
¹⁄� cup (113 g) unsalted butter
1 cup (198 g) granulated sugar
¹⁄� cup (57 g) water
¹⁄� cup (113 g) heavy cream
3 tablespoons (23 g) all-purpose flour
¹⁄� teaspoon sea salt, plus more for sprinkling

ingredients

directions

For more recipes, visit www.epicdelights.com

Caramel Apple Pie 

BAKING RECIPE

1 teaspoon ground cinnamon
¹⁄� teaspoon ground nutmeg
1 teaspoon vanilla bean paste
4 or 5 apples
1 recipe Butter Pie Crust
Egg white wash, as needed

In a heavy-bottomed pot, bring the butter, sugar, and water to a boil. Continue cooking until it turns a deep, golden brown,
swirling the pan to ensure even caramelization, about 3 to 5 minutes.
Remove the pot from the heat and carefully add the cream, stirring until smooth.
Stir in the flour, sea salt, cinnamon, and nutmeg. Set the caramel aside to cool slightly.
Peel, core, and slice the apples about ¹⁄� inch thick (3 mm).
Add the apples to the caramel, stirring to coat.
Roll out half of the pastry dough to a 13-inch (33-cm) circle, about ¹⁄� inch thick (3 mm) and place it in a �¹⁄�-inch (24-cm) pie
plate.
Fill the pie shell with the caramel apple mixture.
Roll out the remaining dough to a 13-inch (33-cm) circle, about ¹⁄� inch thick (3 mm). Using a pie plate as a template, score a
circle around the crust as a guide to cut out apple shapes for decoration. Place the crust over the caramel apples, reserving the
apple cut-outs.
Seal and crimp the crust.
Brush the pie with the egg white wash, decorate with the reserved apple cut outs, and sprinkle with additional sea salt, if
desired.
Bake the pie on a pre-heated pizza stone in a 400 degree oven for about 1 hour, or until the filling is bubbly and the crust is
golden brown.
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