
Apple & berry 
Crumble-Pie
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This is my basic shortcrust 
pastry recipe. I use it very 
successfully in a variety of 
other recipes that call for a 
crumbly, not too sweet, 
melt in your mouth. 
Perhaps the most popular 
of these being my Fruit 
Mince Pies. (Stay tuned for 
that closer to Christmas!!) 

On my more energetic days 
I head to the local markets 
and buy large bags of 
apples which are selling 
cheap. I stew these and my 
kids eat them with just 
about everything. I like 
them in my apple pie 
because I just love that 
little hint of a crunch when 
I eat my pie. Something you 
don’t really get from pie 
apple in a tin.

This recipe allows for one 
traditional pie with a crust 
cover or two crumble pies 
(as per the photo above)

The Ingredients You Will Need
For The Short Crust Pastry 
3/4 cup self raising flour
3/4 cup plain flour
125g butter
1/2 cup raw or brown sugar
1 egg

For The Fruit Filling For One Pie
(double the quantities to make crumble version)
410g tin pie apples or 
Up to 500g home stewed apples
 tinned or frozen berries (if know of a 
mulberry or other berry tree or bush 
you are allowed to raid - use them 
instead!!)

For The Crumble
1 cup muesli (any type)
1/2 cup raw or brown sugar
1/2 cup flour
100g plain flour 
100g butter
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Method
•Pre-heat oven to 220 deg C or 200 deg C for fan forced ovens.

•Sift flours, rub in butter till mixture resembles fine bread crumbs, add sugar and egg 
and mix till dough forms. The dough should hold together in a ball and be soft but 
not sticky. If it is too crumbly, add a few drops of water or milk and if it is sticky add 
a little flour.

•Divide dough into two portions.

To Make Crumble-Pies 

•Press each portion of dough into the base of two 18-20cm round pie/ cake tins.

•Continue pressing the dough to about half way up the sides of the tin.

•Heap apples into the dough lined base and spread evenly

•Sprinkle berries randomly onto the apples

•Sprinkle muesli over the top of the berries and apple. 
(I brush a little of the muesli off the berries so they show through a little - I think that 
makes it look pretty - but thats just me)

•Bake for 20 - 25 minutes or till muesli is golden brown.

To Make Traditional Covered Pies

•Press one portion of dough into the base of a 18-20cm round pie/ cake tin. 

•Continue pressing the dough to about half way up the sides of the tin.

•Mix apples and berries together and heap into a mound in the middle of the dough 
lined base.

•Spread the apple towards the side being careful to maintain a mound in the middle.

•Roll out the reserved portion of the dough into a circle large enough to cover the top 
of the pie. 

•Place on top of the apple and seal edges by pressing rim onto base. (Using a fork 
makes a nice pattern around the edges)

•Poke a few holes into the crust to allow steam to escape.

•Bake for 20 - 25 minutes or till crust is a light, lovely, honey golden brown colour!


