
Apple Pie 

 

As I have mentioned in prior recipes, while my pie recipe is 

vegan, it is not health food.   I make my grandmother’s pie 

recipe, and I use Crisco.  My sister gave me a bunch of 

delicious apples and feeling Fall-ish, I made the apple pie I 

have always made, with a couple of tweaks. 

 

 

 

 

 

 

Ingredients: 

2 Pie crusts (recipe below) 

6-8 cups of peeled, sliced apples (I mix up whatever I have) 

¾ Cup Sugar – brown or white or coconut (I use a little less sugar  and combine coconut 

sugar and brown, some may like a full cup, when apples are fresh and crisp I like less) 

2 Tablespoon Flour 

1 teaspoon or more cinnamon (I use apple pie spice from Penzeys which includes a little 

mace, nutmeg, ginger) 

2 Tablespoons Vegan Butter (I  have skipped this by accident, and it came out fine) 

 

Line a pie-plate with first pastry crust.  In a large bowl combine all the other ingredients 

listed above except the butter.  Just toss to coat.  Dot the apples with little pieces of the 

butter if using. Place the top crust over the pie and tuck it under edges of lower crust 

and either crimp or squeeze the edges around to seal.  Put several gashes in the crust.  

Sprinkle the top of the crust with cinnamon and sugar if desired.  Bake at 425 degrees 

for approximately 45 minutes until crust is lightly browned.   

 

Pie Crust recipe below - you can use your favorite. 

Enjoy! 



 


