
For Pie Crust For Apple Pie Filling For Streusel Topping

2 1/2 c
All purpose 
flour 7 c

Slice and peeled 
Apples 1 c +2 tbl All purpose flour

1 tsp Salt 1 tsp Cinnamon 1/3 c Granulated sugar

2 tbl
Granulated 
sugar 1 tsp All spice 1/3 c Light brown sugar

8 tbl Vegan butter 1 tsp Nutmeg 1/2 c Vegan butter cold

4 tbl
Vegetable 
shortening

1/2 
lemon Lemon juice

1/4 c Vodka 2/3 c Sugar

1/4 c Cold water 1/4 c Vegan butter melted

1/2 tsp Lemon zest

1 tsp Cornstarch

1. Pour 1 1/2 cups flour, salt, and sugar into 
a bowl and mix until combined.

2. Add vegan butter and mix with hands until 
just combined. Add the shortening slices 
and mix until dough collects in clumps, 
about 15 seconds.

3. Add remaining cup of flour and mix until 
mixture is evenly distributed .

4. Sprinkle cold vodka over the dough and 
stir until combined. Add water, 1 
tablespoon at a time until the dough is 
slightly tacky and sticks together.

5. Divide dough into two even balls and 
flatten each into a 4-inch disk. Wrap each 
in plastic wrap and refrigerate for at least 
30 minutes .

1. Peel, core and slice your apples, then toss with the 
lemon juice. Add the sugar then toss to combine 
evenly.

2. In a large skillet, melt the vegan butter over 
medium-high heat. Add the apples, and cook, 
stirring, until the sugar dissolves and the mixture 
begins to simmer, about 2 minutes. Cover, reduce 
heat to medium-low, and cook until the apples 
soften and release most of their juices, about 7 
minutes. While the apples are cooking down you 
can mix in the corn starch.

3. Pour the apples into a strainer set over a large bowl. 
Set the apples aside and pour juice back into the 
pan. Cook at medium-high heat, stirring frequently 
until the liquid bubbles vigorously and thickens.

4. In a medium bowl, toss the apples with the reduced 
juice and spices. Set aside to cool completely.

5. Roll out your chilled pie dough and place into your 
pie dish leaving half an inch of overhang. 

6. Add your filling to the dish. Smooth out surface with 
a spatula.

7. Bake at 400 degree fahrenheit for 45 minutes check 
at 30 minutes pull out at 45 add streusel bake for 15 
minutes let cool for an hour.

In a bowl mix together flour sugar and 
butter mix with hand till mixture looks like 
dough chunks set in fridge till ready to 
use.

To make Pie Crust
To make Apple Pie Filling

To make Streusel Topping

Serving | 1 Pie

Prep | 30 min

Cooking | 45 min
Dutch Apple Pie 

(Vegan)


