HOW MAKE AN APPLE PIE

How MakE AN APPLE PIE: A DELICIOUS JOURNEY FROM SCRATCH

HOW MAKE AN APPLE PIE IS A QUESTION MANY ASPIRING BAKERS ASK WHEN THEY WANT TO CREATE A CLASSIC DESSERT THAT’S
BOTH COMFORTING AND TIMELESS. APPLE PIE HAS LONG BEEN A SYMBOL OF WARMTH, HOME, AND TRADITION, AND MAKING ONE
FROM SCRATCH IS A REWARDING EXPERIENCE THAT FILLS YOUR KITCHEN WITH WONDERFUL AROMAS AND YOUR HEART WITH
PRIDE. WHETHER YOU’RE BAKING FOR FAMILY GATHERINGS OR SIMPLY CRAVING A SWEET TREAT, UNDERSTANDING THE PROCESS
OF HOW MAKE AN APPLE PIE WILL HELP YOU ACHIEVE THAT PERFECT BALANCE OF FLAKY CRUST AND TENDER, SPICED APPLES.

CHoosING THE RIGHT APPLES FOR YOUR PIE

ONE OF THE FIRST STEPS WHEN YOU WANT TO KNOW HOW MAKE AN APPLE PIE IS SELECTING THE BEST APPLES. NOT ALL APPLES
ARE CREATED EQUAL WHEN IT COMES TO BAKING. SOME VARIETIES HOLD THEIR SHAPE BETTER, WHILE OTHERS PROVIDE A
SWEETER OR TARTER FLAVOR THAT COMPLEMENTS THE SPICES.

BesT APPLE V ARIETIES FOR BAKING

FOR A PIE THAT’S FULL OF FLAVOR AND TEXTURE, TRY COMBINING DIFFERENT TYPES OF APPLES. COMMON FAVORITES INCLUDE:

GRANNY SMITH: TART AND FIRM, PERFECT FOR BALANCING SWEETNESS AND HOLDING SHAPE.

® HONEYCRISP: SWEET WITH A CRISP BITE, ADDS COMPLEXITY.

BRAEBURN: SWEET-TART WITH A DENSE TEXTURE.

GoLDpeN DeLIcIous: MiLbLY SWEET, SOFTENS NICELY WHEN BAKED.

MIXING TWO OR THREE VARIETIES CAN CREATE A PIE WITH LAYERS OF FLAVOR AND A PLEASING TEXTURE CONTRAST. THIS IS A
GREAT TIP TO KEEP IN MIND WHEN YOU’RE LEARNING HOW MAKE AN APPLE PIE THAT STANDS OUT.

PREPARING THE PIE CRUST FROM SCRATCH

A FLAKY, BUTTERY CRUST IS JUST AS IMPORTANT AS THE FILLING WHEN IT COMES TO MAKING A MEMORABLE APPLE PIE. WHILE
STORE"BOUGHT CRUSTS ARE CONVENIENT, MAKING YOUR OWN DOUGH GIVES YOU CONTROL OVER TEXTURE AND FLAVOR.

INGREDIENTS FOR A CLAssIC Pie CrRusT
THE BASIC PIE CRUST CONSISTS OF JUST A FEW INGREDIENTS:
o ALL-PURPOSE FLOUR

e COLD UNSALTED BUTTER

o SALT



® |CE-COLD WATER

USING COLD BUTTER AND WATER IS ESSENTIAL BECAUSE IT HELPS CREATE THE FLAKY LAYERS IN THE CRUST. W/HEN THE BUTTER
MELTS DURING BAKING, IT LEAVES BEHIND SMALL AIR POCKETS THAT GIVE THE CRUST ITS TENDER TEXTURE.

Tips For MAKING FLAKY PIe DouGH

- USE A PASTRY CUTTER OR YOUR FINGERTIPS TO BLEND THE BUTTER INTO THE FLOUR UNTIL IT RESEMBLES COARSE CRUMBS.
- AVOID OVERWORKING THE DOUGH; HANDLE IT JUST ENOUGH TO BRING IT TOGETHER.

- CHILL THE DOUGH FOR AT LEAST 30 MINUTES BEFORE ROLLING IT OUT. THIS RELAXES THE GLUTEN AND MAKES IT EASIER TO
WORK WITH.

- ROLL THE DOUGH EVENLY TO AVOID THIN SPOTS THAT CAN BURN OR TEAR.

