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FLOUR

For pies and tarts, | recommend having both
all-purpose and cake flour on hand. | use all-
purpose flour for pie crusts and cake flour for
tart crusts. The lower gluten content in cake
flour makes for a more tender tart crust. The
medium level of gluten in all-purpose flour
gives better structure to pie dough for flakiness
and strength.

Weighing is the best way to measure flour,
since it can get packed into a measuring cup,
resulting in too much flour. If you don’t weigh
your flour, the best practice is to first fluff it up
and then scoop it into the measuring cup. Use
the flat side of a butter knife to scrape off the
extra.

FRUITS AND VEGETABLES

The recipes in this book are intended to make
the best use of local harvests. Of course, not
all fruits can be acquired from local farms,
but when you can get in-season fresh fruits
and vegetables, take advantage and bake
something with them. They will bring out the
best in your pies, tarts, and galettes.

CITRUS

Lemon juice and lime juice are used in many
pie recipes in this book. It is best practice to
use freshly squeezed citrus juice for a brighter,
more pronounced flavor. Always use fresh zest
when the recipe calls for it. If, in a pinch, you
need to use dried zest, reduce the amount to
one-third. Dried zest is more potent than fresh.

ez

CORNSTARCH

Cornstarch is a thickening agent essential in
many pie fillings. Though technically it doesn't
go bad, | have noticed that older cornstarch
can clump, causing problems when trying

to work it into a recipe. If you see that your
cornstarch is clumping, either pass it through a
fine mesh sieve or throw it out and buy a fresh
container. | like Bob’s Red Mill brand best.

For anyone allergic to cornstarch, arrowroot
powder can be substituted at a 1-for-1 ratio.

UNFLAVORED GELATIN

| use unflavored gelatin in a few recipes as a
way to achieve some of that nostalgic Jell-O
style without any artificial flavors and colors.
Regular gelatin is made from animal collagen,
so be aware that any pie with gelatin is not
vegan.

MAPLE SYRUP

The most essential thing to remember with
map|e syrup is to on|y use the real stuff. Look
for pure on the label. Inexpensive syrups are
usually corn syrup with artificial flavors and
should never be used in recipes that call for
maple syrup. The real thing is pricey but worth
it. Select grade B for a darker syrup with richer
flavor.

INGREDIENTS

Laura Kiynstra, The Homemade Pie Cookbook,

i Revell, a division of Baker Publishing Group, © 2025. Used by permission.
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Introduction

Like most kids who start baking early, cookies
were my thing growing up, and | made a lot
of them. Shortbreads with jam fillings, gooey
chocolate brownie-like varieties, cinnamony
snickerdoodles, and of course every variation
of chocolate chip | could find. My mom made
wedding cakes out of our home, so | had an
unending supply of decorating tools, which |
soon started using to decorate shaped cookies.
It got to the point that cookies just seemed
easy. Contrary to the saying easy as pie, pie
did not.

Cakes were my mom'’s business but pies
were her favorite, and she baked many. She
hated rolling out dough, though, and always
took the shortcut of buying premade crust.

It wasn't until | had my own home kitchen

that | started to tackle the craft of making
homemade pies completely from scratch.
Eventually, | found that pies are easy. They
may take a little more time and dexterity than
a simple drop cookie, but | realized if | gave
myself time to make something by hand, it was
not only doable but also relaxing. It gave space
for my head to slow down a bit and just focus
on creating something with my hands. | spent
so much time at my computer designing things
electronically —creating something tangible was
rewarding, and it was so fun to see (and smell)
the finished pies coming out of the oven. They
weren't perfect, but they were still beauties.

When | worked in New York City, | would
sometimes bring baked goods to the office.
Since the city’s buildings are filled mostly with
commuters, homemade goodies were a rarity.
There’s very little joy in lugging a cake or pie
onto the bus and then down the stairs of the
subway and carrying it several blocks while
dodging taxis. But | found that sharing them

INTRODUCTION

did bring joy—lots of it, both to my colleagues
who thoroughly enjoyed having something
special and fresh, and to me in knowing that
something | created with my own hands and
craft made someone else’s day a little sweeter.

