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Strawberry Balsamic Pie 
Blog post: https://korenainthekitchen.com/2018/09/01/strawberry-balsamic-pie/	
 
Adapted from The Four and Twenty Blackbirds Pie Book. Makes one 9" pie. 
 
Preheat the oven to 425˚F (400˚F convection) with the rack in the lower third of the oven. 
 
You will need pastry for a double crust pie (that's a top and bottom crust). I recommend my 
favourite flaky and tender all-butter pastry. Make sure your pastry is well-chilled so it doesn't 
shrink too much in the oven. 
 
On a lightly floured surface, roll out one half of the pastry to between 1/8"-1/4" thick and line a 9" 
glass pie plate with it (glass pie plates are best for preventing soggy bottom crusts). Leave the 
pastry overhanging the edges and set aside in the fridge. 
 
Roll out the other half of the pastry to between 1/8"-1/4" thick, then cut into thin strips about 1/2 
an inch wide. Transfer the strips of pastry to a baking sheet and put them in the fridge to keep 
chilled. 
 
Stem and quarter 2 lbs fresh strawberries and toss them in a large bowl with 3 tbsp granulated 
sugar. Let them macerate for 30-60 minutes - this will pull out the excess moisture in the 
strawberries and prevent the pie filling from being watery. Drain the excess liquid from the 
strawberries and discard. 
 
Peel and grate 1 small baking apple and add it to the bowl with the strawberries. Add: 

2 tbsp balsamic vinegar 
2 dashes Angostura bitters (optional) 

 
In a small bowl, mix together: 

3/4 cup light brown sugar 
1/4 cup granulated sugar (optional, if your strawberries aren't very sweet) 
3 tbsp arrowroot starch 
2 grinds of finely ground black pepper 

 
Add this to the strawberries and grated apple and toss to combine thoroughly, then pour into the 
chilled pie shell. 
 
To make the lattice top, lay half of the chilled pastry strips vertically over the filling, leaving about 
1/2 an inch between them. Fold back every second strip back half-way and lay a strip horizontally 
across the remaining strips. Now, fold back the previously un-folded strips and lay another strip 
horizontally. Repeat until you reach the edge of the pie, the turn it around and weave the other 
half. 
 
Once the lattice is complete, trim the overhanging strips to just past the edge of the filling, and 
trim the bottom crust to leave a 1" overhang. Fold the bottom crust's overhang inwards to catch 
the strips and press firmly, then crimp the pastry between your fingers to flute the edge. Put the 
pie in the freezer to set the pastry for about 20 minutes. 
 
When the oven is preheated, remove the pie from the freezer and brush the lattice and fluted 
edge with an egg wash of 1 egg + 1 tbsp water + a pinch salt, then sprinkle with coarse sugar 
(such as turbinado). 
 
Bake in the preheated 425˚F (400˚F convection) oven for 20-25 minutes, until he pastry is set and 
starting to brown. Turn the oven down to 375˚F (350˚F convection) and bake for an additional 40-
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45 minutes, until the pastry is a deep golden brown and the juices are bubbling in the centre of 
the pie. 
 
Remove for the oven and cool completely on a rack for at least 2-3 hours (or longer, if you can 
wait) before cutting into slices to serve. 
 
Cover any leftovers with plastic wrap and keep for up to 2 days at room temperature, or 3 days in 
the fridge. 
 


