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				Dear Friends,

				Easy as pie, a well-known phrase that can be traced back to 1887, means “very easy.”

				Pillsbury Easy as Pie cookbook does just that—makes pie baking “very easy” with the help of Pillsbury® refrigerated pie crust. Making a perfect pie crust can be a challenge. Starting with refrigerated pie crust ensures you’ll get a tender flaky crust every time. Then get ready for rave reviews (it’s up to you whether to share your secret for perfect pie crust made easy). 

				Scrumptious homemade pies and tarts make any occasion extra-special. Enjoy the fall harvest with a juicy Cinnamon Apple Crostata, or celebrate the holidays with a traditional Pumpkin Pie. Surprise your family by serving a creamy French Silk Chocolate Pie, just to say “I love you!”

				Pies aren’t just for dessert. Check out the Savory Pies and Quiches chapter, and you’re sure to find a pie or quiche for brunch, a quick dinner or any time you’re having people over. After all, who can resist a warm, mouthwatering pie fresh from the oven?

				Let’s bake a pie and make tonight special!

				Warmly,

				[image: lois_tlusty_signature.tif]

				Pillsbury Editor
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				easy as pie

				Start with the Right Pie Pan

				Refrigerated pie crusts are designed for 8-inch or 9-inch pie pans and 10-inch tart pans.

				Use the size pan that is called for in the recipes. If the pan is too small, there will be too much filling—a two-crust pie could bubble over in the oven during baking. A pan too large will result in a low-volume pie.

				A glass pie plate or dull-metal pie pan is best because the crust bakes evenly to a golden brown and is tender and flaky. A shiny or disposable aluminum pan reflects heat and prevents the crust from browning, and results in an underbaked bottom crust. A dark pan absorbs heat, which causes too much browning.

				Nonstick pie pans can cause an unfilled one-crust pie to shrink excessively during baking because the crust can’t cling to the side of the pan. To hold the crust in place, be sure the decorative edge (fluted edge) extends over the edge of the pan and is firmly pressed under the edge. In addition, lining the unbaked crust with foil and filling it with raw rice or beans helps to prevent shrinkage.

				Handle Pie Crust Correctly

				Let refrigerated crusts stand at room temperature for 15 minutes, or microwave one pouch on Defrost for 10 to 20 seconds before unrolling. If crusts are frozen, remove frozen crusts from box and let stand at room temperature 60 to 90 minutes before unrolling. Slowly and gently unroll in the pie plate.

				To keep the crust from pulling from the side of the pie plate during baking, press it firmly against the side and bottom of the pie plate. Be sure not to stretch the crust.

				
				Handling Pie Crust
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				Unroll the crust slowly and gently into the plate
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				Gently press the crust against the side of the pie plate.

				

				Baking Unfilled Pie Crust

				To prevent bubbles from forming in an unfilled one-crust pie, generously prick the side and bottom of the crust with a fork before baking. If bubbles do form, press them down gently with the back of a wooden spoon. Continue baking until the crust is done.

				Keep the baked edge from getting too brown by covering it with foil after the first 15 minutes of baking or as directed in the recipe. Use a 12-inch square of foil; cut out a 7-inch circle from the center, and gently fold the foil “ring” around the crust’s edge. Or use strips of foil on the edge of the crust. Be careful—the pie will be hot if you add the foil during baking.

				
				Preparing Pie Crust for Baking
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				Prick the crust generously with a fork.
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				Cover the edge of the crust with foil.

				

				Crumb Crusts

				For some pudding-type pies and ice cream pies, you may want to try a crumb crust instead of the pastry crust. They’re easy to make. Here are three basic crumb crusts.

