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Apple Pie Filling:
1 TBS unsalted butter
3 honeycrisp apples – peeled, cored and 
small dice
1 teaspoon cinnamon , plus more for 
garnish
1/8 tsp each salt and nutmeg
1/4 cup dark brown sugar , packed
1/3 cup bourbon
1 tsp lemon juice
3 TBS cornstarch
1/3 cup water

Bites:
30 mini phyllo shells (2 boxes)
Whipped cream
Salted caramel sauce

No time or energy to make an apple pie? Try these amazing little apple pie bites!  
I made them for a crowd of hungry skiers and they were a big hit. I even used canned 
apple pie filling (shh! don’t tell!). Save a little bourbon for the cook and everything will 
be all right.



DIRECTIONS:
Preheat oven to 350°.

Caramelize the apples: in a large sauté pan, melt the butter over medium heat. Add the 
apples and season with cinnamon, salt, nutmeg and brown sugar. Stir to coat and add the 
bourbon. Bring to a boil and immediately reduce heat to low. Cover and simmer, stirring 
occasionally, for 5-6 minutes, or until the apples have softened slightly. Remove cover, 
increase heat to medium-low and continue to cook for 5-6 minutes.

Meanwhile, in a small bowl whisk together the cornstarch and water until cornstarch 
is dissolved. Add the cornstarch mixture to the apples. Continue cooking, stirring to 
combine, for 2-3 minutes or until apple mixture is thickened. Stir in lemon juice and 
remove from heat. Allow apples to cool slightly.

Note: if using canned apple pie filling, just add the bourbon and warm slightly.

Bake the phyllo shells: Place phyllo shells on a baking sheet and bake until crisp, about 3-5 
minutes. Remove from oven.

To assemble and serve: Generously spoon the apple pie filling into the phyllo shells. Top 
with whipped cream, drizzle with salted caramel and sprinkle with cinnamon. 

Serve immediately.
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