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Recipe title:  Classic Apple Pie 

Recipe source or inspiration:  America's Test Kitchen 
Recipe:  
Pie Dough  
2 ½ cups unbleached all-purpose flour, plus extra for dusting 
2 tbsp granulated sugar 
1 tsp table salt 
8 tbsp vegetable shortening, chilled, cut into ½-inch pieces 
12 tbsp unsalted butter, chilled, cut into ¼-inch pieces 
6-8 tbsp ice water 
 
Apple Filling 
¾ cup granulated sugar 
2 tbsp all-purpose flour 
1 tsp lemon zest from 1 medium lemon 
¼ tsp table salt 
¼ tsp ground nutmeg 
¼ tsp ground cinnamon 
1 tbsp lemon juice 
2 pounds McIntosh apples, peeled, cored, and sliced ¼ inch thick 
1 ½ pounds Granny Smith apples, peeled, cored, and sliced ¼ inch thick 
1 egg white, beaten lightly 
1 tbsp granulated sugar, for topping 
 
Instructions 
 
Process flour, sugar, and salt together in a food processor until combined, about 5 
seconds. Scatter shortening over top and process until mixture resembles coarse 
cornmeal, about 10 seconds. Scatter butter over top and pulse mixture until it resembles 
coarse crumbs, about 10 pulses. (To do this by hand, freeze the butter and shortening, 
grate it into the flour using the large holes of a box grater, and rub the flour-coated 
pieces between your fingers for a minute until the flour turns pale yellow and coarse.) 
 
Transfer mixture to a large bowl. Sprinkle 6 tablespoons ice water over mixture. Stir and 
press dough together, using stiff rubber spatula, until dough sticks together. If dough 
does not come together, stir in remaining ice water, 1 tablespoon at a time, until it does. 
Divide dough into 2 even pieces. Turn each piece of dough onto sheet of plastic wrap 
and flatten each into 4-inch disk. Wrap each piece tightly in plastic and refrigerate for 1 
hour.  
 
Before rolling dough out, let it sit on counter to soften slightly, about 10 minutes. (Dough 
can be wrapped tightly in plastic and refrigerated for up to 2 days or frozen for up to 1 



month. If frozen, let dough thaw completely on counter before rolling it out.) 
 
Roll 1 disk of dough into 12-inch circle on lightly floured counter. Loosely roll dough 
around rolling pin and gently unroll it onto 9-inch pie plate, letting excess dough hang 
over edge. Ease dough into plate by gently lifting edge of dough with 1 hand while 
pressing into plate bottom with other hand. Leave any dough that overhangs plate in 
place. Wrap dough-lined pie plate loosely in plastic wrap and refrigerate until dough is 
firm, about 30 minutes.  
 
Roll other disk of dough into 12-inch circle on lightly floured counter, then transfer to 
parchment paper-lined baking sheet; cover with plastic and refrigerate for 30 minutes.  
 
Adjust oven rack to lowest position, place rimmed baking sheet on rack, and heat over 
to 500 degrees.  
 
Mix ¾ cup sugar, flour, lemon zest, salt, nutmeg, cinnamon, and allspice together in 
large bowl. Add lemon juice and apples and toss until combined. Spread apples with 
their juices into dough-lined pie plate, mounding them slightly in middle. Loosely roll 
remaining dough around rolling pin and gently unroll it onto filling. Trim overhang to ½ 
inch beyond lip of pie plate. Pinch edges of top and bottom crusts firmly together. Tuck 
overhang under itself; folded edge should be flush with edge of pie plate. Crimp dough 
evenly around edge of pie using your fingers. Cut four 2-inch slits in top of dough. Brush 
surface with beaten egg white and sprinkle evenly with remaining 1 tablespoon sugar.  
 
