
 
 
 

EARTH TO TABLE  
Cooking with organic, local produce and eating with the seasons nourishes not only body 
and soul, but the environment as well. A visit to the local farmers’ market or organic 
grocer provides endless inspiration for healthy, delicious meals.  
 
 
PEAR & APPLE POTPIES 
Making individual potpies is easier and much more fun than fussing with pie crusts. 
Enlist the help of young friends after school and let everybody create their own culinary 
masterpiece. Fresh ginger gives the pears a clear, crisp flavor that goes particularly well 
with whole-wheat crust, but classic all-purpose pie pastry is fine, too. 
 
Ingredients  
Tart, crisp apples , (Cortland, Northern Spy, Winesap or Granny Smith), 4 cups (about 4 
apples), peeled and coarsely chopped 
Medium -ripe Bosc or Bartlett  pears , 3 cups (about 3 pears), peeled and thickly sliced 
Fresh ginger , 1 tablespoon, minced 
Fresh lemon juice , 2 teaspoons 
Pure vanilla extract , 2 teaspoons 
Dark brown sugar , 5 tablespoons 
Unbleached, all -purpose flour , 2 tablespoons 
Salt, ! teaspoon  
Freshly grated nutmeg , ! teaspoon  
Egg, 1 
Milk , 1 tablespoon 
Granulated sugar , for dusting 
Whole -wheat pie pastry , see next page for recipe 
 

Preheat oven to 350»F. In a large bowl, toss the apples and pears with the ginger, 
lemon juice, and vanilla. In another bowl, combine the sugar, salt, flour, and nutmeg. 
Add the dry ingredients to the fruit and toss to coat evenly. 
 

Place six 4-inch ramekins or individual pie plates on a large baking sheet and 
spoon in the fruit mixture, piling it up high and dividing it evenly among the dishes. 
 

Roll the pastry out thin on a lightly floured cutting board. Using cookie cutters of 
your liking, cut out 3 to 4 cutouts per potpie. Arrange them over the fruit in an 
overlapping pattern, leaving a few small open spaces to vent the pies as they bake. 
Allow the pastry to reach down over the rims of the ramekins, and gently crimp the 
pastry edges where they meet. 
 

Whisk the egg and milk together in a small bowl, and brush over the pastries to 
form a glaze. Sprinkle with a pinch of granulated sugar, and bake until the juice is 
bubbling through the vents and the pastry is nicely browned, about 30 to 35 minutes. 
Removed the potpies from the oven and allow to cool on a wire rack for at least 15 
minutes. Serve warm or at room temperature. Serves 6. 
 
 

 



WHOLE-WHEAT PIE PASTRY 
Whole-wheat flour is very low in gluten, producing flaky, delicate pastries. The rich, nutty 
flavor is particularly well suite to spiced autumn fruits.  
 
Ingredients  
Unbleached, all -purpose flour , 1" cups  
Stone -ground whole -wheat flour , 1" cups  
Sugar , 3 tablespoons 
Salt , ! teaspoon  
Unsalted butter , 8 tablespoons (1 stick), chilled, cut into large chunks 
Solid vegetable shortening , " cup, chilled  
Apple juice or water , 4 to 5 tablespoons, chilled 
 

Whisk together the flours, sugar and salt in a large bowl. Using a pastry cutter, two 
knives scissor-style, or a food processor, cut the butter into the dry ingredients until the 
mixture resembles small grains of rice. Add the shortening and cut it in until the mixture 
resembles coarse meal.  
 

Sprinkle the liquid over the flour mixture 1 tablespoon at a time, working it in with 
the tines of a fork until the pastry is just moist enough to hold together without breaking 
and crumbling into bits. Kneed the dough a couple of times right in the bowl to form a 
solid mass. 
 

Divide half the dough, and using the heel of your hand, press each half out on a 
large sheet of wax paper, and refrigerate for 30 minutes, or until firm enough to roll and 
easily handle. 
 
 
 
 
Source: ÒHay Day Country Market CookbookÓ by Kim Rizk 

 
 


