
 

 

Vegan Cherry Apple Pie with Buttery 
Flakey Crust and Crumble 

Recipe Credit: Chef Nicole Rucker 

Makes 8 servings 
Prep time: 3 hours and 30 minutes (2 hours and 15 minutes for chilling the dough) 
Cook time: 1 hour and 10 minutes 
 

Ingredients 

For the Flaky Vegan Pie Dough:  
1 ½ boxes of salted Miyoko’s European Style Cultured Vegan butter, cold 
and cut into ½-inch cubes  
4 tbsp. sugar  
1 tbsp. apple cider vinegar  
1 ½ tsp. fine sea salt  
3 oz very hot water  
3 ice cubes  
4 cups (550g) all-purpose flour, plus more for rolling 
 
For the Brown Sugar Crumb:  
½ cup unsalted Miyoko’s European Style Cultured Vegan butter  
1 cup all-purpose flour  
½ cup old-fashioned rolled oats  
1/4 cup packed dark brown sugar  
1 teaspoon kosher salt  
 
For Assembling the Pie:  
1 recipe Flaky Vegan Pie Dough  
½ cup Miyoko’s Classic Plain Organic Cultured Vegan Cream Cheese  
6 large firm juicy apples, cut into ½” slices (3 pounds)  
¾ cup (150g) granulated sugar  



½ cup (90g) frozen sour cherries  
3 tbsp. all-purpose flour  
¼ tsp ground cardamom  
1 tbsp bourbon  
1 vanilla bean split lengthwise and scraped  
Juice of one lemon  
 

Directions 

1. Make the Dough (do this 2 to 24 hours in advance, as it needs to 
chill before you roll it out) 

a. In a measuring cup, combine the sugar, vinegar, and salt with 
the hot water 

b. Stir until the sugar has dissolved. Add the ice cubes and stir to 
melt them in the sugar syrup until you have a nice cold liquid. 
Leave it in the fridge until you are ready to start the rest of 
the dough 

c. Mix cubed butter with flour (if you have a stand mixer, use 
low speed)  

d. Slowly drizzle cold sugar mixture into mixer until dough 
comes together  

2. Shape Dough  
a. Divide and Form dough into 2 discs on a floured surface  
b. Wrap in plastic and chill 2 or more hours  

3. Roll and Crimp  
a. Roll on a floured surface  
b. Transfer to pie plate  
c. Roll edges around pie plate  
d. Crimp with fingers  
e. Freeze for 15 minutes  

4. Preheat the oven to 350° F  
5. Make the Filling  

a. Combine the apples, sugar, sour cherries, cornstarch, vanilla, 
cardamom, bourbon and lemon juice in a large mixing bowl 

b. Toss the fruit together with the seasoning 



c. Let the mixture stand for at least 30 minutes 
6. Prepare the Crumble  

a. In a medium bowl, combine the flour, oats, brown sugar and 
salt 

b. Add the vegan butter and smash the cubes up into smaller 
lumps, rubbing it into the dry mixture a little bit. Use a fork or 
your hands to fluff the mixture until the vegan butter is 
distributed throughout  

c. Squeeze a few handfuls of the crumb mixture into large 
clumps. Refrigerate the crumble until ready to use 

7. Prepare the Pie  
a. Smooth cream cheese layer over frozen shell bottom  
b. Spoon fruit filling into crust  
c. Top with crumble  
d. Freeze again for 15 minutes  

8. Bake the Pie  
a. Place the pie on the center rack of the oven  
b. Bake at 350° F for 1 to 1 hour and 30 minutes. If the pie crust is 

browning too quickly after 1 hour and 30 minutes has passed, 
but the juices have not begun to boil, loosely tent the edge 
of the pie with tinfoil   

c. Remove the pie from the oven and transfer to a wire rack.  
9. Cool and serve 

a. Cool for 1 to 2 hours before serving 
 