				Graham Cracker Crust:

					•	1⁄3 cup butter or margarine

					•	11⁄2 cups crumbs (about 24 squares, finely crushed)

					•	3 tablespoons sugar

				Chocolate Cookie Crust:

					•	1⁄4 cup butter or margarine

					•	11⁄2 cups crumbs (about 30 chocolate cookies, finely crushed)

				Vanilla Cookie Crust:

					•	1⁄4 cup butter or margarine

					•	11⁄2 cups crumbs (about 38 vanilla cookies, finely crushed)

				1	Heat oven to 400°F. Place the butter in a small microwavable bowl; cover with a microwavable paper towel. Microwave on High 30 to 50 seconds or until melted. Place crumbs and sugar in medium bowl; pour butter over crumb mixture. Toss until well mixed.

				2	Reserve 3 tablespoons crumb mixture for sprinkling on top of pie if desired. Using fingers, press remaining mixture firmly against the bottom and side of ungreased 9-inch glass pie plate. Bake about 10 minutes or until light brown. Cool completely on cooling rack, about 15 minutes. Fill crust as directed in pie recipe.

				Creative Fun Edges

				The fluted edge of a pie not only adds a decorative touch, but also helps to prevent the filling from bubbling over. Here are three fluted edges that are easy and fun.

				FORKED OR HERRINGBONE EDGE

				Trim the crust even with the edge of the pan. Dip the fork tines in flour, and then press them diagonally onto the edge without pressing through the  dough. Rotate the tines 90 degrees, and press them next to the first set of marks. Continue around the edge, rotating the tines back and forth. (See the Chicken Pot Pie photo for example.)

				SCALLOPED AND ROPE EDGES

				A stand-up rim is used before fluting a scalloped or rope edge. Fold overhanging crust under itself and even with plate edge, pressing to seal and form a stand-up rim (see photo). Press rim together to make it even thickness.

				
				Forming Stand-up Rim
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				Fold edge under and press to seal.

				

				Scalloped Edge: Trim the crust even with the edge of the pan and form a stand-up rim. Place your left thumb and index finger about 1 inch apart on the outside of the raised edge. With your right forefinger, push the dough toward the outside to form a scalloped wave (see below).

				
				Forming Scalloped Edge
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				Push dough with index finger toward outside.

				

				Rope Edge: Fold and roll overhanging crust under edge of bottom crust; press to seal. Form a stand-up rim of even thickness. Place side of your thumb on the crust rim at an angle. Pinch crust by pressing the knuckle of your index finger down into crust toward thumb (see below).

				
				Forming Rope Edge
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				Pinch crust between thumb and knuckle of index finger.

				

				Lattice Top Crusts

				A lattice crust adds a nice touch to any two-crust pie because the bubbly filling can peek through. Thankfully, they’re not nearly as hard to make as they look. The first method below is quicker, while the second is more traditional. Whichever one you choose, they’re both beautiful and tasty.

				Easy Lattice Top: Prepare crust for a two-crust pie, leaving ½ inch of the bottom crust extending beyond the edge of the pan. Place the filling in the crust-lined pan. Cut the remaining crust into about ½-inch-wide strips. Place strips about ½ inch apart on the filling. Place the remaining strips about ½ inch apart across the first row (see Chicken Pot Pie Photo for an example of how this looks). Trim the strips evenly with the edge of the extended crust. Fold the edge up, forming a high stand-up rim edge; flute the edge as desired. A lattice-topped fruit pie is more likely to bubble over than a two-crust pie, so the higher rim is necessary.

				Classic Lattice Top: Make the same as the Easy Lattice Top—except after placing the strips about ½ inch apart on the filling, fold back alternating strips before adding the cross-strips.

				Q&A: Refrigerated Pie Crust

				Q How long can I store an unopened box of pie crusts?

				A For best quality, use refrigerated pie crusts before the “use-by” date on the package.

				Q Can I freeze unbaked pie crusts?

				A Yes, pie crusts may be frozen up to two months if placed in the freezer before the “use-by” date.

				Q Can I defrost frozen, unbaked crusts in the microwave?

				A No, because the uneven heat of a microwave may melt some parts of the crust.

				Q Can I soften refrigerated crusts in the microwave?

				A Yes. Microwave each refrigerated crust on Defrost for 10 to 20 seconds. Do not microwave frozen crusts.

