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Heirloom Apple-Cranberry Pie 
 
Based on editor Jill Lightner’s recipe in the Fall 2008 issue of Edible Seattle, for 
Trustworthy Apple Pie (tweaked only slightly), this is the centerpiece you want on your 
Thanksgiving dessert table. (At least, it’s what we’ll have on ours.) More specifically, it’s 
the crust you want to not fight with – rolled out just after mixing, Edible’s all-butter crust 
takes an untraditional approach, but it’s worked perfectly for me every time. And with all 
that turkey juggling, who needs pie crust anxiety? 
 
The amount of filling prescribed here makes one piled-high pie, so when you’re making 
the crusts (do that first!), be sure to roll the top crust out into an 11” circle. 
 
TIME: 35 minutes active time, including crust 
MAKES: One 9” pie 
 
Two prepared pie crusts, made from two separate batches Edible’s All Butter Crust 
(recipe follows) 
2 large Bramley’s Seedling apples (about 1 1/4 pounds), peeled, cored, and sliced very 
thin 
2 Cox Orange Pippin apples (about 1 pound), peeled, cored, and sliced very thin 
1 1/2 cups cranberries 
1/2 cup white sugar 
1/2 cup packed brown sugar 
1/4 teaspoon (rounded) ground cinnamon 
1/8 teaspoon ground cloves 
2 tablespoons all-purpose flour 
2 tablespoons whole milk, for brushing crust 
 
To prepare the pie crusts, freeze one as directed below and roll the second crust out into 
an 11” circle. Brush off excess flour, transfer to a parchment-lined baking sheet, cover 
with plastic, and refrigerate until firm, about 20 minutes. 
 
Preheat the oven on its convection setting to 350 degrees. (Use 375 degrees if you’re 
using the regular “bake” setting.) Place the apples and cranberries in a large mixing bowl. 
Combine the remaining ingredients (except milk) in a small bowl, mix to blend, and add 
to the fruit, mixing with your hands until all the apples are well coated. 
 
Transfer the fruit to the frozen crust. Peel plastic away from the refrigerated top crust, 
and brush it with the milk. Center crust milk side-up on the filling, and trim the edges to a 
1/2” overhang. Tuck the top edges under and press into the bottom’s crimped edge, and 
cut a few slits in the top of the pie (or a hole in the center) for steam to escape. 
 
Place the pie on a parchment lined baking sheet (to catch any drips) and bake on the 
center rack for 50 to 60 minutes (or 60 to 80 minutes on regular “bake”), or until golden 
brown and bubbling. 
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Edible’s All-Butter Crust 
From the Fall 2008 issue of Edible Seattle.  
 
Really: Chill the butter again after cutting, as directed. Here in Seattle, I’ve found I’ve 
always used the full 5 tablespoons of water. 
 
TIME: 20 minutes 
MAKES: One 9-inch pie crust 
 
1 1/4 cups all-purpose flour 
1/4 teaspoon salt 
1 stick unsalted butter, chilled, cut into 1” dice, and chilled again 
4 to 5 tablespoons water, chilled in fridge 
 
Blend flour and salt in a medium mixing bowl. Sprinkle chilled butter cubes into the flour 
and press into the dry ingredients with your fingertips, blending together until the mixture 
looks like fresh breadcrumbs or damp sand. Ideally, no lumps of butter any bigger than a 
pea will remain, nor will you have any dry flour lurking in the bottom of the bowl. 
 
Add cold water one tablespoon at a time, blending gently with a large fork, until the 
dough forms into a ball. Roll crust out to about 1/8” thick and gently pat down into a 9” 
pie pan, trimming the edge with a sharp knife or scissors so the dough hangs over the 
edge by 1/2”. Fold and crimp the dough’s edges. Line with plastic wrap and freeze for a 
minimum of 30 minutes, or overnight.  
 
Remove from freezer when you’re filling’s ready and the oven is pre-heated—whatever 
sort of pie you’re baking, you want the crust fully frozen when it goes into the oven. 


