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I never would have imagined when I started making pies— 

at home in my kitchen, teaching myself how to master pie 

dough and developing recipes for what would one day be 

The Pie Hole—that these recipes would find their way into  

a cookbook to share with the world… are you kidding me?! 

I now get to add Author to my resume? Bonus! 

The day that I shared the cover of the book and pre-sales 

started, I was on holidays with my family. I was so nervous to 

finally share what I had worked so hard on, so I did what I do 

best to take my mind off the announcement: I made a batch 

of my Double Butter Crust. While it was chilling, I went out 

to the apple tree and picked some apples (it doesn’t get fresher 

than this!) and I made a perfect lattice-topped apple pie for 

dessert. While the pie was baking, I looked online and saw 

that my book was already a number ONE best seller on 

Amazon. I couldn’t control the tears. I want to thank each 

and every one of you for taking the time to pre-order my 

book. I know November seems like a long way away, but it 

will come fast, I promise! Plus, you will have all the recipes 

ready to go for the holiday season. While we wait, I have 

carefully curated a few of my personal favourite recipes as a 

thank you. And just in time for Thanksgiving, AKA Pie 

Season, which is the best season, in my humble opinion!

When I started writing my book I thought that because  

I had all the recipes for my shops, writing a book would be 

an easy task… boy, was I wrong! My recipes had been scaled 

up to produce the large volumes we need day to day in the 

bakery, so I spent a year re-testing each one and making sure 

everything was perfect for this book, all the while capturing 

mouth-watering photos with my photographer and team. 

The recipe bundle you are reading now includes some of 

our top selling pies that you simply cannot have a 

Thanksgiving without! I have also decided to share our 

signature Double Butter Crust recipe. Truth be told, I used 

to make the staff sign non-disclosure agreements swearing 

not to share this recipe. It is the foundation for what makes 

our pies absolutely the best.  

So, at first, it felt just plain wrong to share it in the book,  

but in the end, I truly want to share the pie love. For those  

of you who cannot come and visit me and my shops, I wanted 

you to be able to have The Pie Hole experience at home; to  

be able to share pie with those who mean the most to you  

and create your own special pie memories.

So, as you dive into these recipes, let that butter roll through 

your fingertips, get a little messy, and fill your home with the 

intoxicating aroma of fresh baked pie. Know that baking a pie 

for someone can be an expression of love, and what you are 

creating is so much more than dessert. From my home to 

yours, I love the idea that I was able to share a piece of me 

with you. I would love to see your pies, so be sure to tag me 

on Instagram @thepiehole and #YouWannaPieceOfMe  

so I can see your baking photos!

Stuff your pie hole, 

Jenell Parsons



YOU WANNA PIECE OF ME? 3

DOUBLE BUTTER CRUST

he crust of a pie should never take the back seat and simply be the 

vessel—a vessel that far too often gets left on the plate while the “good 

stuff” gets eaten. So I made it my mission to develop the most delicious, 

buttery, flaky crust possible. We use so much butter in fact that we call our pastry 

Double Butter Crust. And let me tell you, we have all the flavor and all the flakes!

DOUBLE BUTTER CRUST

MAKES ONE 9-INCH DOUBLE 

CRUST (OR TWO 9-INCH SINGLE 

CRUSTS) 

1 cup (250 mL) water, ice cold

1 Tbsp vinegar, cold

2 cups (454 g) butter, cold

4 cups (600 g) flour

2 Tbsp sugar

1 tsp salt

Egg wash (page 14)

1. Start by mixing the water and vinegar together in a bowl or jug 

and putting it into the freezer so it’s icy cold when you need it.  

Cut the butter into 1-inch cubes and put them in the freezer too  

to keep as cold as possible while you measure the other ingredients. 

Prepare the dough by hand

1. Measure the flour, sugar, and salt into a large mixing bowl and 

mix to fully incorporate.

2. Add the cold butter to the flour mixture, and use your fingers to 

massage the butter into the flour, breaking it apart and coating it  

in flour. Continue massaging and rolling the butter between your 

fingers until you have a coarse mixture with pea- to almond-sized 

pieces of butter throughout.

3. Add 3 Tbsp of the cold vinegar-water mixture. Slowly mix in the 

water with your hands, gently squeezing the butter and flour to 

help it come together.