				Freezing Pies

				UNBAKED PIES

				Fruit pies can be frozen before baking.

				1	Brush the bottom crust with egg white before adding the filling to prevent sogginess.

				2	Add the fruit filling. Do not slit the top crust before placing over the filling. Seal and flute the edge as desired.

				3	Cover the pie with an inverted paper plate, wrap it tightly and freeze it up to three months.

				To bake a frozen pie:

				1	Do not thaw the pie.

				2	Unwrap the pie, and cut slits in the top crust.

				3	Bake the pie at 425°F for 15 minutes. Reduce the temperature to 375°F, and bake 30 to 45 minutes or until center is bubbly.

				BAKED PIES

				Baked pumpkin, pecan and fruit pies can be frozen. Do not freeze custard or cream pies or pies with meringue toppings because they break down and become watery.

				1	After baking the pie, cool it completely. Wrap it tightly and freeze up to four months.

				2	To thaw, unwrap the pie and heat at 325°F for 45 minutes or until the center is warm.

				
				storing baked pies

				A fruit pie can be stored at room temperature up to two days. All pies containing eggs, dairy products or meat (including custard or cream pies, quiches and main-dish pies) must be stored in the refrigerator for no more than two days. Be sure to store as directed in the recipe.

				

				
				cutting pies

				Cut cooled pies with a sharp, thin-bladed knife. For meringue or ice cream pies, dip the knife in warm water and wipe clean before cutting.
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				Cinnamon Apple Crostata

				fruit and berry harvest


				perfect apple pie

				apple praline pie

				caramel apple pie

				sour cream–apple pie

				apple–cream cheese pie

				apple-blueberry pie with strawberry sauce

				cinnamon apple crostata

				apple tart with cider-bourbon sauce

				apple pie foldover

				bananas foster tart

				ginger-lemon-blueberry pie

				cherry-blueberry pie

				cherry–chocolate chip pie

				crumble cherry-marzipan pie

				almond macaroon-cherry pie

				raspberry-cherry pie

				raspberry-lemon cream pie with almond crust

				orchard medley pie

				fresh strawberry pie

				strawberry-cherry pie

				stuffed-crust strawberry cream pie

				rustic strawberry tart with strawberry cream

				fresh strawberry tarts

				individual mixed-berry pies

				streusel-topped peach pie

				southern peach-almond pie with berry sauce

				amaretto peach tart

				plum peachy pie

				peach dumplings with raspberry sauce

				fresh pear crostata

				pear-walnut crumble pie

				ginger-pear pie

				rhu-berry pie

				country rhubarb pie

				rhubarb crunch pie

				rhubarb-strawberry tart


				perfect apple pie

				Prep Time: 35 Minutes  *  Start to Finish: 3 Hours 20 Minutes  *  8 servings

				CRUST

				1 box Pillsbury® refrigerated pie crusts, softened as directed on box

				FILLING*

				6 cups thinly sliced peeled apples (6 medium)

				3/4 cup sugar

				2 tablespoons all-purpose flour

				3/4 teaspoon ground cinnamon

				1/4 teaspoon salt

				1/8 teaspoon ground nutmeg

				1 tablespoon lemon juice

				1	Heat oven to 425°F. Make pie crusts as directed on box for Two-Crust Pie, using 9-inch glass pie plate.

				2	In large bowl, gently mix filling ingredients; spoon into pastry-lined pie plate. Top with second crust; seal edge and flute. Cut slits or shapes in several places in top crust. Cover edge with foil to prevent excessive browning.

				3	Bake 40 to 45 minutes or until apples are tender and crust is golden brown, removing foil during last 15 minutes of baking. Cool on cooling rack at least 2 hours before serving.

				*Two cans (21 oz each) apple pie filling can be substituted for the fresh apple filling.

				High Altitude (3500–6500 ft): No change.