BY MASTERING THESE STEPS, YOU WILL UNDERSTAND BETTER HOW MAKE AN APPLE PIE CRUST THAT’S FLAKY AND GOLDEN EVERY
TIME.

CRrRAFTING THE PerrecT APPLE PIE FILLING

THE FILLING IS WHERE THE MAGIC HAPPENS. |T’S NOT JUST ABOUT SLICED APPLES; THE SPICES, SUGAR, AND THICKENING AGENTS
ALL CONTRIBUTE TO THE PIE’S MOUTHWATERING APPEAL.

ESSENTIAL INGREDIENTS FOR THE FILLING

- FRESH APPLES (PEELED, CORED, AND SLICED)

- GRANULATED SUGAR AND/OR BROWN SUGAR

- GROUND CINNAMON

- GROUND NUTMEG

- LEMoN JUICE (TO PREVENT BROWNING AND ADD BRIGHTNESS)
- CORNSTARCH OR FLOUR (TO THICKEN THE JUICES)

BALANCING SWEETNESS AND SPICE

WHEN YOU WANT TO LEARN HOW MAKE AN APPLE PIE THAT’S PERFECTLY BALANCED, IT’S CRUCIAL TO GET THE SEASONING
RIGHT. CINNAMON IS THE CLASSIC SPICE HERE, BUT A PINCH OF NUTMEG OR EVEN GROUND CLOVES CAN DEEPEN THE FLAVOR. IF
YOU PREFER A SWEETER PIE, INCREASE THE SUGAR SLIGHTLY, BUT REMEMBER THAT THE APPLES THEMSELVES CONTRIBUTE
NATURAL SWEETNESS.

LLEMON JUICE NOT ONLY KEEPS THE APPLES FROM TURNING BROWN BUT ALSO ADDS A FRESH TANG THAT CUTS THROUGH THE
RICHNESS OF THE CRUST AND SUGAR.

How To PReEPARE THE FILLING

1. TOSS THE SLICED APPLES WITH SUGAR, SPICES, AND LEMON JUICE IN A LARGE BOWL.
2. LET THE MIXTURE SIT FOR 15-20 MINUTES TO ALLOW THE APPLES TO RELEASE SOME OF THEIR JUICES.
3. STIR IN THE CORNSTARCH OR FLOUR TO THICKEN THE FILLING AND PREVENT IT FROM BECOMING TOO RUNNY DURING BAKING.

THIS METHOD HELPS ENSURE THAT THE FILLING IS FLAVORFUL AND HOLDS TOGETHER NICELY.



ASSEMBLING AND BAKING YoUR APPLE PIE

WITH YOUR CRUST AND FILLING READY, IT’S TIME TO BRING EVERYTHING TOGETHER.

How To AssemsLE THE PIE

- ROLL OUT HALF OF THE DOUGH ON A FLOURED SURFACE TO FIT YOUR PIE DISH.

- TRANSFER THE DOUGH TO THE DISH, PRESSING IT GENTLY INTO THE EDGES.

- POUR THE APPLE FILLING EVENLY INTO THE CRUST.

- RoLL OUT THE SECOND HALF OF THE DOUGH AND PLACE IT OVER THE FILLING. YOU CAN OPT FOR A FULL TOP CRUST OR
CREATE A LATTICE PATTERN FOR AN ATTRACTIVE FINISH.

- TRIM ANY EXCESS DOUGH AND CRIMP THE EDGES TO SEAL THE PIE.

- CUT SMALL SLITS IN THE TOP CRUST TO ALLOW STEAM TO ESCAPE.

GETTING THE PERFECT BAKE

PREHEAT YOUR OVEN To 425°F (220°C). To AVOID A SOGGY CRUST, BAKE THE PIE AT A HIGH TEMPERATURE FOR THE FIRST
15 MINUTES, THEN REDUCE THE HEAT TO 350°F (175°C) AND CONTINUE BAKING FOR ANOTHER 40-50 MINUTES. THE PIE IS
DONE WHEN THE CRUST IS GOLDEN BROWN AND THE FILLING IS BUBBLING.

IF YOU NOTICE THE EDGES BROWNING TOO QUICKLY, COVER THEM WITH FOIL OR A PIE SHIELD PARTWAY THROUGH BAKING.