4. Continue adding the vinegar-water mixture just 1 Tbsp at a  

time, mixing it in gently with your hands. The goal is to add just 

enough water to get the dough to come together into a shaggy 

mixture—and once it gets to that point, hands off (see Note on 

page 5)! 

5. Turn to chill the dough on page 5 for directions on how to chill 

and roll your dough.

                   The amount of  
 water mixture you 
need will vary each time  
you make the dough.  
A number of variables 
contribute to this, including  
the moisture content in the 
flour (influenced by how  
the flour is stored), the 
warmth of your hands, the 
time of year, and how hot or 
cold your kitchen is. You will 
most likely not use all of the 
water mixture, but it’s better 
to have a little too much than 
not enough. And don’t fret if 
there is a little extra flour in 
the bottom of the bowl. 

note 
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Or prepare the dough by food processor

1. In a food processor, pulse the flour, sugar, and salt until mixed. A few quick 

pulses should do it. Add the cold butter, a few pieces at a time, pulsing until 

you have a coarse mixture with pea- to almond-sized pieces of butter 

throughout. Do not overmix! It’s very easy to overmix, so be careful.

2. Add 3 Tbsp of the cold vinegar-water mixture. Pulse a few times. Continue 

to add vinegar and water, 1 Tbsp at a time, pulsing a few times between each 

addition. The goal is to add just enough water to get the dough to come 

together into a shaggy mixture—and once it gets to that point, no more  

pulsing (see Note)! 

3. Transfer to a floured work surface, and carefully fold any loose bits of flour 

and butter into the ball of dough. Folding it a few times will create layers. 

Next, read below for how to chill the dough.

Or prepare the dough by stand mixer

1. Using a stand mixer fitted with the paddle attachment, combine the flour, 

sugar, and salt on low speed.

2. With the mixer running on low speed, add the cold butter, a few pieces at  

a time, mixing until you have a coarse mixture with pea- to almond-sized 

pieces of butter throughout. Do not overmix.

3. With the mixer still running on low speed, add 3 Tbsp of the cold vinegar-

water mixture. Continue to add vinegar and water, 1 Tbsp at a time, mixing 

for 30 seconds between each addition. The goal is to add just enough water 

to get the dough to come together into a shaggy mixture—and once it gets  

to that point, stop mixing (see Note)! I find that using a stand mixer takes the 

most practice and that it is easy to add too much water if you are not patient.

4. Once the dough just comes together, remove it from the mixing bowl, 

cleaning off the paddle so as not to miss out on any of the delicious  

buttery dough. Next, read below for how to chill the dough. 

Then, chill the dough

1. Bring your dough together to form a ball, divide it in half, and wrap each 

piece snugly with plastic wrap. At this point the dough is quite pliable,  

so press it down until it forms disks about 1 inch thick. This will save both 

time and effort when you start rolling the dough, as it’s more difficult to roll 

once chilled. Place the disks in the fridge for a minimum of 30 minutes to 

relax the gluten in the dough, which gives you a much more tender pastry.  

At this point you can also freeze the dough.

                   The more you work 
 the dough, the 
more the gluten develops, 
and the tougher your dough 
becomes, so it’s really 
important not to overwork it.

                   The dough can  
 be made in 
advance and kept in the 
fridge for up to 3 days, or the 
freezer for up to 3 months. 
You will likely have extra 
dough left over from this 
recipe. Gather the scraps 
togther, wrap in plastic wrap, 
and store in the fridge or 
freezer. 

note 

note 
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Rolling the dough

1. When you are ready to start rolling, remove the dough from the fridge and 

unwrap it (you need 1 disk for a single-crust pie and 2 disks for a double-crust 

pie). If the dough is frozen, fully thaw it first (by moving it to the fridge 

overnight, or sitting it out on the counter for a couple of hours).

2. Sprinkle your work surface and dough with flour, and use a rolling pin  

to start rolling out 1 of the disks. Rotate the dough 90 degrees after every  

few passes to work toward creating a circular shape. If the circumference of 

the disk is not getting larger as you roll, there’s a good chance the dough is 

stuck to the surface below. Carefully lift the dough and add more flour to the 

surface. I also often flour the top of the dough and flip it over, then continue 

to roll. Keep rolling out the dough until it is about ⅛ inch thick.

