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Cast Iron Skillet  

Apple Pie 
 

Prep: 20 mins   |  Cook: 45 - 60 mins   |  Total: about 2 1/2 hrs  
8-10  servings  |   479 calories 

 
INGREDIENTS 
1 prepared refrigerated pie crust 
 
Filling: 

3 1/4 lbs Granny Smith apples (about 6 med-lg), peeled, cored, 

sliced 1/4 inch thick 
2/3 cup sugar 
2 Tbsp all purpose flour 

2 tsp ground cinnamon 
2 Tbsp butter, melted 

 
Topping: 

1 cup all purpose flour 
1/2 cup sugar 
1/4 cup packed brown sugar 

1 1/2 tsp ground cinnamon 
1/2 tsp salt 

6 Tbsp chilled butter,  cut into 1/2 inch cubes 
 
DIRECTIONS 

1. Heat stove to 350 degrees. 

2. If you are using a cast iron skillet, I melt the 2 Tbsp butter on the stove top in the skillet. 

3. While butter is melting; peel, core, & slice apples place in a large bowl. 
4. Toss apples with sugar, flour, cinnamon, and melted butter. 
5. In a food processor blend all but the butter in the topping ingredients. 

6. After blended, add in chilled cubes of butter; pulse mixture until it resembles wet sand. 
7. Add crust to cast iron skillet, smooth & crimp where needed. Do not stretch it out. (see 

TIPS) 
8. Toss filling to redistribute; transfer to crust. In skillet I make it as flat as possible, in a pie 

pan you can mound in the center. 
9. Pour topping, packing it over and around the apples. I use a large spoon to place it 

where I want it. 
10. Bake pie (on a baking sheet if in a pie pan) at 350 degrees for about 40-60 minutes. 

Topping should be golden brown (you can cover with foil if browning too fast) and filling 

is bubbling thickly at the edges. 
11. Cool to warm, about 1 hour. 

 
TIPS 

 Make sure cast iron has cooled substantially & is cleaned of most of the butter residue 
before adding the crust. If you had thoroughly pour the butter out & used a spatula you 

should be golden! If it is still fairly hot  the crust will bubble. If there is too much butter 
then the crust will stick! 


