com


900 g ground pork  17% (preferably 15 to fat) 

90 ml water

1 teaspoon kosher salt

1 small onion  very finely chopped 

85 g sharp cheddar cheese  finely grated 

0.5 teaspoon salt

1.5 pounds baking apples are apples that have a sweet-tart balance and hold their shape

when  cored unpeeled cut into 1/4-inch-thick wedges ( 3 large) 

16 tablespoons butter  unsalted chilled cut into small cubes (2 sticks; 255 g) 

2 tablespoons vegetable oil

Equipment
food processor

bowl

frying pan

baking paper

oven

knife

whisk

plastic wrap

wooden spoon

wax paper

spatula

Directions
First make the crust: In a medium bowl, whisk together the flour, sage, and salt until well

combined.

Sprinkle the butter cubes over the flour mixture and use your fingers to work them in (you

want to rub your thumb against your fingertips, smearing the butter as you do so). Do this

until the mixture looks like cornmeal with some pea-sized bits of butter remaining. Stir in the



cheese with a fork until evenly distributed.

Sprinkle 6 tablespoons ice water over the mixture and stir with a fork until the dough begins

to come together. If needed, add an additional tablespoon or two of ice water (you shouldn't

need much more). Turn the dough out onto a lightly floured surface and knead three times.

Gather the dough into a ball, then divide into two portions, making one slightly bigger than the

other. Press each portion down into a disk and wrap in plastic wrap. Refrigerate for at least 30

minutes.

Make the filling: In a skillet over medium-low heat, cook the apples without any oil, stirring

gently, until they just begin to soften, 5 to 7 minutes.

Transfer to a dish and set aside.

Add oil to the pan and increase the heat to medium-high.

Add the onion, pork, brown sugar, salt, and spices. Cook, using a wooden spoon to break up

the meat, until it is lightly browned, about 10 minutes.

Let the meat mixture cool for 10 minutes, then transfer to a food processor.

Add the breadcrumbs and pulse five times until the mixture has the texture of coarse sand.

Set aside.

Prepare the crust: Unwrap the larger disk of dough and put it in the center of a large sheet of

parchment paper or wax paper. Cover the dough with a second piece of parchment.

Roll out, working from the center, to a 13-inch circle. Peel off the top piece of parchment and

transfer the dough to a pie plate, peeled side down. Peel off the remaining parchment and

press the crust into the sides of the pie plate, draping any excess over the edge. Unwrap the

smaller disk of dough and put it in the center of a large sheet of parchment paper. Cover the

dough with a second piece of parchment.

Roll out, working from the center, to an 11-inch circle. Set aside.

Pour the meat mixture into the bottom crust and gently smooth the top with a spatula.

Arrange the cooked apple slices over the meat, pressing down to make the whole

construction as smooth and neat as possible. Peel the top sheet of parchment off the top

crust.

Transfer, peeled side down, to the pie, then peel off the remaining parchment. Using a sharp

knife, make two 3-inch slashes in the crust to allow steam to escape. Fold the edges of the

bottom crust up over the top crust and crimp the edges to seal.

Brush the crust with the egg wash and decorate with sage leaves, if desired.



Bake at 425°F for 10 minutes, then reduce the heat to 375°F and bake until the crust is golden

brown, 25 to 35 minutes more.

Remove from oven and let cool 25 minutes before serving.

Reprinted from The Apple Lover's Cookbook by Amy Traverso. Copyright © 2011 by Amy

Traverso; photographs © 2011 by Squire Fox. Used with permission of the publisher, W.W.

Norton & Company, Inc.

Nutrition Facts

 PROTEIN 13.06%
  FAT 57.66%

  CARBS 29.28%

Properties
Glycemic Index:21.3, Glycemic Load:24.49, Inflammation Score:-7, Nutrition Score:19.013043403625%

Flavonoids
Cyanidin: 2.14mg, Cyanidin: 2.14mg, Cyanidin: 2.14mg, Cyanidin: 2.14mg Peonidin: 0.03mg, Peonidin: 0.03mg,

Peonidin: 0.03mg, Peonidin: 0.03mg Catechin: 1.77mg, Catechin: 1.77mg, Catechin: 1.77mg, Catechin: 1.77mg

Epigallocatechin: 0.35mg, Epigallocatechin: 0.35mg, Epigallocatechin: 0.35mg, Epigallocatechin: 0.35mg

Epicatechin: 10.25mg, Epicatechin: 10.25mg, Epicatechin: 10.25mg, Epicatechin: 10.25mg Epicatechin 3-gallate:

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

Epigallocatechin 3-gallate: 0.26mg, Epigallocatechin 3-gallate: 0.26mg, Epigallocatechin 3-gallate: 0.26mg,

Epigallocatechin 3-gallate: 0.26mg Luteolin: 0.16mg, Luteolin: 0.16mg, Luteolin: 0.16mg, Luteolin: 0.16mg

Isorhamnetin: 0.35mg, Isorhamnetin: 0.35mg, Isorhamnetin: 0.35mg, Isorhamnetin: 0.35mg Kaempferol: 0.24mg,

Kaempferol: 0.24mg, Kaempferol: 0.24mg, Kaempferol: 0.24mg Quercetin: 6.88mg, Quercetin: 6.88mg, Quercetin:

6.88mg, Quercetin: 6.88mg

Nutrients (% of daily need)
Calories: 682.58kcal (34.13%), Fat: 44.05g (67.78%), Saturated Fat: 20.92g (130.74%), Carbohydrates: 50.32g

(16.77%), Net Carbohydrates: 45.73g (16.63%), Sugar: 15.99g (17.77%), Cholesterol: 137.83mg (45.94%), Sodium:

492.49mg (21.41%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 22.45g (44.91%), Vitamin B1: 1mg (66.63%),

Selenium: 38.98µg (55.69%), Vitamin B3: 6.37mg (31.84%), Vitamin B2: 0.5mg (29.49%), Phosphorus: 271.5mg

(27.15%), Vitamin B6: 0.44mg (22.23%), Manganese: 0.42mg (21.2%), Folate: 82.35µg (20.59%), Fiber: 4.59g

(18.36%), Zinc: 2.74mg (18.27%), Iron: 2.91mg (16.19%), Vitamin A: 750.48IU (15.01%), Potassium: 481.09mg (13.75%),

Vitamin B12: 0.81µg (13.49%), Calcium: 105.54mg (10.55%), Vitamin K: 10.59µg (10.09%), Vitamin B5: 1mg (9.95%),

Magnesium: 37.84mg (9.46%), Vitamin C: 7.44mg (9.02%), Copper: 0.15mg (7.63%), Vitamin E: 1.13mg (7.54%),

Vitamin D: 0.47µg (3.17%)