Pies have since become a favorite of
mine, but | still enjoy all those cookie flavors
from my childhood. | mix them into my pies
whenever | can dream up a combination that
will work. | usually save pie baking for special
occasions: times of sharing, holiday meals,
company potlucks, and dinner parties with old
friends. Garnished with whipped cream or an
eat-it-soon-before-it-melts scoop of ice cream,
a steaming cup of dark roast coffee, and an
agreeable conversation, pies are the sweet
(or savory) center to many happy moments.
Some of my best Thanksgiving memories
revolve around tables filled with pie options
so plentiful that someone inevitably pipes up,
I'll take a sliver of each! Conversations while
standing in the office hallway holding a plate
of buttery, crumble-topped apple pie make
colleagues more like friends.

Pies of endless varieties have worked their
way into our celebrations and the special
times of our lives, so much so that they hold
a reverence that makes them anything but
humble. Perhaps that's why | think of them
as gifts or slices to be gathered around and
shared. The very act of meticulously working
cold butter into flour and molding crust to pie
plate feels like a kind of love.

The craft and time that make pies so
unique can also make them seem too difficult,
like it's just too much to tackle. It's hard not to
feel a little frustrated when the crust sticks to
the rolling pin, or disappointed in an uneven
crimp, or worried about the flour and crumbs

Laura Klynstra, The Homemade Pie Cookbook,
Revell, a division of Baker Publishing Group, © 2025. Used by permission.



that seem to be everywhere. That handmade
quality that makes pies so special is the same
thing that can make a fully-from-scratch pie
seem intimidating. But believe me, you can do
this! In this book | share my favorite pie recipes
but also ways to make the process easier. You
can make every part from scratch or take some
shortcuts. There are also many ways to make
parts in advance, so if your schedule is tight you
won't have to tackle every pie-making step at
once. | also created a Fast and Easy icon so you
can spot the quickest recipes when time is a luxury
you don't have.
| hope this book becomes a tool to all the nostalgia
and joy of sharing a slice of pie and all its delicious
accompaniments with those you love. In good times and
bad, pie will always make life a little sweeter and will
make those sitting with you feel the love.
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Ingredients

If you’re afraid of butter, use cream.

~Juda (et

Before you begin baking, get your pantry and
refrigerator stocked with these essential pie-
baking ingredients. High-quality, fresh, and
in-season ingredients make the most delicious
pies. So always buy the best ingredients you
can find.

BUTTER

Butter is an essential component of most pies,
starting with the crust. There are vegan options,
but for the most part, if you're eating pie, there's
probably butter in it. | adore European butter,
but for the sake of pie crust | lean more toward
American butter, which has a lower amount

of butterfat, mcking it harder when cold. The
tendency of European butter to be softer and
melt faster makes it more difficult to work

with when trying to cut (not blend or cream)
butter into flour for crust. You can certainly use
European butter, which usually has a superior
taste, but just know that you may need to stop
working to cool your ingredients more often if
using this higher butterfat version.

HEAVY CREAM

Perhaps not a common ingredient found in a
typical refrigerator, heavy cream (or whipping
cream) suddenly becomes a staple when
making pies. Between homemade ice cream,
whipped cream, and cold-set fillings, heavy
cream is an essential ingredient. Skip the little
pint and go for the larger container if multiple
pies are on your agenda. The more natural

varieties may have the cream rise to the top, so

be sure to shake the container before opening

INGREDIENTS

Laura Klynstra, The Homemade
Revell, a division of Baker Publishing Group,

and check if any of the cream is stuck near the
top before using.

