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Crust
2 ½ cups flour
1 teaspoon salt
1 teaspoon sugar
¼ teaspoon cinnamon

Combine the first four ingredients in a bowl. Add the 
butter and cut it into the flour thoroughly until the 
mixture resembles coarse crumbs, using two blunt dinner 
knives or a pastry blender.* Sprinkle the mixture with 
very cold water and vinegar. Mix this until the dough 
comes together and clears the side of the bowl. Gather 
the dough and shape into two flat, circular disks; wrap 
each disk separately in plastic wrap and refrigerate for at 
least one hour.

*This can also be done in a food processor: Pulse the flour mixture 
and butter until it resembles corn meal. Add the water and vinegar 
and pulse again until the dough comes together.

Filling
8 cups peeled and thinly 
    sliced apples (any  
    variety except  
    Delicious)
½ cup flour
² ³ cup sugar

Combine and mix the first five ingredients in a large bowl.

Putting the pie together
Preheat the oven to 400 degrees. 

Remove the dough from the refrigerator and allow it to rest 
at room temperature for about 5 minutes. Put the dough 
disks between two pieces of plastic wrap, and roll them out 
into two circles, each about 10 inches in diameter. Peel the 
plastic wrap off the top of the first circle of dough. Turn  
the dough, top side down, into a 9-inch pie pan, and peel 
the remaining plastic wrap off the dough in the pie pan. Add 
the apple mixture to the pie pan and dot the top with butter. 
Squeeze the juice of the lemon half over the mixture.

Peel one piece of plastic wrap off of the second dough circle 
and place it, top side down, over the apple mixture. Peel 
the remaining plastic wrap off of the pie dough. Pinch the 
top and bottom crusts together at the edge of the pan, and 
form a stand-up edge on the rim of the pie pan.

Cut 4–6 vent holes in the top of the crust (each vent should 
be about 1 inch long). Bake the pie in the center of the oven 
at 400 degrees for an hour, or until the pie is golden and the 
juices are thick and bubbly. Cool completely before serving.  
 
(To make a young Amelia Bedelia-sized pie, cut all the 
ingredients in half, and use a 5-inch pie pan. Bake it for 40 
minutes at 400 degrees.)

Recipe from Amelia Bedelia’s First Apple Pie. Text copyright © 2010 by Herman S. 

Parish III. Illustrations copyright © 2010 by Lynne Avril. Herman would like to thank 

his wife, Rosemary, for contributing her apple pie recipe to this book.

Important! 
Make sure to have a parent or adult 

help you in the kitchen!

2 sticks cold unsalted butter, 
    cut into small pieces

³ cup very cold water
1 tablespoon white vinegar

1 teaspoon cinnamon
¼ teaspoon nutmeg
2 tablespoons unsalted 
    butter, cut into small  
    pieces
½ lemon