Place pie on heated baking sheet, heat oven to 425 degrees, and bake until crust is 
light golden brown, about 25 minutes. Reduce oven temperature to 375 degrees, rotate 
baking sheet, and continue to bake until juices are bubbling and crust is deep golden 
brown, 30 to 35 minutes longer. Let pie cool on wire rack to room temperature, about 4 
hours. Serve.  
 
Recipe title:  Bonus Recipe: Pain au Chocolat 
Recipe source or inspiration:  King Arthur Baking 
Recipe:  
Ingredients 
 
The dough 
1 1/2 cups (340g) water, milk or a combination 
1/4 cup (50g) sugar 
4 1/2 cups (539g) King Arthur Unbleached All-Purpose Flour 
2 1/2 teaspoons instant yeast 
2 1/2 teaspoons salt 
4 tablespoons (57g) unsalted butter, softened 
 
The butter 
24 tablespoons (340g) unsalted butter, cold 
 



Assembly 
16 or 32 (85g to 170g) Pain au Chocolat Sticks (depending on whether you want one or 
two sticks inside each roll) 
 
The glaze 
1 large egg, beaten with a pinch of salt 
 
 
Instructions 
To make the dough: In a large mixing bowl, stir together the water, sugar, 2 cups of the 
flour, yeast, salt, and butter. Mix until fairly evenly blended. 
 
Add the remaining flour and stir until the dough pulls away from the side of the bowl. 
Turn the dough out and knead it until it just starts to smooth out. You don't want to over-
knead it at this point, since it's going to spend a considerable amount of time rising. 
 
Place the dough in a lightly greased bowl, cover, and let rise for about an hour, until 
puffy. (The dough can be prepared to this point in a bread machine with at least a 1 1/2 
pound capacity. Simply place all of the ingredients in the bucket, select dough or 
manual, and press start.) 
 
After an hour at room temperature, refrigerate the dough (in its covered bowl) for 8 to 16 
hours; overnight is your best bet. 
 
To prepare the butter: Just before the dough is ready to come out of the fridge, prepare 
the butter for rolling into the dough. Cut each of the three sticks in half lengthwise and 
place all six pieces on a floured piece of waxed paper or plastic wrap. Sprinkle flour on 
the top surface of the butter, cover with another piece of paper or plastic and gently 
pound it with a rolling pin until it becomes malleable. Then roll the butter out until it's 
about 8" x 8". 
 
To assemble the rolls: Remove the dough from the refrigerator, place it on a lightly 
floured surface and roll it into a 12" square. Place the butter in the center of the dough 
at a 45° angle; it'll look like a diamond inside the square. Fold the four flaps of dough 
into the center to enclose the butter, pinching them together as best you can. 
 
Roll the dough into a 10" x 20" rectangle. Fold one third into the center, then the 
opposite third over the first, like you were folding a business letter; this is called a letter 
fold. Turn the dough 90°, roll it into a 10" x 20" rectangle again, and do another letter 
fold. 
 
Wrap the dough in lightly floured plastic wrap and refrigerate it again for an hour. 
Remove the dough from the fridge, and give it two more letter folds: rolling, folding, 
turning 90°, rolling, and folding. Wrap the dough in lightly floured plastic wrap and 
refrigerate it again for at least 8 hours (or up to 24 hours, until you're ready to use it). 
 



To finish your pain au chocolat: Remove the dough from the refrigerator, cut it in half 
and return one half to the refrigerator. 
 
Roll the other half out until it's a generous 8" x 24". With a bench knife, cut the dough 
into eight 4" x 6" pieces. 
 
Place one or two pieces of chocolate at one end of each piece and roll it up into a tube. 
Place, seam side down, on a lightly greased or parchment lined baking sheet. Press 
down on the tops of the rolls to flatten them into a rectangle shape. Repeat with the 
remaining dough. Cover and let rise in a warm place until they're light and puffy looking, 
about an hour. 
 
Towards the end of the rising time, preheat the oven to 425°F. 
 