EGGS

We raise chickens, and they produce the most
amazing eggs. Birds that live natural lives as
omnivores foraging on grass produce the best,
most vitamin-rich eggs with a yolk that is closer
to orange than yellow. If raising your own
chickens is not your cup of teq, look for eggs
from local producers of pasture-raised hens in
your neighborhood or at farmers’ markets. You
can also purchase naturally raised eggs in most
supermarkets. Look for “pasture-raised,” which
means the hens are outside in nature, versus
“free range” or “cage-free,” which usually means
the hens are living in large pole barns.

Most recipes in this book call for room
temperature eggs. This is to avoid having
butter seize up from the cold temperature.

If you forget to take your eggs out of the
refrigerator on time, you can bring them to
room temperature by placing them in a bowl of

warm water for 10 minutes.

'
e
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CHOCOLATE AND COCOA
POWDER
When it comes to chocolate and cocoa powder,
you get what you pay for. It really is worth
the money to buy a higher quality. Higher
quality chocolate tastes better and melts
better, making it easier to work with. Valrhona
makes excellent chocolate and unsweetened
cocoa powder. Guittard is also a favorite brand
of mine; with excellent flavor and fair-trade
production, it is a great staple to keep in your
pantry. When melting chocolate, it is best
practice to use a coarsely chopped chocolate
bar rather than chocolate chips.

There are three forms of cocoa powder:
unsweetened (or natural) cocoa powder, Dutch

process cocoa powder, and black cocoa powder.

Unsweetened cocoa powder is the one most of
us grew up using from the Hershey's can. If a
recipe doesn't specify which cocoa powder to
use, unsweetened is the go-to. Dutch process
cocoa is less acidic and has a more mellow

flavor. Black cocoa is even more processed than

INGREDIENTS
Laura

Revell, a division of@ i

Dutch process cocoaq, which further reduces the
acidity. It has an ultra dark color and smooth
texture, and it is responsible for much of the
unique flavor of Oreo cookies. As with solid
chocolate, flavor will also be influenced by the
brand, and higher quality cocoas will bring the
best taste to your finished pies.

VANILLA

Vanilla is the most essential extract to keep

in your pantry. Pure vanilla extract is made
from dried vanilla beans soaked in alcohol

for months. Imitation vanilla is a chemically
synthesized vanillin flavor—only one of vanilla’s
three hundred flavors. Real vanilla is complex
and adds depth to every recipe. | use vanilla

in three forms: extract, bean paste, and beans.
Vanilla bean paste and beans have stronger
flavor and will also add dark, tiny flecks to your
baked pies. Buying vanilla beans individually is
very pricey. If you bake a lot, purchase them in
bulk and store in the refrigerator.

Homemade Pie CookbooOKS
ng Group, © 2025. Used by permission.



Equipment

STAND MIXER

If you are going to splurge on one small
kitchen appliance, make it a stand mixer. | keep
all of my small appliances tucked away for tidy
counters, except for my stand mixer, which | use
almost every day. From pie doughs to fillings

to meringues, curds, and whipped creams—
everything is easier with a stand mixer. |
recommend also getting a pastry attachment
and an extra metal bowl. Stand mixers make
everything easier, but if you don't have one, a
hand mixer works; it will just take a little more
effort and attention.

ROLLING PINS AND PASTRY
BOARDS

There are many rolling pin options out there. I've
used many kinds, but my go-to is a simple wood

D/ﬂ Fland mieely

Laura Klynstra, The Hérﬁemade Pie Cookbook,
Revell, a division of Baker Publishing Group, © 2025. Used by pe

rolling pin. If you have natural stone countertops,
you already have the perfect surface to roll

out dough. If you don't, a marble pastry board

is great for rolling out pie dough. Marble is
naturally cooler than other surfaces and helps
keep butter cool while working with dough.

