
Portions Level Costing
1 M e d i u m R s  7 0 *

Apple Pie 
A c lass ic  p ie  rec ipe  which  i s  everyone 's  favour i te !  c r i spy  she l l  w i th  

sweet  app le  f i l l ing !

Yields 1 Eggless portion



Pie Dough

INGREDIENTS

ALL PURPOSE FLOUR

SALTED BUTTER

QUANTITY

54 G

 28 G

Equipment Used

SAUCEPAN

SPATULA

Ingredients and Equipments

SALT

WATER

1/8 TSP + A PINCH

54 G

FULL CREAM MILK

CONDENSED MILK

13 G

7 G

CLING WRAP

INDUCTION



Pie Dough
Method

In  a  saucepan ,  take  water ,  mi lk ,  sa l t  and  butter
together .  Turn  on  the  heat  and le t  i t  come to  a  bo i l .
Once  the  mixture  s tar ts  bo i l ing ,  lower  the  heat  and
gradua l ly  s tar t  add ing  the  f lour  to  form a  dough .
Make sure  there  are  no  lumps .  Cook i t  for  another
2  -  3  minutes .
Take  the  dough out  in  a  bowl ,  then  add in
condensed mi lk  and mix .
C l ing  wrap  the  dough and ref r igerate  i t  for  20  -  25
minutes .

1 .

2 .

3 .

4 .

Making Cost - Rs 20*



Apple Filling

INGREDIENTS

APPLE (PEELED & CHOPPED)

SALTED BUTTER

QUANTITY

150 G

20 G

Equipment Used

INDUCTION

SAUCEPAN

Ingredients and Equipments

CASTOR SUGAR

CINNAMON POWDER

60 G

1/4 TSP

BREADCRUMBS 30 G

RAISINS 20 G

SPATULA



Apple Filling 
Method

In  a  saucepan ,  take  pee led  and chopped app les ,  
butter ,  sugar ,  c innamon powder ,  and  ra i s ins  
together .  Let  i t  cook  for  about  5  -  7  minutes  on  
medium heat .
Once you see  the  app les  re leas ing  the  ju ices ,  cook  
for  2  -  3  minutes  more ,  unt i l  the  sugar  mel ts  
complete ly .
Last ly  add in  the  breadcrumbs  ( they ' l l  absorb  
excess  mois ture  f rom the  f i l l ing ) ,  and  cook  for  
another  2  -  3  minutes .  
Take  out  in  a  bowl ,  and  keep as ide  for  fur ther  use .  

1 .

2 .

3 .

4 .

Making Cost - Rs 40*
Chef’s note: Do not overcook the filling as it will be cooked again during baking as well.



Apple Pie Assembly & Bake

INGREDIENTS

AMUL FRESH CREAM (FOR BRUSHING)

QUANTITY

ACCORDINGLY

Equipment Used

12 CM PIE TIN

PASTRY BRUSH

Ingredients and Equipments

BUTTERPAPER

Oven Temperatures

UNOX

OTG

175C UPPER ROD + LOWER ROD + FAN

DECK OVEN

175C UPPER ROD

175C LOWER ROD

150C, FAN SPEED-1, HUMIDITY-0,

ROLLING PIN

KNIFE



Method

Preheat  the  oven at  175˚C (OTG mode:  upper  rod  +  
lower  road  +  fan ) .
Take  out  the  dough f rom the  f r idge  and ro l l  i t  
between two butterpapers ,  to  4  mm th ickness .  
L ine  a  12  cm p ie  t in  wi th  the  dough ,  press ing  
proper ly  a log  the  edges  to  get  the  des ign .  Now t r im 
of f  the  excess  dough us ing  a  kn i fe .
Ro l l  out  the  remain ing  dough to  3  -  4  mm th ickness .  
Cut  out  n ine  s t r ips  of  width  1  cm and length  12 -  
13  cm.  
Now dock  the  p ie  she l l  and  then f i l l  in  the  app le  
f i l l ing .
For  the  la t t ice  (net )  des ign  on  top ,  p lace  5  s t r ips  
hor izonta l ly .  Now p lace  4  s t r ips  vert ica l ly  one  by  
one  and make a  net  des ign .  
Last ly  remove excess  dough f rom the  edges  and 
brush  the  p ie  wi th  f resh  cream.
Bake  at  175˚C (OTG mode:  upper  rod  +  lower  rod  +  
fan )  for  a round 30 -  35  minutes  or  unt i l  go lden 
brown in  co lour .  
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Apple Pie Assembly & Bake

Chef’s note: We are brushing cream to get a shine after the pie bakes. 

Making Cost - Rs 10*


