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Apple Cranberry Pie with Almond Crumble 
 

By Chef Jacquy Pfeiffer and Sébastien Canonne, M.O.F.  
 of The French Pastry School 

 
Importance of scaling: You will notice that our recipes are measured in grams. This is not 
only the traditional French way of measuring ingredients in pastry, it is also the most 
common practice among pastry chefs in general. In pastry, you have to be as exact as 
possible as fluctuations in weight will drastically affect a recipe.  Measuring, every 
ingredient whether it is a solid or a liquid, in grams allows you to do that even more so 
than with ounces. For example, the first recipe below calls for 4 grams of salt. That’s 
equivalent to even less than one fifth of an ounce! If you don’t already have one, you can 
find a digital scale in many kitchen supply stores (or office supply stores), and they often 
measure in grams as well as ounces. 
 
Pâte à Foncer (Pie Dough) 
(prepare the day before) 
 
Ingredients: 
Water 40 g 
Granulated Sugar 12 g 
Sea Salt 4 g 
Plugrá European-Style 82% fat Unsalted 
Butter  150 g 

Fresh Egg Yolks 8 g 
King Arthur Pastry Flour  200 g 
Total weight 414 g 
 
Method: 
§ Sift the flour.  

§ Combine the water, granulated sugar, and sea salt in a bowl.   

§ In a KitchenAid mixer fitted with the paddle attachment, cream the butter until soft. 

Do not whip. 

§ Add the egg yolks to create an emulsion. 
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§ Add the water, sugar and sea salt mixer to the creamed butter.  

§ Add ¼ of the flour to this mixture.  Do not over mix. 

§ Add the remaining flour. Do not over mix. 

§ Once the mixture is combined, shape into a flat square shape so it will make it 

easier to roll out the next day and will save room in your refrigerator.  Wrap the 

dough and refrigerate it overnight.     

 

§ The next day: Lightly grease the interior of your tart circle or pie tin with butter.  

Roll chilled dough out to 1/8” thick. Final size of rolled out dough should be 1” 

larger than the tart ring or pie tin.   

§ Line an 8-9” tart ring or pie tin with the dough. Perforate the bottom of the dough 

with a fork. 

§ With a small pairing knife, cut off the excess dough to give a clean edge.   

§ Place it in the cooler. 

 