THERMOMETERS

Many ovens don’t have accurate temperatures.
Oven thermometers are inexpensive and

can help ensure you are baking at the right
temperature. Always keep in mind that because
ovens differ, your bake times may also differ.
Use the time on a recipe as a guide, but also
use the visual cues I've indicated to decide
whether your pie is ready. It is also helpful

to have an instant read thermometer when

making Swiss meringue, custards, and curds.
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PIE PL ATES

My first pie plate was a red ceramic Emile
Henry deep-dish. As | tried multiple pie recipes
in my new pie plate, | started to wonder why
the fillings seemed to only take up half of it. As
it turns out, most pie recipes are written for a
classic 9-inch pie plate, which is between 1 and
1%2 inches tall. Deep-dish pie plates can be over
2% inches tall and have nearly twice the volume
of a classic pie plate. Many of the recipes in this
book are scaled to fit a deep-dish pie plate. It is
important to check the dish indicated for each
recipe. This information will be in the text of the

recipe and located on the recipe’s label at the
bottom of the page. You can always use a deep-
dish pie plate instead of a classic pie plate, but
if you try to fit a deep-dish recipe into a classic-
sized plate, you could have problems.

Disposable pie plates are almost always
meant for classic-sized pies. When gifting a
deep-dish pie, be sure to look for a disposable
dish that is at least 2 inches deep.

Other kinds of baking dishes used
throughout the book include skillets, mini pie
plates, springform pans, and half-sheet baking

pans.

WHAT TO DO IF YOUR PIE PLATE IS TOO SMALL

The classic-sized pies in this book were tested in a pie plate with a 1-quart capacity,

and the deep dish recipes were tested in a pie plate with a 3%-quart capacity. Because

pie plates vary, yours may be smaller than these. If the filling doesn’t fit, simply add

extra filling to a ramekin or mini pie plate and create a mini pie for the baker.

EQUIPMENT

Laura Klynstra, The Homemade Pie Cookbook,
i lishing Group, © 2025. Used by-permission. - ——
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FAST AND EASY ICON
Some of the recipes in this book are multistep and labor intensive. If you're looking for

something that comes together without much effort, look for the Fast and Easy icon | mentioned
in the introduction. Most pies do have a long bake or chill time, but the recipes marked with this
icon have a quick prep time, freeing you up to do other things while your pie bakes.

@ GLUTEN-FREE VARIATIONS

Many fillings in this book are naturally gluten-free. The crust is where the gluten enters in.
These recipes are marked with a simple fix of swapping in one of the gluten-free crusts to
make the pie work for anyone who can’t have gluten.

BAKE TIMES

Each pie has a bake time, normally given as a time range. Again, since ovens vary in
temperature, it is best to use visual cues along with a recipe’s bake time when determining
whether a pie is finished. Start checking your pie at the low end of the baking time range.

PIE LABELS

Each recipe also has a pie label at the bottom of the page. This label contains the pie size
for a quick reference of what dish to use. The labels also have pairing recommendations and
page number references to locate pairing recipes.

o Piekes PAIRS WITH
o
% 1 Whipped Cream
DEEP-DISH | (page 276)
PIE
Chocolate Fudge Sauce
7 age 288
20 (pag )

20 How TO USE THIS BOOK
Laura Klynstra, The Homemade Pie Cookbook,

Revell, a division of Baker Publishing Group, © 2025. Used by permission.



GIFTING HOMEMADE PIES

Everyone loves pie, which makes it a thoughtful, sweet, homemade gift. A 10-inch square pastry box is P :

the perfect size for both pies and tarts. You can also box up a pie sampler for the friend who has a tough i oo

time choosing just one flavor. Small triangular boxes are also available online to package a single piece of
pie. Cellophane treat bags make lovely wrappings for single pieces or mini pies. Tie up your treats with

colorful ribbon and twine for a special handmade present that will be both pretty and delicious.

made Pie Cookbook, & "'.f :
p, © 2025. Used by permlssmn




"W

LR B

Laura Klynstra, Th
Revell, a division of Baker Publis|

- s awm 3
8 8 =
-lallme g .
e ale s aoa moalale
" aew
LAt IR
Nia b ¥
" aww
LR
W owou's
ll‘.'.
. ..
. e
"k e Bl

o, ® a aww




	Klynstra_HomemadePie_LS_bb.pdf
	Binder1.pdf
	9780800747015