				1 Serving: Calories 400; Total Fat 18g (Saturated Fat 4.5g; Trans Fat 3g); Cholesterol 0mg; Sodium 370mg; Total Carbohydrate 57g (Dietary Fiber 3g) Exchanges: 1 Starch, 3 Other Carbohydrate, 31/2 Fat Carbohydrate Choices: 4

				Pie Tip

				Tart apples, such as Granny Smith, McIntosh or Pippin, make the most flavorful pies.


				apple praline pie

				Prep Time: 30 Minutes  *  Start to Finish: 4 Hours 30 Minutes  *  8 servings

				CRUST

				1 box Pillsbury refrigerated pie crusts, softened as directed on box

				FILLING*

				6 cups thinly sliced peeled apples (6 medium)

				3/4 cup granulated sugar

				1/4 cup all-purpose flour

				1 teaspoon ground cinnamon

				1/4 teaspoon salt

				1 tablespoon butter or margarine

				TOPPING

				1/4 cup butter or margarine

				1/2 cup packed brown sugar

				2 tablespoons half-and-half or milk

				1/2 cup chopped pecans

				1	Heat oven to 350°F. Make pie crusts as directed on box for Two-Crust Pie, using 9-inch glass pie plate.

				2	In large bowl, mix apples, granulated sugar, flour, cinnamon and salt; toss lightly. Spoon mixture into crust-lined pie plate. Dot with 1 tablespoon butter. Top with second crust; seal edge and flute. Cut slits or shapes in several places in top crust.

				3	Bake 50 to 55 minutes or until apples are tender and crust is golden brown. Cover crust edge with foil after 15 to 20 minutes of bake time to prevent excessive browning.

				4	In 1-quart saucepan, melt 1/4 cup butter; stir in brown sugar and half-and-half. Slowly heat to boiling; remove from heat. Stir in pecans; spread over top of pie. Place pie on cookie sheet.

				5	Bake about 5 minutes longer or until topping bubbles. Cool on cooling rack at least 3 hours before serving.

				*Two cans (21 oz each) apple pie filling can be substituted for the fresh apple filling.

				High Altitude (3500–6500 ft): Heat oven to 375°F. In step 3, bake 55 to 60 minutes.

				1 Serving: Calories 540; Total Fat 27g (Saturated Fat 10g; Trans Fat 0g); Cholesterol 30mg; Sodium 350mg; Total Carbohydrate 73g (Dietary Fiber 2g) Exchanges: 1/2 Starch, 1/2 Fruit, 4 Other Carbohydrate, 5 Fat Carbohydrate Choices: 5

				Pie Tip

				The crunchy topping on this apple pie combines the noted ingredients of pralines, a well-known New Orleans candy made of pecans and brown sugar. The topping is best when made with butter because it resembles the rich flavor of the praline candies.


				caramel apple pie

				Prep Time: 20 Minutes  *  Start to Finish: 2 Hours 5 Minutes  *  8 servings

				CRUST

				1 box Pillsbury refrigerated pie crusts, softened as directed on box

				1/4 cup finely chopped pecans

				FILLING*

				3/4 cup sugar

				2 tablespoons all-purpose flour

				1 teaspoon ground cinnamon

				1/8 teaspoon ground nutmeg

				1 tablespoon lemon juice

				6 cups sliced peeled apples (6 medium)

				TOPPING

				1/3 cup caramel topping

				1/4 cup chopped pecans

				SERVE WITH, IF DESIRED

				Vanilla ice cream

				Additional caramel topping

				Additional chopped pecans

				1	Heat oven to 425°F. Make pie crusts as directed on box for Two-Crust Pie, using 9-inch glass pie plate. Sprinkle 1/4 cup finely chopped pecans in bottom of crust-lined pie plate.

				2	In large bowl, mix sugar, flour, cinnamon and nutmeg. Gently stir in lemon juice and apples. Spoon into crust-lined pie plate. Top with second crust; seal edge and flute. Cut slits or shapes in several places in top crust. If desired, brush crust with water; sprinkle lightly with sugar.