ADDITIONAL TIPS FOR A MEMORABLE APPLE PIE

- LET THE PIE COOL FOR AT LEAST TWO HOURS BEFORE SLICING. THIS RESTING TIME ALLOWS THE FILLING TO SET PROPERLY.
- CONSIDER ADDING A SPLASH OF VANILLA EXTRACT OR A TABLESPOON OF BOURBON TO THE FILLING FOR A UNIQUE TWIST.

- SERVE YOUR APPLE PIE WARM WITH A SCOOP OF VANILLA ICE CREAM OR A DOLLOP OF WHIPPED CREAM FOR AN IRRESISTIBLE
DESSERT.

- EXPERIMENT WITH DIFFERENT CRUST STYLES, LIKE ADDING OATS OR NUTS TO THE TOPPING.

KNOWING HOW MAKE AN APPLE PIE THAT SUITS YOUR PERSONAL TASTE CAN TURN BAKING INTO A CREATIVE AND ENJOYABLE
EXPERIENCE.

EXPLORING THE ART OF APPLE PIE BAKING IS AS MUCH ABOUT ENJOYING THE PROCESS AS IT IS ABOUT SAVORING THE FINAL
PRODUCT. FROM CHOOSING THE RIGHT APPLES TO PERFECTING YOUR CRUST AND BALANCING THE SPICES, EACH STEP BRINGS YOU

CLOSER TO A HOMEMADE DESSERT THAT’S TRULY SPECIAL. SO/ NEXT TIME YOU WONDER HOW MAKE AN APPLE PIE, REMEMBER
IT’S ABOUT PATIENCE, QUALITY INGREDIENTS, AND A BIT OF LOVE IN THE KITCHEN.

FREQUENTLY AskeD QUESTIONS

\W/HAT ARE THE BASIC INGREDIENTS NEEDED TO MAKE AN APPLE PIE?

THE BASIC INGREDIENTS FOR AN APPLE PIE INCLUDE APPLES (SUCH AS GRANNY SMITH OR HONEYCRISP), SUGAR, CINNAMON,
NUTMEG, LEMON JUICE, BUTTER, FLOUR, SALT, AND PIE CRUST (EITHER HOMEMADE OR STORE‘BOUGHT).

How Do | PREPARE THE APPLES FOR AN APPLE PIEP

PEEL, CORE, AND SLICE THE APPLES EVENLY. ToOSS THE SLICES WITH SUGAR, CINNAMON, NUTMEG, AND LEMON JUICE TO ENHANCE



FLAVOR AND PREVENT BROWNING BEFORE PLACING THEM INTO THE PIE CRUST.

\WHAT TYPE OF APPLES ARE BEST FOR MAKING APPLE PIEP

FIRM AND TART APPLES LIKE GRANNY SMITH, HONEYCRISP, BRAEBURN, OR JONATHAN APPLES ARE BEST FOR APPLE PIE BECAUSE
THEY HOLD THEIR SHAPE AND PROVIDE A BALANCED SWEET-TART FLAVOR.

How Do | PREVENT THE PIE CRUST FROM BECOMING SOGGY?

To PREVENT SOGGY CRUST, YOU CAN BRUSH THE BOTTOM CRUST WITH A THIN LAYER OF BEATEN EGG WHITE OR MELTED
BUTTER BEFORE ADDING THE APPLE FILLING. ALSO/ MAKE SURE TO DRAIN EXCESS LIQUID FROM THE APPLE MIXTURE IF NEEDED.

\W/HAT IS THE IDEAL BAKING TEMPERATURE AND TIME FOR APPLE PIE?

APPLE PIE IS TYPICALLY BAKED AT 375°F (190°C) For ABouT 50-60 MINUTES, OR UNTIL THE CRUST IS GOLDEN BROWN
AND THE FILLING IS BUBBLY.

CAN | MAKE APPLE PIE AHEAD OF TIME AND FREEZE IT?

YES/ YOU CAN ASSEMBLE THE APPLE PIE AND FREEZE IT BEFORE BAKING. WRAP IT TIGHTLY IN PLASTIC WRAP AND ALUMINUM FOIL,
THEN FREEZE. \W/HEN READY, BAKE THE PIE DIRECTLY FROM THE FREEZER, ADDING EXTRA BAKING TIME AS NEEDED.

How CAN | MAKE MY APPLE PIE FILLING THICKER AND LESS WATERY?

