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A PPLe  A ND  CHe D DA r 
H A ND  PIe s

Makes 8 hand pies

We joke in Vermont that we love our pie so much, we even eat 
it for breakfast. Another local tradition is to pair a slice of 
apple pie with a slice of Cheddar, balancing the sweet with a 
little savory. As the saying goes: “Apple pie without the cheese 
is like a hug without the squeeze.”

Instead of a standard apple pie, this recipe combines 
apple and Cheddar to make individual handheld pies (a.k.a. 
turnovers). You could leave out the Cheddar and increase the 
amount of apple if you prefer, but give this a try first. 

I like to use all-butter puff pastry. Feel free to use other 
brands, but the size of the package and pastry sheets varies, so 
adjust accordingly. Choose a tart, firm apple variety or be pre-
pared for applesauce pie, which is not actually a terrible thing. 

1 14-ounce package frozen 
puff pastry, thawed according 
to package directions

All-purpose flour for dusting

3 large apples, such as 
Macoun, Empire, or Northern 
Spy, peeled and shredded

½ cup shredded sharp Cheddar

½ cup dried sweetened cranberries

1 large egg, beaten 
with a little water

3 tablespoons granulated sugar

1 Line two rimmed baking sheets with nonstick baking liners or 
parchment paper. 

2 Cut the single sheet of puff pastry into two equal and roughly 
square pieces. Place one piece, covered, in the refrigerator while you 
work with the other. 

3 On a lightly floured surface, roll the pastry out to a 10-by-10-inch 
square. Using a sharp knife, cut the square into four 5-by-5-inch 
squares.

4 In the center of each square, place 3 tablespoons of the apple 
shreds, 1 tablespoon of the cheese shreds, and 1 tablespoon of the 
dried cranberries. Brush the pastry edges of each with the beaten egg 
and fold it over, forming a triangle. Crimp each closed with the tines 
of a fork. 

5 Repeat steps 2 through 4 with the remaining refrigerated piece of 
puff pastry. When all eight pies are formed, carefully transfer them 
to the prepared baking sheets, leaving 1 inch or so between them.

6 Brush the tops of each with the remaining beaten egg and sprin-
kle each with 1 generous teaspoon of sugar. Cut two air vents in the 
top of each. Refrigerate 30 minutes.

7 While the pies are chilling, heat the oven to 375°F. 

8 Bake until deeply golden 
brown, about 25 minutes, 
switching the baking sheets 
halfway through. Remove from 
the oven. Allow to cool for a few 
minutes before removing to a 
cooling rack. 

9 Serve warm or at room 
temperature.


