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Equipment List

Pie-lovers, this is the class for you. 
Whether you're a seasoned baker or barely know your way around the kitchen, we'll get you up to speed on the 
fundamentals of making pie in no time.  After taking this class, you'll be a pro at making three standard kinds of pie crust 
and fillings including an Apple Crumble, Blueberry Pie with lattice top, and an awesome Lemon Meringue. 

Recommended Alternative Tips

Food processor Pastry cutter, or fingers! If using your hands, be sure that your butter is 
frozen and to add a bit more water.

Rolling pin Wine bottle ;-) Be sure to flour your pin well.

Tart pan or pie tin Cake pan If using a cake pan, make sure to freeze your 
crust well before baking, as the walls are 
vertical and more susceptible to collapsing 
sides.

While you will be watching us make pies using a food processor, our favorite method at home is to quickly put the crust 
together using a large bowl and quick, cold hands.  Remember that pies are rustic and lovely and a vessel for the finest 
seasonal fruits you can get.



�

FUNDAMENTALS OF PIE BAKING 
with Clemence Gossett 

 
!

©2015 Tastemade, Inc.  

!2

Our favorite, super-flaky pie crust

Place in a food processor or, if making by hand, a large bowl

All purpose flour 400 grams 3 cups

Sugar 24 grams 3 Tbsps

Salt 12 grams 2 tsps

1. If using a food processor, pulse your dry ingredients for a few seconds.  
If you’re doing this by hand, simply mix them to disperse the salt and 
sugar well. 

2. Add your butter and pulse until you no longer hear the large chunks 
bouncing around.  This should take between 10-12 quick pulses.  If 
doing this by hand, use your fingers to rub the cold butter into the flour 
or a pastry cutter to cut the butter pieces into the flour. 

3. Once the butter has formed pebble-sized pieces (about the size of a 
fingernail), add the water.  Pour into the food processor as you pulse, 
just until the dough starts to come together in clumps, adding a few 
Tbsps at a time if needed.  If doing this by hand, pour the water in and 
using your hands as large scoops, gather and incorporate the water to 
create a shaggy dough.  You may need to use extra water, as your hands 
will absorb some of the water. 

4. Gather the dough into a flat disc and wrap tightly in plastic wrap or 
parchment paper.  You can also flatten into a large plastic freezer bag.  
Chill for about 45 minutes. 

5. On a well-floured surface, begin to roll out your dough.  You’ll want the 
dough to be at least 2” larger than your tin, and 3” or more if you are 
using a deep-dish tin.   

6. Using your rolling pin, lift the dough and place it gently into your tin.  
Freeze this for 30 minutes for best results. 

7. To bake the crust blind (without filling), line the entire shell with 
parchment paper or foil (it must reach a bit higher than the tin to make 
it easier to take the weights out later).  Fill to the top with pie weights, 
dried beans or rice.  Bake at 375 until golden brown.  This stage will 
take 25-30 minutes for a larger pie or 12-15 for smaller, 4” pies. 

8. To bake with a filling, place your cooled fruit in the shell.  Bake at 375 
until the crust is golden and your filling is set.

This recipe will yield you two crusts; either a top and a bottom 
or two bottom crusts.

Cut into small cubes; freeze or keep in the fridge until ready

Cold butter 336 grams 12 ounces

Set aside

Ice water, plus 2-4 
more Tbsps, if 
needed

78g 1/3 cup
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Lemon Meringue Pie

Ingredients

Yolks 160 grams 8 each

Sugar 220 grams 1-1/4 cup

Strained lemon 
juice

250 grams 1/2 cup

Butter 112 grams 4 ounces

1. Place a saucepot, ½ filled with water, on the heat and bring to a simmer. 

2. In a medium-sized bowl, whisk together the eggs and sugar. 

3. Whisk in the juice.  Set the bowl above the pot and reduce heat to 
medium to continue the simmer. 

4. Stir the mixture over heat until until a thick custard forms (this may 
take about 10 minutes). 

5. Remove from heat and stir in the butter until smooth. Cool to set. 

6. Pour into baked crust. 

To make this pie, bake your bottom crust blind until dark brown around the edges (more color = more flavor)!  At 375 degrees, this 
should take 25-30 minutes for a larger pie or 12-15 minutes for smaller, 4” pies.   Let crust cool before pouring curd in.

We prefer using sweet Meyer lemons, but any fresh lemon will do.  As 
a variation, you can replace lemon juice with many other fruit juices 
and purees.  Passionfruit is one of our favorites, but lime is also 
delicious!