				3	Bake 35 to 45 minutes or until apples are tender and crust is golden brown. After 15 to 20 minutes of bake time, cover crust edge with foil to prevent excessive browning. Immediately after removing pie from oven, drizzle with 1/3 cup caramel topping; sprinkle with 1/4 cup chopped pecans. Cool on cooling rack at least 1 hour before serving.

				4	Serve warm pie with ice cream; drizzle with caramel topping and sprinkle with pecans.

				*Two cans (21 oz each) apple pie filling can be substituted for the fresh apple filling.

				High Altitude (3500–6500 ft): Before baking, cover crust edge with foil to prevent excessive browning; remove foil during last 5 minutes of baking.

				1 Serving: Calories 440; Total Fat 19g (Saturated Fat 5g; Trans Fat 0g); Cholesterol 10mg; Sodium 270mg; Total Carbohydrate 67g (Dietary Fiber 2g) Exchanges: 1 Starch, 31/2 Other Carbohydrate, 31/2 Fat Carbohydrate Choices: 41/2

				Pie Tip

				Chopped walnuts can be used instead of the pecans for a different nutty taste. If you have apple pie spice on hand, use 11/4 teaspoons instead of the cinnamon and nutmeg.
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				sour cream–apple pie

				Prep Time: 30 Minutes  *  Start to Finish: 3 Hours 40 Minutes  *  8 servings

				CRUST

				1 Pillsbury refrigerated pie crust, softened as directed on box

				FILLING

				11/4 cups sour cream

				3/4 cup granulated sugar

				1/4 cup all-purpose flour

				1/4 teaspoon salt

				2 teaspoons vanilla

				1 egg

				6 cups 1/4-inch slices peeled baking apples (6 medium)

				STREUSEL

				1/2 cup all-purpose flour

				1/2 cup chopped walnuts

				1/4 cup granulated sugar

				1/4 cup packed light brown sugar

				1/2 teaspoon ground cinnamon

				Dash salt

				3 tablespoons cold butter or margarine

				1	Heat oven to 400°F. Place pie crust in 9-inch glass pie plate as directed on box for One-Crust Filled Pie.

				2	In large bowl, beat sour cream, granulated sugar, flour, salt, vanilla and egg with whisk until well blended; gently stir in apples until evenly coated. Pour into crust-lined pie plate. Cover crust edge with foil to prevent excessive browning.

				3	Bake 15 minutes. Reduce oven temperature to 350°F. Bake 30 minutes longer.

				4	Meanwhile, in medium bowl, mix all streusel ingredients except butter. Cut in butter, using pastry blender (or fork or pulling 2 table knives through mixture in opposite directions), until mixture looks like coarse crumbs; refrigerate until ready to use.

				5	Remove foil from crust. Sprinkle streusel over pie. Bake 20 to 25 minutes longer or until streusel is golden brown. Cool completely on cooling rack, about 2 hours. Cover and refrigerate any remaining pie.

				High Altitude (3500–6500 ft): In step 5, bake 25 to 30 minutes.

				1 Serving: Calories 500; Total Fat 24g (Saturated Fat 10g; Trans Fat 0g); Cholesterol 65mg; Sodium 260mg; Total Carbohydrate 67g (Dietary Fiber 2g) Exchanges: 1 Starch, 31/2 Other Carbohydrate, 41/2 Fat Carbohydrate Choices: 41/2


				apple–cream cheese pie

				Prep Time: 35 Minutes  *  Start to Finish: 2 Hours 30 Minutes  *  8 servings

				CRUST

				1 Pillsbury refrigerated pie crust, softened as directed on box

				STREUSEL

				3/4 cup packed brown sugar

				1/2 cup all-purpose flour

				1/2 cup old-fashioned or quick-cooking oats

				3/4 teaspoon apple pie spice

				1/3 cup butter or margarine

				APPLE LAYER

				3 cups thinly sliced peeled apples (3 medium)

				1/3 cup granulated sugar

				3 tablespoons all-purpose flour

				1 teaspoon apple pie spice

				CREAM CHEESE LAYER

				1 package (8 oz) cream cheese, softened

				1/4 cup granulated sugar

				1 egg

				1/4 teaspoon vanilla

				1	Heat oven to 450°F. Place pie crust in 9-inch glass pie plate as directed on box for One-Crust Baked Shell—except do not prick crust. Bake 9 to 11 minutes or until light brown. If crust puffs in center, flatten gently with back of wooden spoon. Reduce oven temperature to 350°F.

