Recipe Category / Sweets / Desserts

Apple crumble pie
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Ingredients
For the crust
300 g butter, melted
100 g granulated sugar
1 teaspoon vanilla extract
500 g sandwich bread
1 teaspoon cinnamon
For the filling

Method
For the crust
Preheat the oven to 160 ο C (320 ο F) set to fan.
In a bowl add the melted butter, sugar, vanilla extract, and mix.
In a food processor add the bread in batches, and beat until
crumbled.
Transfer the crumbled bread into the bowl, add the cinnamon, and
mix with your hands until the mixture thickens.
Spread the ¾ of the mixture into a 25 cm springform pan. Make
sure to spread part of the mixture to the sides of the pan too.
Bake for 25 minutes and let it cool well.
For the filling
Leave the oven on to 160 ο C (320 ο F) set to fan.
Place a frying pan over high heat.
Peel the apples, cut them into small cubes, and add them to the
pan.
Add the sugar, cinnamon, ginger, butter, balsamic cream, and mix.
Lower the heat to medium and simmer for 10-15 minutes until the
apples caramelize.
In a bowl add the yolks, the cornstarch, and mix with a hand whisk.
Add the heavy cream, salt, vanilla extract, and mix.
Transfer the bowl’s mixture into the frying pan with the apples,
lower the heat, and leave there for 30 seconds.
Transfer the filling to the crust, sprinkle with the rest of the bread,
and bake for 40 minutes.
Let it cool and serve with icing sugar and cinnamon.

2 red apples
2 Granny Smith apples
150 g granulated sugar
½ teaspoon cinnamon
¼ teaspoon ginger powder
1 tablespoon butter
3 tablespoons fig balsamic cream
3 yolks, from medium eggs
25 g cornstarch
150 g heavy cream
1 pinch of salt
1 teaspoon vanilla extract
To serve
icing sugar
cinnamon
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