
Apple Crumb Slab Pie
When you’re making an apple pie, you always want to be totally
sure you have enough to go around, and a slab pie makes that a
certainty.  If  you  haven’t  had  “slab  pie”  before,  it’s
basically just pie that’s made in a sheet pan instead of a pie
plate, so it’s a big ol’ rectangle instead of a round. It has
seemingly endless slices and a narrower filling to crust ratio
and it’s a great way to serve a crowd. This apple crumb
version is utterly delicious, with tender spiced apples and a
buttery streusel topping that’ll make even your crankiest aunt
happy.

Since the filling is shallower but the surface area greater,
slab pies generally take the same amount of filling as a
classic 9-inch pie but they do take two 9-inch pie crusts. If
you’re starting with two refrigerated rounds, there are a
couple of ways to go about forming the crust.

You can stack the rounds on top of each other and roll them
out as best you can into a rectangle, trimming it into shape
as needed. Or, you can cut each round in half, arrange the
four pieces into a patchwork kind of rectangle with the curved
edges pointed inward, and roll it out to the desired size. The
former option gives you a crust that holds together a bit
better, but the latter option works well if you have dough
that’s fairly soft and will mesh back together.

But enough about technique. Let’s talk about this pie.

The ratio of crust to apple to crumble is just about perfect.
In every bite, you get some flaky crust, a respectable – but
not overwhelming – taste of soft apple, and a buttery crumb
topping that’s slightly crisp and sweet.

I mean… just look at that topping!

The crumble adds flavor, but its main job here is to back up
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the apple filling with a little crunch, and it does it well.
It’s a combination that I genuinely prefer to a thick slice of
classic apple pie and I just love that this pie is equally at
home served at a holiday feast or a casual affair.

For Ingredients And Complete Cooking Instructions Please Head
On Over To Next Page Or Open button (>) and don’t forget to
SHARE with your Facebook friends

INGREDIENTS
2 9-inch pie crusts, softened
1/2 cup brown sugar
3 tablespoons all-purpose flour
2 teaspoons ground cinnamon
1 teaspoon ground nutmeg
9 cups apples, peeled and thinly sliced
For the crumb topping:
1 cup all-purpose flour
1/2 cup granulated sugar
1/4 cup quick-cooking oats
1/2 cup (1 stick) cold butter, cubed

PREPARATION
Preheat oven to 425°F.
On a lightly floured surface, stack pie crusts on top of each
other and roll out into a 12×17-inch rectangle.
Place crust into a 10×15-inch jelly roll pan, pressing into
the corners. Fold any overhang down so crust is even with
edges of the pan.
In  a  large  bowl,  mix  together  the  brown  sugar,  flour,
cinnamon,  and  nutmeg.  Add  apples  and  toss  to  coat.  Spoon
apples into pan, spreading evenly across the crust.
In  a  medium  bowl,  mix  together  the  crumb  topping.  Stir
together the flour, sugar, and oats, and add butter, cutting
in with a pastry blender or two knives until crumbly. Sprinkle



topping over apples.
Bake until crust and streusel are golden brown, 35-38 minutes.
Let cool on wire rack 30 minutes before serving. Enjoy!


