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Recipes from The Apple Lover’s Cookbook by Amy Traverso. Published W. W. Norton & 
Company, Inc., New York, NY. Copyright 2011. Reprinted with permission of the publisher. All 
rights reserved.

Pork and Apple Pie with Cheddar-Sage Crust
Makes 8 to 10 servings – Active Time: 1 hour – Total Time: 2 hours

My editor, Maria Guarnaschelli, suggest this recipe, based on her memory of a savory pie served 
at a London pub. One half of the pie was filled with pork and the other with apples. As I later 
learned, that dish has its roots in an eighteenth-century workingman’s lunch called the 
Bedfordshire Clanger – a hand-held pie filled with meat on one end and jam on the other. It was a 
compact way to serve lunch and dessert in one package.

In adapting this idea to my own taste, I decided to layer apples on top of a spiced ground pork 
filling, rather than setting the two ingredients side by side. The flavors are fantastic together, and 
this dish has been the hit of many parties. It makes an especially good buffet option, as it can be 
served warm or at room temperature.

APPLE NOTES: As with all pie recipes, you want firm fruit here. Some good examples: Granny 
Smith, Arkansas Black, and Northern Spy for tart apples; and Golden Delicious, Jazz, or Pink 
Lady for sweet ones.

EQUIPMENT: 10-to 12-inch skillet; food processor; 9-inch deep-dish pie plate, preferably glass; 
parchment paper or wax paper.

FOR THE CRUST:
2-1/2 cups (350 g) all-purpose flour
2 teaspoons dried sage, finely crumbled
1/2 teaspoon table salt
16 tablespoons (2 sticks; 255 g) chilled unsalted butter, cut into small cubes
3 ounces (85 g) sharp Cheddar cheese, finely grated
6 to 8 tablespoons (90 to 120 ml) ice water
1 egg blended with 1 tablespoon water
Fresh sage leaves for garnish (optional)

FOR THE FILLING:
1-1/2 pounds (about 3 large) firm-sweet apples, unpeeled, cored, and cut into 1/4-inch thick 
wedges
1-1/2 pounds (about 3 large) firm-tart apples, unpeeled, cored, and cut into 1/4-inch thick wedges
2 tablespoons vegetable oil
1 small onion, very finely chopped
2 pounds (900g) ground pork (preferably 15 to 17% fat)

Continued on Page 2



_____________________________________________________________________________________

Page 2, continued

1 tablespoon firmly packed light brown sugar
1 teaspoon kosher salt
1/2 teaspoon ground cinnamon
1/4 teaspoon ground ginger
1/4 teaspoon ground cloves
1/4 teaspoon ground allspice
3-1/2 tablespoons plain breadcrumbs

1. First make the crust: In a medium bowl, whisk together the flour, sage, and salt until well 
combined. Sprinkle the butter cubes over the flour mixture and use your fingers to work them in 
(you want to rub your thumb against your fingertips, smearing the butter as you do so). Do this 
until the mixture looks like cornmeal with some pea-sized bits of butter remaining. Stir in the 
cheese with a fork until evenly distributed. Sprinkle 6 tablespoons ice water over the mixture and 
stir with a fork until the dough begins to come together. If needed, add an additional tablespoon or 
two of ice water (you shouldn’t need much more). Turn the dough out onto a lightly floured 
surface and knead three times. Gather the dough into a ball, then divide into two portions, making 
one slightly bigger than the other. Press each portion down into a disk and wrap in plastic wrap. 
Refrigerate for at least 30 minutes.

2. Make the filling: In a skillet over medium-low heat, cook the apples without any oil, stirring 
gently, until they just begin to soften, 5 to 7 minutes. Transfer to a dish and set aside. Add oil to 
the pan and increase the heat to medium-high. Add the onion, pork, brown sugar, salt, and 
spices. Cook, using a wooden spoon to break up the meat, until it is lightly browned, about 10 
minutes. Let the meat mixture cool for 10 minutes, then transfer to a food processor. Add the 
breadcrumbs and pulse five times until the mixture has the texture of coarse sand. Set aside.

3. Prepare the crust: Unwrap the larger disk of dough and put it in the center of a large sheet of 
parchment paper or wax paper. Cover the dough with a second piece of parchment. Roll out, 
working from the center, to a 13-inch circle. Peel off the top piece of parchment and transfer the 
dough to a pie plate, peeled side down. Peel off the remaining parchment and press the crust into 
the sides of the pie plate, draping any excess over the edge. Unwrap the smaller disk of dough 
and put it in the center of a large sheet of parchment paper. Cover the dough with a second piece 
of parchment. Roll out, working from the center, to an 11-inch circle. Set aside.

4. Preheat the oven to 425°F and set a rack to the second-to-bottom position. Fill the pie: Pour 
the meat mixture into the bottom crust and gently smooth the top with a spatula. Arrange the 
cooked apples over the meat, pressing down to make the whole construction as smooth and neat 
as possible. Peel the top sheet of parchment off the top crust. Transfer, peeled side down, to the 
pie, then peel off the remaining parchment. Using a sharp knife, make two 3-inch slashes in the 
crust to allow steam to escape. Fold the edges of the bottom crust up over the top crust and 
crimp the edges to seal. Brush the crust with the egg wash and decorate with sage leaves, if 
desired. Bake at 425°F for 10 minutes, then reduce the heat to 375°F and bake until the crust is 
golden brown, 25 to 25 minutes more. Remove from oven and let cool 25 minutes before serving.


