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THE ULTIMATE
GUIDE TO BAKING
A PERFECT
MARTHA STEWART
APPLE CRUMB PIE

There are apple pies,
and then there is the
Martha Stewart
Apple Crumb Pie.
Renowned for its
buttery, nutty streusel
topping and perfectly
spiced apple filling, this
dessert has become a
staple for Thanksgiving
tables, cozy fall
evenings, and any
moment that calls for a
touch of homemade

elegance. Whether you
are a seasoned baker
or a beginner looking
to impress, mastering
this recipe elevates
your baking repertoire.
In this comprehensive
guide, we will explore
every nuance of the
Martha Stewart Apple
Crumb Pie—from
selecting the best
apples to achieving
that golden, crunchy
crumb that defines this
classic dessert. Let's
roll up our sleeves and
dive into the sweet
science of this beloved

pie.
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Why the

streusel is not just an
afterthought; it is a
carefully crafted

M a rth aombination of flour,

sugar, butter, and

n oats or nuts that
Stewagties into a crisp,

Apple

Crumby

Pie

caramelized crown.
The filling is equally
thoughtful—spiced with
innamon, nutmeg,
and sometimes a hint
of lemon zest, it stays
moist but never soggy,
thanks to Martha

Sta ndStewart's tested

Out

What makes this
particular crumb pie so
special? It is the
perfect balance of
textures and flavors.
Unlike a traditional
double-crust apple pie,
the Martha Stewart
Apple Crumb Pie
features a single pastry
crust topped with a
generous layer of
crumbly streusel. This

techniques. This pie
delivers comfort with a
refined touch, making
it a favorite among
home cooks and food
critics alike.

Selecting
the Best
Apples
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for Your
Pie

The success of any
Martha Stewart
Apple Crumb Pie
hinges on the apple
selection. You need a
mix that holds its
shape during baking
while providing a
balance of sweetness
and tartness. Martha
Stewart often
recommends varieties
like Granny Smith,
Honeycrisp, or
Braeburn. Granny
Smith apples offer the
necessary acidity to
cut through the
sweetness of the
crumb topping, while
Honeycrisp adds a
juicy, honeyed flavor.
Avoid overly soft
apples like Mcintosh,
which can turn mushy.
A combination of two
to three types ensures

a complex flavor profile
and a textured filling
that remains distinct
after baking.

When preparing the
apples, peel, core, and
slice them into uniform
pieces—about Ya-inch
thick. This ensures
even cooking. Toss the
slices with lemon juice
to prevent browning
and to brighten the
fruit’'s natural flavor.
Then, mix in sugar,
cinnamon, nutmeg, a
pinch of salt, and a
tablespoon of flour or
cornstarch to thicken
the juices. Let the
mixture sit for 15
minutes—this step
allows the flavors to
meld and the apples to
release some liquid,
preventing a watery

pie.



The

Sturdy

No Martha Stewart
Apple Crumb Pie is
complete without a
reliable pie crust.
Martha Stewart’s pate
brisée is a classic
choice: a simple blend
of flour, butter, salt,
and ice water. The key
is to keep the butter
cold and to handle the
dough minimally. Use a
pastry cutter or your
fingertips to work the
butter into the flour
until pea-sized crumbs
form. Add ice water
one tablespoon at a
time until the dough
just holds together.

Wrap it in plastic and
chill for at least one
hour—this relaxes the

De rfectluten and prevents

shrinkage.

Di e ergtut the dough on a

oured surface to a 12-

Flaky dRghd e v

Trim the edges and
crimp as desired. For a
crisp bottom crust,
blind bake the crust:
line the dough with
parchment, fill with pie
weights or dried beans,
and bake at 375°F for
about 15 minutes.
Remove the weights
and parchment, then
bake for another 5-7
minutes until lightly
golden. This extra step
ensures the bottom
crust won’'t become
soggy under the apple
filling.
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Crafting

Crumb

Topping

The crumb topping, or
streusel, is the
crowning glory of this
pie. A classic Martha
Stewart Apple
Crumb Pie streusel
includes all-purpose
flour, rolled oats
(optional but
recommended for
texture), brown sugar,
cinnamon, salt, and
cold butter. Use your
fingers or a pastry
blender to cut the
butter into the dry
ingredients until the
mixture forms coarse
crumbs. Some
variations add chopped
pecans or walnuts for
nutty crunch, or a

splash of wvanilla
extract for depth. The
butter should remain in
small, pea-sized
pieces—this creates
pockets of steam that
produce a light, sandy
texture.

Refrigerate the
streusel while you
prepare the filling and
crust. A chilled topping
bakes up more crisp
and doesn’t sink into
the apples. Generously
pile the crumb mixture
over the filling,
mounding it slightly in
the center. Don’t press
it down; let it remain
loose for maximum
crunch.

