Vegan Monday: Phyllo Apple Pie With Walnuts And Cinnamon
Ingredients:
Diffculty: Medium
(serves 8-10)
6 green tart apples, peeled, cored and thinly sliced
3 tbsp lemon juice
1 dl + 4 tsp (or 1/2 cup) granulated organic white sugar
1 vanilla pod, cut in 2 and seeds scraped
4 tbsp water in room temperature
8 tbsp vegan butter
1 dl + 4 tsp (or 1/2 cup) brown sugar
2 tsp ground cinnamon
8 phyllo sheets in room temperature
2 tsp corn starch
150 gr. lightly toasted walnuts, coarsely chopped
Instructions:
1. In a bowl, put apples, lemon juice and white sugar and mix.
2. Add vanilla seeds and mix again.
3. Transfer the apple mixture to a large pot and add water. Cook on medium heat with cover on
for 10 minutes, until the apple slices get soft but not mushy. When ready, strain the cooked apples
and transfer back to the bowl and let them cool completely to room temperature.
4. When the apples are cool enough, preheat the oven to 200C.
5. Melt the butter in a small saucepan and let it cool for a few minutes. Take a 24cm pie dish and
brush base and sides generously with melted butter. Put the pie dish aside.
6. In a small bowl, mix brown sugar and cinnamon.
7. Take phyllo sheets, one at a time and stack on top of each other, brushing with butter and
sprinkling brown sugar / cinnamon mixture after each layer. The layers should be put on top of
each other in a way to create a large almost circle in the end. For a more detailed version of this,
check my pumpkin pie recipe: https://mydearkitcheninhelsinki.com/2018/09/23/pumpkin-pie-withphyllo-crust-autumn-continues/ In this recipe I used 6 sheets but you can add 2 more when you
get the idea.
8. When phyllo sheets are ready, take the greased pie dish and put it under the phyllo pile. Push
the pile gently into the pie dish so that phyllo sheets take the shape of the dish.
9. Add corn starch to apples and mix it well.
10. Add remaining brown sugar and cinnamon mixture together with walnuts and mix well.

11. Pour apple flling into the pie dish with phyllo and smoothen the top using a spatula, as much as
possible. You can of course be patient and take apple slices one by one and arrange them in a neat
way inside the pie, but I am not that patient so I just dumped the whole thing. And you know
what? It was equally tasty - and fast!
12. Fold the phyllo parts hanging out of the pie dish bit by bit on top of the flling and kind of
“glue” them on the top using remaining melted butter. If you have still some butter left in the end,
brush the whole top with it for extra crispiness.
13. Put the pie in the oven, in middle rack and bake for 30-35 minutes, until the top is golden
brown. When ready, take out of the oven and let it cool for about 15 minutes and when it is
easier (cooler) to handle, take the pie out of the pie dish to a serving dish. Serve it right away
warm or let it cool more to room temperature. The pie tastes great just by itself with fresh tea or
coffee, but it will taste also great served with vanilla ice cream. Enjoy!