Lemon Curd

In the bowl of a stand mixer or a large bowl for a hand held mixer,  
place:

Egg whites 150 grams 5

Sugar 190 grams 1 cup

Salt pinch

1. Place a medium saucepot filled 1/3 of the way with water and bring to 
a simmer. 

2. Whisk the sugar, salt and egg whites in the bowl of stand mixer, holding 
the bowl over the saucepot.  Whisk until it feels warm to the touch. 

3. Place the bowl on the stand mixer and beat with the whisk attachment 
until stiff peaks form.  Add vanilla. 

4. Spoon in billowing piles over your curd.  Torch if desired. 

Meringue

Set aside:

Vanilla 4 grams 1 tsp
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Browned Butter Apple Pie

In a small saucepot, place: 

Butter 112 grams  2 ounces

1. Brown the butter in a saucepan or small skillet and set aside.  

2. In a medium-sized bowl, whisk together the sugar, egg, and vanilla until 
30 seconds. Stir in the flour until just combined.  Fold in the apples.  
Pour the butter over the apples and toss. 

3. Place the apple mixture into the pre-baked shell and top with crumble. 

Bake your pie crust with pie weights until the edges are just golden.  Remove parchment paper and pie weight. This should take 25-30 
minutes for a larger pie or 12-15 for smaller, 4” pies at 375 degrees.   You can double this filling recipe for a deep dish pie.  You can 
make this pie without par-baking the crust first, but it won’t be quite as crisp.

Filling

In a small bowl, combine

Unbleached flour 132 grams 1 cup

Sugar 190 grams 1 cup

Brown sugar 112 grams 1/2 cup

Cinnamon 1 tsp

Salt pinch

1. Whisk together the flour, sugars, cinnamon and salt.  

2. Sand the butter into the flour mixture with a pastry cutter or knife until 
you get a crumbly texture.  

3. Sprinkle over apples and bake for about 40 minutes at 350.  If you 
notice that the crumble is browning too much, top it with parchment 
paper or foil to finish baking.  If you aren’t par-baking the crust 
beforehand, bake this large pie for closer to 50 minutes at 375. 

Topping

Set aside:

Butter, cold 112 grams 4 ounces

In a medium-sized bowl, whisk together

Sugar 190 grams 1 cup

Eggs 2

Vanilla 4 grams 1 tsp

8 large, sliced apples, unpeeled and sauteed if desired
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Blueberry Pie

Place in a large saucepot:

Blueberries 1 kg 8 cups

Sugar 90 grams 1/2 cup

Water (omit if using 
frozen fruit)

166 grams 2/3 cup

1. Bring the fruit, sugar and water to a simmer.  Keep cooking for 3 to 4 
minutes, until they are thicker and juicy.  

2. In a small bowl, mix the flour and remaining water until smooth.  

3. Add the flour mixture and cook another 3-4 minutes, until noticeably 
thicker. 

4. Cool completely and pour into frozen, unbaked crust.  Bake at 375 until 
crust is a beautiful, dark golden color.  This should take 35-45 minutes.

Place your crust in the pie or tart tin and freeze until you are 
ready to fill it with this blueberry goodness!  

Mix together in a small bowl:

Flour 33 grams 1/4 cup

Water 83 grams 1/3 cup
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Clémence Gossett 
Pastry Chef and Co-Owner, The Gourmandise School 
Clémence, a great lover of sweets, was born in Paris.  A frequent patron of pastry shops, she quickly developed a palate for 
all things flaky, buttery, sweet and chocolatey.  At eight, Clémence moved with her family to Washington, DC, where she spent 
years perfecting her croquembouche and chocolate chip cookies.  Her summers were spent training for dishwashing 
olympics in her grandparent’s Auberge in the Luberon region of France, and at age 11, she made a cake that made its way 
onto the dessert table.  

After studying, Clémence moved to L.A., worked at Fox and met the most delicious friends who encouraged her to start a 
dessert company.  Gourmandise was born out of a kitchen in Venice, and The Gourmandise School grew out of a passion for 
teaching the company’s favorite recipes. 6 years and many satellite kitchen classrooms later, Clémence met Hadley in one of 
her classes.  In 2011 in Santa Monica, CA, the two opened The Gourmandise School, a hands-on culinary school with a focus 
on teaching classic techniques using seasonal and locally sourced ingredients. The school offers pastry and cooking classes, 
professional courses and fascinating food workshops. 

Clémence lives in a delicious house with her husband Satie and children Malcolm, Olivia and Xavier.  Clémence is also a 
food writer, Master Food Preserver, recipe developer and food consultant.  And chocolate lover. 