TO THICKEN THE FILLING, ADD A THICKENING AGENT SUCH AS FLOUR, CORNSTARCH, OR TAPIOCA STARCH TO THE APPLE MIXTURE
BEFORE BAKING. THIS HELPS ABSORB EXCESS JUICES AND PREVENTS A WATERY FILLING.

ADDITIONAL RESOURCES

How Make AN APPLE PIE: A DETAILED EXPLORATION OF CRAFTING THE CLASSIC DESSERT

HOW MAKE AN APPLE PIE MAY SEEM STRAIGHTFORWARD, YET THE PROCESS ENCOMPASSES A DELICATE BALANCE OF TECHNIQUE,
INGREDIENT SELECTION, AND TIMING THAT DISTINGUISHES AN ORDINARY PIE FROM AN EXCEPTIONAL ONE. AS ONE OF THE MOST
ICONIC DESSERTS IN CULINARY TRADITIONS WORLDWIDE, APPLE PIE HAS EVOLVED THROUGH GENERATIONS, EMBODYING BOTH
COMFORT AND CRAFTSMANSHIP. UNDERSTANDING THE NUANCES BEHIND ITS PREPARATION NOT ONLY ENHANCES THE BAKING
EXPERIENCE BUT ALSO ELEVATES THE FINAL PRODUCT’S FLAVOR, TEXTURE, AND VISUAL APPEAL.

THE FOUNDATIONS OF A PERFECT APPLE PIE

AT ITS CORE, MAKING AN APPLE PIE INVOLVES TWO FUNDAMENTAL COMPONENTS! THE CRUST AND THE FILLING. EACH ELEMENT
DEMANDS ATTENTION TO DETAIL AND A GRASP OF SPECIFIC BAKING PRINCIPLES. THE CRUST SERVES AS THE STRUCTURAL BASE
AND OUTER SHELL, WHILE THE FILLING PROVIDES THE CHARACTERISTIC SWEETNESS, TARTNESS, AND AROMATIC QUALITIES.

CHooSING THE RIGHT APPLES

SELECTING THE APPROPRIATE APPLE VARIETIES IS PIVOTAL TO ACHIEVING THE IDEAL BALANCE BETWEEN SWEETNESS AND
ACIDITY. COMMON CHOICES INCLUDE GRANNY SMITH, HONEYCRISP, BRAEBURN, AND FuJI APPLES, EACH CONTRIBUTING DISTINCT
FLAVOR PROFILES AND TEXTURES. GRANNY SMITH APPLES ARE FAVORED FOR THEIR TARTNESS AND FIRM FLESH THAT
WITHSTANDS BAKING, PREVENTING THE FILLING FROM BECOMING MUSHY. CONVERSELY, SWEETER APPLES LIKE FUJI ADD DEPTH BUT
MAY REQUIRE BLENDING WITH TARTER VARIETIES TO AVOID AN OVERLY SWEET PIE.



IN TERMS OF QUANTITATIVE MEASURES, STUDIES ON APPLE COMPOSITION REVEAL THAT THE SUGAR CONTENT RANGES FROM Q
T0 15 GRAMS PER 100 GRAMS, INFLUENCING THE OVERALL SWEETNESS OF THE PIE FILLING. COMBINING DIFFERENT APPLES
ALLOWS BAKERS TO TAILOR THE TASTE COMPLEXITY, ENHANCING THE SENSORY EXPERIENCE.

CrAFTING THE IDEAL PIE CRUST

THE PIE CRUST’S TEXTURE IS A CRITICAL FEATURE THAT CAN EITHER COMPLEMENT OR DETRACT FROM THE FILLING. A
SUCCESSFUL CRUST STRIKES A BALANCE BETWEEN FLAKINESS AND STURDINESS, PROVIDING A CRISP BITE WITHOUT COLLAPSING
UNDER THE FILLING’S MOISTURE.

TRADITIONAL RECIPES RELY ON A MIXTURE OF ALL-PURPOSE FLOUR, COLD UNSALTED BUTTER, SALT, AND ICE WATER. THE
BUTTER’S TEMPERATURE AND INCORPORATION METHOD SIGNIFICANTLY AFFECT THE CRUST’S FLAKINESS. COLD BUTTER CREATES
STEAM POCKETS DURING BAKING, RESULTING IN LAYERED, TENDER PASTRY. OVERWORKING THE DOUGH, HOWEVER, ACTIVATES
GLUTEN DEVELOPMENT, LEADING TO TOUGHNESS.