3. Next, take your pie plate and turn it upside down in the center of the rolled 

dough. Use the plate as a template to cut the dough to size. Depending on 

the depth of the pie plate, cut out a circle of dough 1½ to 2 inches larger  

than the rim of the pie plate (the deeper the pie plate, the larger the circle  

will need to be). It is best to go larger, as you can always trim; you never want 

to have to stretch the dough to make it fit, as it shrinks back as it bakes.

4. Remove the pie plate and sprinkle a little flour over the surface of the 

dough. Then gently lift and transfer the dough to the pie plate with the floured 

side facing down. This, along with all the butter in the dough, will help keep 

the pie from sticking to the pie plate, so no need to worry about greasing  

or flouring your pie plate. Gently press the dough into the plate.

5. Dock the bottom of the dough with a fork to allow steam to escape  

when baking. 

Next, for a single-crust pie

1. If you have more than ¼-inch overhang of dough, trim the excess with 

scissors, and finish the pie with a fluted edge. Tip: Create a fluted edge by 

pushing a little of the dough out with your thumb at the same time as pulling 

back the dough beside it with your index finger, squeezing and bending the dough 

between your fingertips to create an exaggerated fluted edge. Use the index finger 

on your opposite hand as a spacer between each flute for consistency.

2. Use a pastry brush to brush the edges of the pie with egg wash (see page 14). 

Make sure to get it into all the nooks and crannies to achieve a consistent 

perfect golden color all over. If the crust requires blind baking, do that now 

(see page 7).

3. Keep chilled until you are ready to assemble the pie. Follow the individual 

pie recipe for next steps on filling, baking, and serving the pie. Yum!
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Or, for a double-crust pie

1. Repeat steps 1 and 2 of Rolling the Dough with your second disk of dough. 

If you are creating a full lid for your top pie crust, try to roll the dough into 

an even circular shape. If you are preparing the dough for a lattice design  

try to roll it into more of a rectangular shape to help you cut nice even strips 

that will fit across the pie without stretching. Keep chilled until you are ready 

to assemble the pie. 

2. Once you have added the pie filling to the bottom crust, use a pastry brush 

to brush the edges of the crust with egg wash. Make sure to get it into all the 

nooks and crannies as this helps the top pie crust to adhere to it. 

3. Top with the top pie crust and secure the edges by pinching the bottom  

and top crusts together. Trim off any excess dough and flute the edges  

(see Tip in single-crust pie method on page 6). Brush the whole surface with  

egg wash. Follow the individual pie recipe for baking and serving the pie. 

Double crust, double yum!

For blind baking

1. Preheat the oven to 350ºF.

2. Line the inside of the prepared pie crust with parchment paper to protect 

the dough. Tip: Large coffee filters can also be used here instead. Add pie weights  

to keep the pastry in place, and so the heat of the oven doesn’t just melt the 

pastry into a buttery puddle in the bottom of the pie plate. 

3. Bake in the oven for 20 to 25 minutes. Remove from the oven, but keep 

the oven on. Remove the weights and parchment paper and brush the base  

of the pie crust with egg wash. 

4. For a fully blind-baked pie, return to the oven for 8 to 10 minutes; for a 

partially blind-baked pie, return to the oven for 3 to 5 minutes. This cooks 

the additional egg wash and creates a barrier between the filling and the crust 

to keep the crust from becoming soggy.
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APPLE BROWN BUTTER ROSEMARY PIE

his is my absolute favorite spin on a traditional apple pie. Brown butter, in 

my opinion, elevates just about any dish. The nuttiness you get from the 

brown butter paired with chopped fresh rosemary perfectly accentuates 

the tart Granny Smith apples and the sweetness from the Gala apples.

APPLE BROWN BUTTER ROSEMARY PIE 

MAKES ONE 9-INCH DOUBLE-

CRUST PIE

1 recipe Double Butter Crust  
(page 3) 

½ cup (114 g) butter

4 cups peeled and sliced  
(⅛ inch thick) Granny Smith 
apples

3 cups peeled and sliced  
(⅛ inch thick) Gala apples

1 Tbsp lemon juice

½ Tbsp lemon zest

¼ cup (38 g) flour

¼ cup (50 g) golden sugar

¼ cup (50 g) sugar

½ tsp nutmeg

½ tsp cinnamon

3 tsp chopped fresh rosemary  
(or 1½ tsp chopped dried  
rosemary)

Pinch salt

2 Tbsp Cinnamon Sugar (page 12)

1. Prepare a double 9-inch Double Butter Crust. Chill the dough 

(bottom shell in the pie plate) until you’re ready to assemble your 

pie. Line a baking sheet with parchment paper.