Baking
the Pie to
Golden



Perfectio
n

Bake the assembled
Martha Stewart
Apple Crumb Pie in a
preheated 375°F oven
on the middle rack.
Place a baking sheet
on the rack below to
catch any drips. Bake
for 45 to 50 minutes
total. After the first 20
minutes, tent the pie
loosely with aluminum
foil to prevent the
crumb topping from
over-browning.
Continue baking until
the filling is bubbly and
the apples are tender
when pierced with a
knife. The internal
temperature of the
filling should register
around 200°F—this
ensures the starches in
the apples have
softened and the juices
have thickened.

Allow the pie to cool on
a wire rack for at least
2 to 3 hours before
slicing. This resting
period lets the filling
set; cutting too early
will result in a runny
mess. For the best
texture, serve the pie
warm or at room
temperature—maybe
with a scoop of vanilla
ice cream or a dollop of
softly whipped cream.

Tips for
Troublesh
ooting
Common
|ssues

* Soggy bottom
crust: Blind
bake the crust as
described. Also,
avoid overfilling
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with apples;
leaving a slight
gap helps steam
escape.

Crumb topping
sinks into
filling: Chill the
topping
thoroughly and
don’t overwork
it. Make sure
your filling is not
too thin—add an
extra tablespoon
of flour if apples
are very juicy.
Pie runs out of
the pan: Use a
deep-dish pie
plate and
consider a
rimmed baking
sheet
underneath to
catch overflow.
Let the pie cool
completely
before slicing.
Streusel too
brown too
quickly: Tent
with foil early

and lower your
oven rack if
necessary.
Ovens vary, so
check at 30
minutes.

Variation
s to
Customiz
e Your Pie

While the classic

Martha Stewart
Apple Crumb Pie is a
winner, you can

personalize it to suit
your taste. Try adding
dried cranberries or
raisins to the apple
filling for a tangy twist.
Swap out half the all-
purpose flour in the
streusel for almond
flour for a gluten-free
option—the almonds
add richness.
Incorporate cardamom



or ginger along with
cinnamon for more
exotic spice notes. For
a decadent finish,
drizzle caramel sauce
over the baked pie just
before serving. These
small adjustments
keep the recipe fresh
while honoring its
foundation.

Storing
and
Freezing
Your
Crumb

Pie

Leftover pie should be
stored at room
temperature, covered
loosely with foil or

plastic wrap, for up to
two days. The crumb

topping may soften
slightly—revive it by
reheating slices in a
350°F oven for 5 to 10
minutes. To freeze,
wrap the fully cooled
pie (without foil tent) in
a layer of plastic wrap,
then in aluminum foil.
Freeze for up to three
months. Thaw
overnight in the
refrigerator, then
reheat in the oven
before serving. The
texture will remain
remarkably close to
fresh-baked.

Pairing
Suggestio
ns for a
Memorabl
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e Dessert

This pie shines on its
own, but thoughtful
accompaniments
elevate the experience.
A scoop of high-quality
vanilla bean ice cream
is the classic
partner—the cold
creaminess contrasts
beautifully with the
warm, spiced apples.
For a lighter option,
drizzle with creme
fraiche or Greek
yogurt. A glass of hard
cider or a late-harvest
Riesling complements
the apple flavors. If
you're serving the pie
for a holiday spread,
consider adding a
cinnamon stick to a pot
of fresh coffee for an
aromatic finish.

Frequentl

y Asked
Questions
About
Martha
Stewart
Apple
Crumb
Pie
1. Can | make this
pie gluten-
free? Yes, use a
gluten-free flour
blend for both
the crust and the
streusel. Almond
flour in the
streusel works
particularly well.
2. Do I need to

peel the
apples? Peeling



is recommended
for a smooth
texture, but if
you prefer more
rustic pie, you
can leave the
skins on—just
slice very thin.

. Can | use pre-
made pie
crust?
Absolutely. A
good-quality
refrigerated or
frozen crust
saves time. Blind
bake it first for
best results.

. How do | know
when the pie is
done? The filling
should bubble
through the
crumb topping
around the
edges, and a
knife inserted
into the center
should meet little
resistance. A
thermometer
reading 200°F is

10

a reliable
indicator.

. Why did my
crumb topping
turn out
soggy? Likely
because the
topping was
pressed down
too hard, or the
filling was too
liquid-rich. Chill
the topping and
thicken the filling

properly.
Conclusio
n

The Martha Stewart
Apple Crumb Pie is
more than a recipe—it
is a celebration of
seasonal fruit, buttery
pastry, and the
comforting art of home
baking. By paying
attention to apple
selection, crust
preparation, and the
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delicate balance of the
crumb topping, you
can create a dessert
that impresses every
time. Whether you are
baking for a special
occasion or a simple
weekend treat, this
guide gives you the

11

tools to achieve a
perfect pie. So preheat
your oven, gather your
ingredients, and enjoy
the process of turning
simple elements into a
masterpiece that will
have everyone asking
for seconds.