SOME BAKERS EXPERIMENT WITH ALTERNATIVE FATS LIKE SHORTENING OR LARD, WHICH OFFER DIFFERENT MELTING POINTS AND
TEXTURES. NOTABLY, BUTTER IMPARTS A RICHER FLAVOR, WHEREAS SHORTENING YIELDS A MORE TENDER BUT LESS FLAVORFUL
CRUST.

STEP-BY-STEP PRrOCESS: HOW MAKE AN APPLE PIE

UNDERSTANDING THE PROCEDURAL FLOW IS ESSENTIAL FOR BOTH NOVICE AND EXPERIENCED BAKERS AIMING TO PERFECT THEIR
APPLE PIE. THE PROCESS TYPICALLY UNFOLDS IN SEVERAL STAGES:

1. PREPARING THE DOUGH

- COMBINE DRY INGREDIENTS: SIFT TOGETHER FLOUR AND SALT.

- CUT COLD BUTTER INTO SMALL CUBES AND INCORPORATE INTO THE FLOUR USING A PASTRY CUTTER OR FINGERTIPS UNTIL
PEA-SIZED PIECES FORM.

- GRADUALLY ADD ICE WATER, MIXING GENTLY UNTIL THE DOUGH JUST COMES TOGETHER.

- DIVIDE THE DOUGH INTO TWO DISCS, WRAP IN PLASTIC, AND REFRIGERATE FOR AT LEAST 30 MINUTES TO RELAX GLUTEN AND
FIRM THE BUTTER.

2. PREPARING THE FILLING

- PEEL, CORE, AND THINLY SLICE APPLES TO ENSURE EVEN COOKING.

- TOSS APPLE SLICES WITH A BLEND OF GRANULATED SUGAR, BROWN SUGAR, CINNAMON, NUTMEG, AND A PINCH OF SALT TO
ENHANCE FLAVOR COMPLEXITY.

- ADDING A TABLESPOON OF LEMON JUICE CAN PREVENT BROWNING AND INTRODUCE A SUBTLE TARTNESS.

- SOME RECIPES INCORPORATE A THICKENER SUCH AS CORNSTARCH OR FLOUR TO ABSORB EXCESS MOISTURE RELEASED DURING
BAKING, PREVENTING A SOGGY CRUST.

3. ASSEMBLING THE PIE

- ROLL OUT ONE DOUGH DISC ON A LIGHTLY FLOURED SURFACE TO FIT THE PIE DISH.

- TRANSFER CRUST TO THE DISH, TRIMMING EDGES IF NECESSARY.

- FILL WITH THE APPLE MIXTURE, MOUNDING SLIGHTLY IN THE CENTER.

- ROLL OUT THE SECOND DOUGH DISC TO CREATE THE TOP CRUST, OPTIONS INCLUDE A SOLID SHEET WITH SLITS FOR STEAM



RELEASE, LATTICE PATTERNS, OR DECORATIVE CUTOUTS.
- SEAL EDGES BY CRIMPING OR PINCHING, AND OPTIONALLY BRUSH WITH EGG WASH TO ACHIEVE A GOLDEN FINISH.

4. BAKING

- PREHEAT THE OVEN TO APPROXIMATELY 37 5°F (190°C).

- Bake THE PIE FOR 50 TO 60 MINUTES, MONITORING FOR BROWNING AND BUBBLING FILLING.

- To PREVENT OVERBROWNING, SOME BAKERS COVER THE CRUST EDGES WITH FOIL HALFWAY THROUGH BAKING.
- ALLOW THE PIE TO COOL FOR SEVERAL HOURS, ENABLING THE FILLING TO SET AND FLAVORS TO MELD.

ANALYZING VARIATIONS AND TECHNIQUES

APPLE PIE RECIPES EXHIBIT NOTABLE REGIONAL AND CULTURAL VARIATIONS, OFTEN REFLECTING LOCAL INGREDIENTS AND BAKING
TRADITIONS. FOR EXAMPLE, DUTCH APPLE PIE INCORPORATES A STREUSEL TOPPING INSTEAD OF A SECOND CRUST, WHILE FRENCH
TARTE TATIN CARAMELIZES APPLES IN BUTTER AND SUGAR BEFORE BAKING.

