
FALL HARVEST HAND PIES
(WITH CARAMELIZED ONION,

APPLE, GREENS, SAGE &
GOUDA FILLING )

 By Chef Elena Tedeschi   
 



INGREDIENTS
 11 oz pastry dough, chilled
1 tbs Cooking oil or butter

1 yellow onion, thinly sliced
5-6 fresh sage leaves, minced

2 cups diced apples from about 2-3 medium apples
2 cups swiss chard, leaves shredded and stems diced, separated

1 tablespoon flour
4 ounces shredded gouda

1 egg lightly beaten
Salt and pepper to taste

 
 
 
 
 
 



 
1. Add oil in a high sided pan over medium heat and add the onion and chard
stems. Stir to coat. Add a pinch of salt and pepper and continue to cook the onion,
stirring occasionally, until it’s caramelized ( golden brown), about 15 minutes. Add
more oil/butter if needed during cooking.
 
2. Once the onion is nice and caramelized, add in the shredded greens and cook
until wilted. Next fold in the apples and sage and cook about 5 minutes more.
Raise heat to evaporate water if needed or drain off.

3. Sprinkle mixture with the flour and stir to coat.

4. Remove from heat and fold in the cheese and set aside to cool.

5. Preheat oven to 425 degrees F. Line baking sheets with parchment.

6. On a lightly floured sheet of parchment, roll out the chilled dough into a large
rectangle, about 1/8-inch thick. Use a 3-inch biscuit cutter or similarly sized top of
a drinking glass to cut out about 14- 20 rounds. Reroll any scraps.

7. Set a dough round on a parchment lined sheet.

8. Add about 2 tablespoons filling in a tight ball in the center of the round and wet
the edges with the egg. Top with a second dough round and use the tines of the
fork to crimp the edges on all sides.

9. When all pies are assembled, brush tops of pies with egg wash and cut 3 small
slits on the top to let steam escape while cooking.

10. Place oven and bake 25 minutes or until pies are golden. Keep an eye on them
so that the cheese doesn’t ooze out at the end if overcooked!

11. Cool briefly, then serve with your favorite fall salad or soup!
                                                    

DIRECTIONS


