
Oven Temperature:  400°F. 
Baking Time:  50 to 55 minutes  

 
Topless Apple Pie 

 
         Serves:  6 

 
INGREDIENTS 

MEASUREMENTS WEIGHT 

room temperature volume ounces grams 

1 1/2 pounds of apples (about 3 
large) peeled, cored & sliced 1/2 
inch thick* 

4 1/2 to 5 cups 20 ounces 567 grams 

freshly squeezed lemon juice 1/2 tablespoon 0.25 ounce 8 grams 

light brown sugar 2 tablespoons, firmly     
   packed 

1 ounce 30 grams 

granulated sugar 2 tablespoons 1 ounce scant 25 grams 

ground cinnamon 3/4 teaspoon • • 

grated nutmeg, preferably freshly 
grated 

1/8 teaspoon • • 

salt 1/8 teaspoon • • 

unsalted butter 1 tablespoon 0.5 ounce 14 grams 

Topping: 1 1/2 cups 8.3 ounces 236 grams 

bleached all purpose flour 1/2 cup (measured by 
dip and sweep) 

2.50 ounces 72 grams 

light brown sugar 2 tablespoons plus 2 
teaspoon, firmly 
packed 

2 ounces 56 grams 

sugar 1 tablespoon 0.5 ounce 12.5 grams 

walnuts or pecans 1/2 cup 2 ounces 57 grams 

salt 1/16 teaspoon • • 

ground cinnamon 3/4 teaspoon • • 

unsalted butter, softened slightly 1/4 cup 2 ounces 57 grams 

vanilla extract 3/4 teaspoon • • 

*To core apples, cut them in half and use a melon baller to scoop out the core.  Slice each half in eighths 
and then each piece in 1/2.   As you slice the apples, toss occasionally to coat with the sugar mixture.   
 
Equipment:  One 6-cup casserole† (about 9-inches by 2-inches high) 
 
Set the oven rack on the second level from the bottom.  Preheat the oven to 400°F. at 
least 15 minutes before baking time.   
 
In a large bowl, combine the apples, lemon juice, sugars, cinnamon, nutmeg and salt and 
toss to mix.  Allow the mixture to sit for 30 minutes to 1 hour.   
 



For the Topping 
In a food processor fitted with metal blades, pulse together the sugars, nuts, salt and 
cinnamon until the nuts are coarsely chopped.  Add the flour, butter and vanilla and pulse 
until the mixture is coarse and crumbly, about 20 times.  Empty it into a small bowl and 
with your fingertips, lightly pinch together the mixture to form little clumps.  (Or, in a 
medium bowl, whisk all topping ingredients except for the butter, using your fingers to 
get rid of any lumps in the sugar, if necessary.  Add the butter and cut it in, using a pastry 
cutter or two knives, until the mixture resembles coarse meal.  Lightly pinch it together 
the mixture to form little clumps.) 
 
Transfer the apples to a colander suspended over a bowl to capture the liquid.  The 
mixture will exude about 1/4 cup of liquid.  In a small saucepan (preferably lined with a 
nonstick surface), reduce this liquid, with the butter, to 2 tablespoons. (Or spray a 4-cup 
heatproof measure with nonstick vegetable spray, add the liquid and butter and reduce it 
in the microwave (about 4 minutes on high.)  Pour the hot liquid over the apples, tossing 
them gently. 
 
Transfer the apples to the baking dish. Pour in all remaining juice.  Cover it with foil and 
make a 1-inch slash in the middle. 
 
Bake the apples for 30 minutes.  Remove the foil and sprinkle the surface evenly with the 
topping.  Continue baking for 20 to 25 minutes or until the topping is crisp and golden-
brown, the fruit juices are bubbling thickly around the edges, and the apples feel tender 
but not mushy when a cake tester or small sharp knife is inserted. 
Serve the crisp warm or room temperature. 
 
Store:  Room temperature, 2 days, refrigerated, 3 days.  
 
†If using heat-proof glass, lower temperature to 375°F. 
 


