
Sundries
Mugs, totes, journals, 
and other goodies for 
your gathering space

Mixes
Amy’s favorites, pre-
mixed and ready to 
prepare at home

Breads
Signature pumpkin & 
monthly specials all 
baked to perfecon

Cookies
Delicious cookie 
combos, fresh from 
Amy’s Lile Kitchen

AMYROLOFFSLITTLEKITCHEN.COM
My

ProductsFROM MY FAMILY TO YOURS

Preparaon
Preheat oven to 375 degrees.  Make ahead Amy Roloff’s 
Lile Kitchen Pie Crust before prepping apples.  Core and 
peel apples and slice.  Place in bowl.  Mix together sugars, 
spices and cornstarch.  Mix spice mixture into the apples.  
Zest one lemon and juice and add to apples.  Combine.

Place apple mixture into prepared pie crust and then place Place apple mixture into prepared pie crust and then place 
top crust on top.  Pinch and seal edges together.  Place pie in 
a preheated 375 degree oven and bake for 45 minutes or 
unl crust is a nice golden color.

Enjoy with dollop of whip cream or ice-cream. 

Ingredients
About 8-10 apples, cored, peeled 
and sliced
1/3 cup of sugar
½ cup of brown sugar
1 Tbs cinnamon
1 tsp ginger1 tsp ginger
1 ½ Tbs cornstarch
1 lemon zest and juice 

Amy’s Old Fashion Apple Pie
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Preparaon
Mix flour, salt, sugar together.  Add buer and pulse with 
food processor or use a pastry cuer unl flour mixture 
looks like rough sand.  Then slowly add the cold water unl 
the flour mixture is wet and comes together.

Put dough mixture on a lightly flour surface and form into a Put dough mixture on a lightly flour surface and form into a 
ball.  Don’t overwork the dough for it will have a tendency to 
be tough and not flaky.  Divide the dough in half and slightly 
press down and flaen each half and wrap in saran wrap and 
place in refrigerator for about 30 to 45 minutes.  Aerwards, 
place dough on a lightly flour surface and rest for about 5 
minutes before rolling out dough.  This will help the dough to 
be more manageable to work with.  Roll out dough in two cir-
cles that are a lile bigger than pie dish.  Trim excess to 
about ¼  inch of dish.    Use rolling pin to roll dough up and 
then unroll it over the pie dish.  Fill with your favorite filling.  
Do the same with the top half and place over filling.  Trim 
excess to about ½ inch.  Bring the top edge of the pie crust 
over and under the boom pie crust and pinch together to 
seal.  Don’t forget to prick the top of the crust to allow 
steam to release.  For a decorave touch, use some of the steam to release.  For a decorave touch, use some of the 
le over dough and a small cookie cuer to cut our different 
shapes (leaves etc…) and place on top of crust.   

For the egg wash, place egg and the 1 Tbs of water in a small 
bowl and whisk together.  Brush over top of pie crust.  This 
For the egg wash, place egg and the 1 Tbs of water in a small 
bowl and whisk together.  Brush over top of pie crust.  This 
will help the crust to have a nice golden color on crust.  If 
you would like, sprinkle a lile sugar over the top.  

Happy Baking.  

Ingredients
3 ½ cups all purpose flour
1 ½ ts salt
1 Tb sugar
14 Tbs unsalted buer
1/3 cup of shortening
1 ½ Tbs cornstarch1 ½ Tbs cornstarch
12-14 Tbs very cold water (or more 
to wet flour mixture)

Egg Wash:
One egg and 1 Tbs water

Amy’s Basic Pie Crust
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