2. To make the brown butter, in a small saucepan over medium 

heat, begin to melt the butter. Swirl the pot gently—there is no 

need to stir. Continue to cook until the butter starts to foam and 

turn brown and develops a nutty aroma. Remove from the heat  

and cool completely to room temperature.

3. Meanwhile, in a large bowl, combine the apples with the lemon 

juice and zest. Add the flour, sugars, nutmeg, cinnamon, rosemary 

(reserve a pinch for garnish), and salt, and use a spatula to toss 

until the apples are evenly coated.

4. Carefully pour the cooled brown butter over the apple mixture, 

leaving the dark fat in the pan, and stir to evenly coat.

5. Add the apple mixture to the pie shell and smooth it out to have  

a nice even top. Follow the steps for adding the top crust (page 7) 

and sprinkle with cinnamon sugar and a pinch of finely chopped 

rosemary. Cut four 1-inch slits to vent the pie. Chill the pie for 30 

minutes in the fridge or 15 minutes in the freezer before baking.

6. Preheat the oven to 350°F. Transfer the pie to the prepared 

baking sheet.

7. Bake for about 50 to 60 minutes, until the top is golden brown, 

and the juices overflow and appear sticky. Tip: If you tilt your pie 

slightly and the juices flow out easily, it is not yet ready. Keep it in 

the oven for another 10 to 12 minutes until the juices bubble and 

are thick and gooey. Cool completely before serving.
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BOURBON PECAN PUMPKIN PIE

have a confession to make: I have never liked pumpkin pie. That is, until I created  

this recipe. My solution was to add a toasty golden sugar and pecan crumble and 

drizzle the whole top with a delicious bourbon drizzle. Now we are talking! This 

became our signature pumpkin pie dish and has become a staple on Thanksgiving tables.

BOURBON PECAN PUMPKIN PIE 

MAKES ONE 9-INCH SINGLE-

CRUST PIE

½ recipe Double Butter Crust  
(page 3)

1/3 cup (76 g) butter, at room  
temperature

1 cup (200 g) golden sugar

2 cups (500 g) pumpkin purée

½ cup (125 mL) sour cream,  
at room temperature

2 tsp cinnamon

1 tsp nutmeg

½ tsp ground ginger

1/3 cup (42 g) cornstarch

¼ tsp salt

3 eggs

¾ cup (175 mL) milk

2 tsp vanilla

3 cups (450 g) Golden Sugar  
Pecan Crumble (page 14)

¼ cup (60 mL) Bourbon Drizzle 
(page 14)

1. Prepare a single 9-inch Double Butter Crust. Chill the dough in 

the pie plate until you’re ready to assemble your pie. Line a baking 

sheet with parchment paper.

2. Using a stand mixer fitted with the paddle attachment, on a 

medium speed cream the butter until light and fluffy. Add the golden 

sugar and the pumpkin, and mix well. Make sure to scrape down  

the sides of the bowl at least once to make sure it is fully mixed.

3. Add the sour cream, cinnamon, nutmeg, ginger, cornstarch, and  

salt and continue to mix on a medium-low speed. Add the eggs  

and continue to mix well for at least 45 seconds. Add the milk and 

vanilla and mix for 1 to 2 more minutes until smooth and creamy.

4. Add the pumpkin filling to the pie shell. Chill the pie for  

30 minutes in the fridge or 15 minutes in the freezer before baking.

5. Preheat the oven to 350°F. Transfer the pie to the prepared 

baking sheet.

6. Bake for 30 minutes, then remove from the oven and top with 

the golden sugar pecan crumble and bake for another 20 to 25 

minutes, until the crumble is nicely browned and the pie does  

not jiggle too much with a gentle shake. Let cool completely.

7. Drizzle the bourbon drizzle over the top of the pie.

 
 
 

                   I find that this pie  
 with all of its 
delicious spices actually 
tastes even better a day or 
two after it is made. The 
extra time gives the 
ingredients time to meld 
together. Just like a pot of 
chili, the flavor really 
develops as it rests.

note 
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GRUYÈRE, LEEK & POTATO PIE

hen I first brought this creation home from the bakery to my 

number-one test subject (my husband), I was hesitant to share  

it with him. It is a vegetarian pie, and he’s definitely a meat  

and potatoes kind of guy. But a few bites in he claimed that it was challenging  

his current favorite meat pie! I was shocked, but, hey, what’s not to love about  

super-creamy-cheese-loaded potatoes with leeks in an all-butter pastry?