				2	Meanwhile, in small bowl, stir together all streusel ingredients except butter. Cut in butter, using pastry blender (or fork or pulling 2 table knives through mixture in opposite directions) until mixture looks like coarse crumbs. Set aside. In large bowl, gently mix apple layer ingredients; set aside.

				3	In small bowl, beat cream cheese and 1/4 cup granulated sugar with electric mixer on low speed until well blended. Add egg and vanilla; beat well. Spread in crust-lined pie plate. Spoon apple mixture evenly over cream cheese layer; sprinkle with streusel.

				4	Bake at 350°F 50 to 60 minutes or until apples are tender and streusel is golden brown. If necessary, cover pie loosely with foil during last 10 to 15 minutes of baking to prevent excessive browning. Cool on cooling rack at least 1 hour before serving. Cover and refrigerate any remaining pie.

				High Altitude (3500–6500 ft): No change.

				1 Serving: Calories 510; Total Fat 26g (Saturated Fat 14g; Trans Fat 0.5g); Cholesterol 80mg; Sodium 260mg; Total Carbohydrate 66g (Dietary Fiber 1g) Exchanges: 1 Starch, 31/2 Other Carbohydrate, 5 Fat Carbohydrate Choices: 41/2

				Pie Tip

				If you don’t have apple pie spice, you can use the same amount of pumpkin pie spice. Or if you like, you can make your own 13/4-teaspoon spice blend by mixing 1 teaspoon ground cinnamon and 1/4 teaspoon each ground ginger, ground allspice and ground nutmeg.


				apple-blueberry pie with strawberry sauce

				Prep Time: 30 Minutes  *  Start to Finish: 3 Hours 30 Minutes  *  8 servings

				CRUST

				1 box Pillsbury refrigerated pie crusts, softened as directed on box

				FILLING

				5 cups thinly sliced peeled apples (5 medium)

				2 cups fresh or frozen (thawed) blueberries

				1 cup sugar

				1/2 teaspoon ground cinnamon

				3 tablespoons quick-cooking tapioca

				2 tablespoons butter or margarine

				1 egg

				1 teaspoon water

				SAUCE

				2 cups fresh strawberries

				1/2 cup sugar

				1 tablespoon sweet Marsala wine or water

				1 tablespoon cornstarch

				2 tablespoons water

				1/2 cup whipping cream

				1	Heat oven to 400°F. Make pie crusts as directed on box for Two-Crust Pie, using 9-inch glass pie plate.

				2	In large bowl, stir together apples, blueberries, 1 cup sugar, the cinnamon and tapioca; let stand 15 minutes. Spoon filling into crust-lined pie plate. Dot with butter. Top with second crust; seal edge and flute. Cut slits or shapes in several places in top crust. Stir together egg and 1 teaspoon water; brush on top of crust.

				3	Bake 15 minutes. Cover crust edge with foil. Reduce oven temperature to 350°F. Bake 40 to 45 minutes longer or until apples are tender. Cool on cooling rack at least 2 hours.

				4	Meanwhile, crush enough strawberries to measure 1/3 cup. In 1-quart saucepan, mix crushed strawberries, 1/2 cup sugar and the wine. Heat to boiling over medium heat. Dissolve cornstarch in 2 tablespoons water; stir into strawberry mixture. Boil and stir 2 minutes. Remove from heat; cool to room temperature. Stir in whipping cream. Slice remaining strawberries; stir into sauce. Refrigerate sauce until serving time. Serve sauce with pie.

				High
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