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Individual Apple Pies 
Makes 12 mini pies 

Ingredients 

 
Pie Dough 

• 2 and 1/2 cups (315 grams) all-
purpose flour  

• 2 teaspoons sugar 
• 1 teaspoon salt 
• 1/2 cup (115 grams) cold unsalted 

butter cubed 
• 1/2 cup (95 grams) cold vegetable 

shortening cut into a few pieces 
• 1/2 cup (120 ml) ice water  

 

Directions 
1. In a large mixing bowl, whisk together the flour, sugar and salt until well combined. Add the cold 

cubed butter and cold vegetable shortening. Using a pastry cutter or fork, cut them into the dry 

ingredients until you have small pea-sized crumbs (some larger pieces are okay) 

2. Slowly drizzle in 1 tbsp of ice water at a time and gently mix it in. Once the dough starts to come 

together, turn it out onto a lightly floured surface and pack it into a ball. Cut the dough and a half and 

flatten it into two discs. Cover tightly with plastic wrap and refrigerate for at least 1 hour 

3. To bake the pie crust: roll the dough out to 12" in diameter, transfer the dough to a 9-inch pie plate, 

gently fit it in, trim any excess dough and decorate the edges. Line the pie dough with parchment paper 

or foil, making sure to cover the bottom in the sides, then fill with pie weights (dried beans or dry rice 

work well too!) Take with a pie weights at 400° F for 15 minutes. Remove from the oven, remove the 

parchment paper or foil and the pie weights. Prick the bottom of the pie crust with a fork to prevent 

bubbling and return to the oven. For partially baked (blind baked) pie crust return the crust to the oven 

and bake for another 5 minutes or until the bottom of the crust looks dry. For fully baked pie crust, 

return to the oven and allow to bake for 15 to 20 minutes or until golden brown and cooked through 
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Ingredients 
• Dough for 2 pies 
• 2 and 1/2 cups (315 grams) chopped apples 
• 1/4 cup (50 grams) granulated sugar 
• 2 tablespoons (15 grams) all-purpose flour 
• 1 teaspoon ground cinnamon 
• 1 teaspoon pure vanilla extract 
• 1/8 teaspoon ground nutmeg 

Directions 
1. Preheat oven to 425° F 

2. Roll the pie crust out to 1/8"thickness on a lightly floured surface. Using a 3.5" cookie cutter or a cup, 

cut out 12 circles from the pie crust. Re-roll any scrap pieces of pie dough is needed to cut out the circles 

3. Place each circle of pie crust in each cavity of a standard 12-count muffin pan. Gently press the dough 

down and around the sides, making sure the dough fit snugly in each cavity of the muffin pan. Transfer 

the muffin pan and any leftover pie crust dough to the refrigerator while you make the filling 

4. In a large mixing bowl, mix together the chopped apples, sugar, flour, ground cinnamon, vanilla 

extract, and ground nutmeg until fully combined. Remove the muffin pan from the refrigerator and 

evenly distribute the apple pie filling between all of the cavities in the muffin pan, about 2 to 3 

tablespoons per mini pie 

5. Remove the extra pie dough from the refrigerator, cut out your designs for the tops of the pies and 

place them on top. 

6. Bake at 425° F for 20 to 25 minutes or until the pie crust is lightly golden brown in the filling is bubbly. 

Remove from the oven and set aside to cool for 10 to 15 minutes. Carefully remove the mini pies from 

the pan and transfer to a wire rack to finish cooling 
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