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Old-Fashioned 
Crumb-Topped Apple Pie
 
You can use any kind of tart baking apple in this 
traditional pie.  Granny Smiths are the easiest to 
find and always reliable.  Try mixing Granny 
Smith’s with other apples for a more complex taste. 
 
FILLING 
▪ 3 lbs apples (all Granny Smith, or mostly Granny Smith with a portion of another 

baking apple like York or Stayman) 
▪ 1 tablespoon fresh lemon juice 
▪ 1/2 cup plus 2 tablespoons sugar 
▪ 3/4 teaspoon cinnamon 
▪ 1/8 teaspoon nutmeg, freshly grated 
▪ 1/2 teaspoon lemon zest, grated 
▪ 1 tablespoon all-purpose flour 

 
CRUST & TOPPING 
▪ 1 cup all-purpose flour 
▪ 1/2 cup sugar 
▪ 1/2 cup brown sugar, packed 
▪ 1/4 teaspoon kosher salt 
▪ 2/3 cup old-fashioned oatmeal 
▪ 10 tablespoons cold unsalted butter in 1/2-inch dice 
▪ 1/2 recipe American Pie Dough (what I used) or Pate Brisee (aka all-butter crust) 
 
Preheat oven to 450 degrees F.  Put your oven rack in the bottom third of the oven. 
 
Peel and cut the apples into 1/4 inch slices.  Granny Smiths are my standby, but 
this time I used 5 medium Granny Smith and a couple of York.  After all the 
peeling and the coring, that 3 lbs of apples turns into about 2 1/4 lbs.  Toss the 
apples with the lemon juice.  In a small separate bowl, mix 1/2 cup sugar, 
cinnamon, nutmeg, lemon zest and flour.  Add to the apples and toss to coat.  At 
this stage, you need to taste an apple.  If you have more than one kind, be sure to 
taste each variety.  Judge whether there is enough sugar and/or spice to meet your 
liking and add to adjust.  You are looking for a nice balance between sweet and 
sour. 
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Roll out the dough and fit it into a 9-inch pie plate.  Put the dough-lined pan in the 
freezer while you make the crumb topping. 
 
To make the crumb topping, put the flour, sugar, brown sugar, kosher salt, oatmeal 
in the bowl of a standing mixer with a paddle attachment.  Mix to combine.  Add 
the cubes of butter.  Mix until it clumps together, but not until it forms one big ball, 
that's too much. 
 
Put the dough-lined pie plate on a lined cookie sheet.  Pile in the apples and 
sprinkle with the crumb topping.  Mine was so high, I had to kind of pack the 
topping on the sides of the apples.  I do like a lot of apples in my apple pie, it makes 
it seem healthier somehow. ;)  After this cooks, it will lose over an inch of height.  
  
Bake at 450 degrees F for 10 minutes, then reduce the heat to 350 degrees F and 
bake for 45-55 minutes longer.  Like with most things that are baked, cooking time 
is very important.  You know the pie is done when the apples are fork-tender, but 
still retain their shape and aren't mushy.  Remember that they will continue to cook 
from residual heat even after the pie is out of the oven. 
 
Cool the pie to room temperature.  If you can possibly wait, apple pie is really best 
at least 4-5 hours after it is baked.  Serve with whipped cream or ice cream. 
 


