
Blackberry & Apple Pie 

 
Ingredients 
2 sheets frozen puff pastry dough, thawed under refrigeration 
4 large cooking apples such as golden delicious or granny smith 
1 cup blackberries or frozen blackberries 
¾ to 1 cup granulated sugar 
large pinch of ground cloves 
1 egg beaten with 1 tbsp water for a glaze 
Sugar for garnish 
1 cup heavy whipping cream                                                                      
3-4 tbsp. dark brown sugar (or light brown sugar plus 1 tbsp. molasses) 
 
Procedure 

1. Preheat oven to 475°F.   
2. Line the bottom of a glass 9” baking dish or a seasoned 10” cast iron skillet with a single 

layer of puff pastry.  If needed- cut pieces to fit in all the spots.  Save the scraps for the 
top.  Do not overlap the pastry on the bottom.  Prick the dough about 6-7 with a fork to 
allow for steam to escape. 

3. Peel the apples and chunk them up into about 1 inch pieces.  Put them in a bowl.  Add 
granulated sugar to your desired sweetness.  Add ground cloves.  Toss to combine.  Add 
the berries and toss gently to combine 

4. Put all the fruit filling into the pie pan.   Use the scrap pieces of dough, and any leftover 
pieces to cover the top. 

5. Cut small pieces (don’t have to be exact or all the same) and put them covering the fruit.  
It is ok to overlap some.  Brush with the beaten egg mixture and sprinkle with sugar. 

6. Bake in the preheated oven for 15-20 minutes- and then reduce heat to 350°F and 
continue to bake until the apples are soft, and the pastry is brown.  You may want to put a 
cookie sheet under the pie to prevent the pie bubbling over 

7. Remove from oven and let stand for 10-15 minutes before serving 
8. Place the heavy whipping cream and dark brown sugar in the bowl of a mixer and whip 

until soft peaks. 
9. Serve a large scoop of pie with a dollop of whipped cream. 

Serves 6-8 
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