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Peach Pie 

Ingredients: 

 One lattice-crust recipe for “flaky cream cheese pie crust” 

 8 ripe but firm fresh peaches, pitted, peeled and sliced into 16ths (or thinner if you prefer) 

 Juice from half a lemon 

 2/3 cup un-bleached, all-purpose flour 

 1 tbsp. cornstarch 

 ½ cup granulated sugar (superfine if you have it) 

 ½ cup packed brown sugar 

 ¼ tsp. ground cinnamon 

 1/8 tsp. fresh ground nutmeg (optional) 

 ¼ cup cold butter, cut into small pieces 

 1 egg + ½ tsp. water, beaten 

Directions: 

 Preheat oven to 450 degrees F 

 Prepare the peaches and place in a medium bowl, drizzle with lemon juice (taking care 

not to get any seeds in the bowl), and toss to coat (this will prevent them from oxidizing 

and changing into a nasty color).  

 Mix the flour, cornstarch, granulated sugar, brown sugar, cinnamon and nutmeg in a 

medium bowl 

 Fit pie crust into a 9-inch ungreased pie pan 

 Gently toss the peaches with the flour mixture 

 Dump the peach mixture into the pie pan. Arrange nicely if desired 

 Scatter the cubed butter over the top of the filling along with any flour mixture remaining 

in the bottom of the mixing bowl (where you had the peaches) 

 Top with the lattice strips of pie crust as described in “flaky cream cheese pie crust” 

 Brush the egg wash lightly onto the pie crust top and edges with a pastry brush 

 Place on a sheet pan (with walls) and bake for 10 minutes (sheet pan will catch any  

bubble-over which often happens with fruit pies).  

 Reduce heat to 350 degrees F and cook for another 40 minutes, or until the crust is golden 

brown and the filling is cooked through. Check the filling by inserting a toothpick into a 

peach- should be soft.  

 Cover crust loosely with foil or a pie shield part-way through cooking if the crust is 

browning  
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 Allow pie to cool in oven or on the counter for at least 2 hours before serving to allow the 

filling to set. May be a bit loose until it has fully cooled to room temperature. If your 

peaches were extra ripe it may need refrigerating to fully set the filling. Or just enjoy it a 

bit “juicy” served with some ice cream! 