Just before baking, brush the egg/salt glaze over the tops of the rolls. Bake the rolls for 
18 to 20 minutes, until golden brown. Remove them from the oven and allow them to 
cool a bit before you bite into them; the structure needs a chance to set. 
 
Store any leftover rolls, well wrapped, at room temperature for several days; freeze for 
longer storage. 
 
Recipe title:  Cranberry Sauce 

Recipe source or inspiration:  family recipe 
Recipe:  
2 lbs. fresh cranberries 
2 pears (peeled and diced) 
3 apples (peeled and diced) 
2 c. golden raisens 
2 c. sugar 
2 Tbsp. grated orange peel 
1 c. orange juice 
l/4 tsp. nutmeg 
2 tsp. cinnamon 
l/4 c. Grand Mariner or Contreau 
 
Mix all together and heat on stove top until thickened. Cool and store in refrigerator up 
to 2 months. Great not only on turkey but chicken and pork. Enjoy! 

Recipe title:  Vegan Gravy 

Recipe source or inspiration:  My mother-in-law...who knows where she got it! 
Recipe:  
This recipe makes two cups of vegan gravy that will impress even the most carnivorous 
of guests! I've included substitutions for making this gluten-free. This year was the first 
time I've tried it with besan (chickpea flour) and I think it was my best effort yet! 
 
Ingredients: 
1/2 cup olive oil 



1/3 cup finely chopped shallot or onion 
5 cloves garlic, minced 
1/2 cup all-purpose flour (use chickpea flour to make gluten-free) 
4 tbsp reduced sodium soy sauce (use tamari to make gluten-free) 
2 cups vegetable broth (I like to use the Better Than Bouillon Vegetarian No Chicken 
Base) 
1/2 tsp dried sage 
1/2 tsp black pepper 
1/2 tsp salt 
 
Over medium heat, saute the onions and garlic in the oil until translucent, then whisk in 
flour and soy sauce/tamari, whisking to form a smooth paste. Gradually add the broth, 
whisking constantly.  
 
Add the sage, pepper, and salt, and bring to a boil, then reduce heat and simmer, 
whisking constantly, until thickened.  
 
The oil will begin to separate, so give it a nice stir right before you set it on the table. 
Leftovers thicken quite a bit in the fridge, but you can thin it out with a little water and 
reheat (or just spread it on a big ol' turkey, cranberry, and stuffing sandwich, which is 
exactly what Joe did for lunch).  
 
Recipe title:  Elotes Riff 
Recipe source or inspiration:  Inspired by the esquites at Guero on NE 28th, and 
refined through many internet searches. 
Recipe:  
This is a very forgiving and adaptable riff on elotes, esquites, or Mexican street corn. If 
you don't have sour cream, try plain yogurt or mayonnaise! If you don't have cotija, give 
sharp cheddar a whirl! The only thing I don't recommend leaving out or substituting is 
the Tajin Clasico seasoning.  
 
Ingredients: 
 
Two bags frozen corn 
1.5 limes (juice and zest) 
1 cup (or to taste) crema oaxaquena (get this at your local panaderia or Mexican 
grocery store -- it's a thicker, saltier sour cream) or regular sour cream 
1 cup (or to taste) shredded cotija cheese (my local panaderia has a nice cotija with a 
coating of enchilada-oriented spices, but regular is also good -- I made it with sharp 
cheddar this Thanksgiving, and that was nice too) 
2 tsp cumin 
2 tsp oregano 
Tajin Clasico seasoning, to taste (I use a lot) 
 
Sauté the corn in olive oil until it starts to blister. Add lime juice, Tajin, cumin, and 
oregano, and mix well. Stir in crema/sour cream until the mixture reaches your desired 



consistency, then give it a taste. I like it very tangy and very rich -- my general 
philosophy with this dish is "Add too much of everything, then taste it and add a little 
more." Add more crema and spices if desired, then stir in shredded cotija, lime zest, and 
just a little more Tajin. Serve immediately (but it makes good leftovers, too).  
 
 