GRUYÈRE, LEEK & POTATO PIE

MAKES ONE 9-INCH DOUBLE-

CRUST PIE

1 recipe Double Butter Crust  
(page 3)

3 large russet potatoes, peeled 
and sliced into ¼-inch-thick 
pieces

3 stalks leeks, washed and diced

3 Tbsp butter

2 Tbsp flour

¾ cup (175 mL) milk

1 cup (130 g) grated Gruyère 
cheese

1 tsp salt

¼ tsp white pepper

1 tsp lemon juice

1. Prepare a double 9-inch Double Butter Crust. Chill the dough 

(bottom shell in the pie plate) until ready to assemble your pie. 

Line a baking sheet with parchment paper.

2. Bring a large pot of salted water to a boil. Add the potatoes and 

cook until just becoming tender, 8 to 10 minutes. Drain and let 

cool to room temperature.

3. Cook the leeks in a large pot with the butter over medium heat 

until soft and tender, about 7 minutes. Add the flour and mix to 

evenly coat the leeks. Cook for 30 to 60 seconds. Add the milk  

and stir well. Continue to cook until the mixture thickens. Add the 

Gruyère cheese, salt, pepper, and lemon juice. Stir until the cheese 

has melted, then remove from the heat and allow to cool.

4. Add the sliced potatoes to the bottom pie shell, filling the pie 

one-quarter full. Next, add a layer of the leek mixture to fill the  

pie half full. Repeat this process with the remaining potatoes and 

leeks, and smooth out to be nice and even. 

5. Follow the steps for adding the top crust (page 7). Lightly  

score the dough (not cutting through) with diagonal lines using  

a paring knife (this is purely for aesthetics). Then cut four 1-inch 

slits to vent the pie. Chill the pie for 30 minutes in the fridge or  

15 minutes in the freezer before baking. Preheat the oven to 

350°F. Place the pie on the prepared baking sheet.

6. Bake for 60 to 70 minutes until the top is golden brown;  

some of the filling may start to bubble out of the vent holes. 

Remove from the oven and let cool for 10 to 15 minutes as  

it will be extremely hot.

                    Leeks can be  
 very dirty; they 
need to be carefully washed 
as the dirt hides between  
the layers. 

note 



YOU WANNA PIECE OF ME? 14

BOURBON DRIZZLE
MAKES ¼ CUP

½ cup (70 g) icing sugar

2 tsp milk

2 tsp bourbon

1. In a small bowl, combine the icing sugar, milk, and bourbon  

and mix until smooth.

2. Drizzle over a chilled pie. Store the remaining bourbon  

drizzle in an airtight container in the fridge for up to 2 weeks.

CINNAMON SUGAR
MAKES ABOUT 1  CUP

1 cup (200 g) white sugar

2 Tbsp ground cinnamon

1. In a small bowl, mix the sugar and the cinnamon until evenly 

combined.

2. Store in an airtight container until ready to sprinkle.

EGG WASH
1 egg

Splash of milk or water (optional)

Pinch salt (optional)

1. When ready to wash the pie, whisk the egg in a bowl until 

smooth and light in color. The more you whisk, the easier it is  

to brush on. Use a pastry brush to wash the pie per the recipe’s 

instructions.

GOLDEN SUGAR CRUMBLE
MAKES ENOUGH CRUMBLE F OR 

ONE 9-INCH PIE

½ cup (114 g) butter, cold

1 cup (150 g) flour

½ cup (100 g) golden sugar

1. Cut the butter into 1-inch pieces.

2. Using a stand mixer fitted with the paddle attachment, combine 

the flour and sugar for 30 seconds on the lowest setting until 

mixed. Add the cold butter, a few pieces at a time, mixing until you 

have a coarse, crumbly texture that holds together when squeezed. 

Do not overmix, or you will start to cream the butter, and you will 

lose that beautiful crumbly texture.

GOLDEN SUGAR PECAN CRUMBLE
AS ABOVE PLUS:

½ tsp cinnamon

½ cup (60 g) coarsely  
chopped pecans 

In step 2, add the cinnamon, and then, as the crumble is beginning 

to come together, add the pecans and continue to mix for an 

additional 30 seconds in the stand mixer until fully combined.


