
	

	 	

Rustic Apple Bacon Mini-Pies 
 
Ingredients 
 
1 1/4 flour 
1/4 cup ice water 
1 stick (8 T) butter 
1 orange (zest and juice) 
2 apples 
4 slices bacon 
2-3 T sugar 
cheddar cheese (optional) 
 
Directions 
 
Use the bacon to make bacon crumbles.  To do so, cook or bake the bacon until it’s nice 
and crispy.  Allow it to cool on a paper towel, then crumble or chop it into small pieces. 
 
Meanwhile, in the bowl of a food processor, mix the flour and orange zest.  Working 
quickly so that the butter stays cold, slice the butter into little cubes and toss them into 
the food processor.  Pulse the food processor until the mixture appears crumbly, add the 
ice water, and continue pulsing until the dough just starts to come off the side of the 
bowl.  (Alternatively, you can do this by hand.  Just use a pair of forks to cut the butter 
into the flour.  Add the water, then stir with the fork until the mixture clumps into a dough 
ball.) 
 
Dump the dough onto your counter or cutting board, and divide into 4 equal pieces.  
Pressing the pieces into roughly round disks, layer them on a plate with pieces of plastic 
wrap in-between them.  Put the plate in the refrigerator while you prepare the filling.  
This is also a good time to pre-heat your oven to 425 degrees. 
 
For the filling, peel, core, and thinly slice 2 apples.  Toss the slices with the juice 
from the orange, about 1 tablespoon of sugar, and the bacon crumbles. 
 
Pull the crusts back out of the fridge.  Place the first dough disk between 2 pieces 
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For the filling, peel, core, and thinly slice 2 apples.  Toss the slices with the juice from the 
orange, about 1 tablespoon of sugar, and the bacon crumbles. 
 
Pull the crusts back out of the fridge.  Place the first dough disk between 2 pieces of plastic 
wrap, and roll out into about an 8 inch circle.  Flip the crust onto a bake sheet, and layer a 
handful of apple slices in the center, leaving about an inch around the edges free.  Fold the 
edge of the crust up over the apple slices.  Don’t worry about it being perfect, these are 
supposed to be rustic!  Sprinkle about a teaspoon of sugar on top, then repeat with the 
other three crusts.  You may have some filling left over, but it makes a good snack while 
you’re waiting for the pies to bake. 
 
Cook the pies at 425 degrees for 10 minutes, then drop the temperature to 375 degrees 
and bake for another 20-30 minutes.  You’ll know they’re done when they start to brown up 
just a little.  To make this even more of a surprise recipe, serve with a few sprinkles of 
cheddar cheese on top.  
 
Enjoy! 
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