Cheddar-Crusted Apple Pie
Submitted by: Lisa Hall, Office Manager, Saxon Creamery

There's an old New England saying, 'An apple pie without the cheese is like a kiss without the
squeeze'. I put Saxon Cheddar right in the crust, so you get your kiss and squeeze!
•

1/3 cup(s) finely ground cornmeal

•

2 cup(s) all-purpose flour

•

2 tablespoon(s) all-purpose flour

•

1/4 cup(s) granulated sugar

•

4 tablespoon(s) granulated sugar

•

1/2 teaspoon(s) kosher salt

•

1/2 cup(s) (1 stick) unsalted butter, chilled, cut into small pieces

•

6 tablespoon(s) vegetable shortening, chilled, cut into small pieces

•

4 ounce Saxon Pastures Cheddar, grated

•

2 large egg yolks

•

1/4 cup(s) ice water, plus more if necessary

•

5 tart baking apples, such as Granny Smith or Pippin, halved and sliced 1/4 inch thick

•

1/4 cup(s) packed brown sugar

•

1 tablespoon(s) fresh lemon juice

•

1/2 teaspoon(s) ground cinnamon

•

1/4 teaspoon(s) freshly grated or ground nutmeg

Directions
1. In a food processor, combine the cornmeal, 2 cups flour, 2 tablespoons granulated sugar, and
salt. Add the butter and shortening and pulse until the mixture resembles coarse crumbs. Add
the Cheddar and pulse until just combined (the mixture will not come together yet). Transfer
the mixture to a medium bowl.
2. In a small bowl, beat the egg yolks and 1/4 cup ice water. Add to the flour mixture and stir
with a fork until the dough is crumbly but holds together when squeezed (if necessary, add
additional water, 1 teaspoon at a time). Divide the dough in half, transfer each piece to a piece
of plastic wrap and shape into a 1-inch-thick disk. Wrap tightly and refrigerate until firm, at
least 1 hour and up to 2 days.
3. Heat oven to 425 degrees F. In a large bowl, toss the apples with the brown sugar, lemon juice,
cinnamon, nutmeg, remaining 2 tablespoons flour, and 1/4 cup plus 2 tablespoons granulated
sugar and toss to combine.
4. On a lightly floured surface, roll a disk of dough into a 12-inch circle. Fit it into the bottom and
up the sides of a 9-inch pie plate. Trim the dough so that the overhang is even all the way
around (about 1/2 inch from the edge of the pie plate). Spoon the apple mixture into the
prepared crust.
5. Roll out the remaining disk of dough to a 12-inch circle. Lay the dough over the filling. Trim the
edge of the dough, leaving a 1-inch overhang. Fold the top crust under the bottom crust to
create a thicker crust to seal; crimp as desired. Using a sharp knife, cut 5 vents in the top crust.
Alternatively, cut leaves from the dough scraps, arrange on the top of the crust and cut vents in
between.
6. Place the pie on a baking sheet and bake for 10 minutes. Reduce heat to 375 degrees F and
bake until the crust is golden brown, 50 to 55 minutes. (If the crust begins to brown too
quickly, loosely cover with foil.) Transfer the pie to a wire rack and let it cool to room
temperature before serving.
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