UNDERSTANDING THESE ALTERNATIVES CAN INFORM ONE’S APPROACH TO MAKING AN APPLE PIE, OFFERING OPTIONS FOR TEXTURE,
SWEETNESS, AND PRESENTATION. ADDITIONALLY, THE CHOICE BETWEEN HOMEMADE AND STORE-BOUGHT PIE CRUSTS IMPACTS
PREPARATION TIME AND QUALITY. PRE-MADE CRUSTS PROVIDE CONVENIENCE BUT MAY LACK THE FRESHNESS AND FLAKINESS OF
FROM-SCRATCH DOUGH.

Pros AND CoNs oF COMMON TECHNIQUES

USING PRE-MADE CRUST: SAVES TIME BUT MAY COMPROMISE FLAVOR AND TEXTURE.

DOUBLE CRUST VS. STREUSEL TOPPING: DOUBLE CRUST OFFERS A TRADITIONAL APPEARANCE AND SEALED FILLING;
STREUSEL ADDS CRUNCH AND S\WEETNESS.

USING MULTIPLE APPLE VARIETIES: ENHANCES COMPLEXITY BUT REQUIRES CAREFUL BALANCING.

ADDING THICKENERS: PREVENTS SOGGINESS BUT CAN ALTER MOUTHFEEL IF OVERUSED.

OPTIMIZING FLAVOR AND TEXTURE THROUGH INGREDIENT CHOICES

THE BALANCE OF SPICES IS ANOTHER CRITICAL FACTOR INFLUENCING THE APPLE PIE’S SENSORY PROFILE. CINNAMON IS THE
DOMINANT SPICE, BUT INTEGRATING COMPLEMENTARY NOTES LIKE NUTMEG, ALLSPICE, OR CLOVES CAN ELEVATE THE TASTE.
HO\WEVER, EXCESSIVE SPICE CAN OVERSHADOW THE NATURAL APPLE FLAVOR, SO MODERATION IS KEY.

SWEETENERS ALSO VARY, WITH SOME RECIPES FAVORING WHITE SUGAR FOR BRIGHTNESS, OTHERS INCORPORATING BROWN
SUGAR FOR MOLASSES UNDERTONES, OR EVEN HONEY AND MAPLE SYRUP FOR UNIQUE FLAVOR DIMENSIONS.

FURTHEEMORE/ BUTTER QUALITY AND QUANTITY AFFECT BOTH CRUST AND FILLING RICHNESS. EUROPEAN-STYLE BUTTER, WITH
HIGHER FAT CONTENT, IMPARTS A CREAMIER MOUTHFEEL AND ENHANCED AROMA COMPARED TO STANDARD VARIETIES.



PrRACTICAL TIPS FOR CONSISTENT RESULTS

ACHIEVING A CONSISTENTLY EXCELLENT APPLE PIE REQUIRES ATTENTION TO SEVERAL PRACTICAL CONSIDERATIONS:
1. TEMPERATURE CONTROL: KEEPING INGREDIENTS AND DOUGH COLD PREVENTS PREMATURE BUTTER MELTING, ENSURING
FLAKINESS.
2. UNIFORM APPLE SLICING: PROMOTES EVEN COOKING AND TEXTURE.
3. PROPER VENTING: ALLOWS STEAM TO ESCAPE, AVOIDING SOGGY CRUST AND OVERFLOW.
4. ResTING TIME: COOLING THE PIE BEFORE SLICING HELPS THE FILLING SET, YIELDING CLEAN SLICES.

5. OVEN CALIBRATION: ACCURATE OVEN TEMPERATURE IS CRUCIAL TO AVOID UNDER- OR OVER-BAKING.

IN ESSENCE, THE ART OF HOW MAKE AN APPLE PIE EXTENDS BEYOND FOLLOWING A RECIPE, IT INVOLVES UNDERSTANDING THE
SCIENTIFIC AND SENSORY ASPECTS THAT INFLUENCE EACH STAGE OF PREPARATION. THIS HOLISTIC APPROACH EMPOWERS BAKERS
TO ADAPT TECHNIQUES AND INGREDIENTS TO THEIR PREFERENCES, RESULTING IN A DESSERT THAT HONORS TRADITION WHILE
SHOWCASING PERSONAL CRAFTSMANSHIP.
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