
 
 
Sour Cherry Pie with Ginger Almond Crumble  
 
For the Crust 
1 1/2 cups (150 grams) all-purpose flour 
1/4 teaspoon kosher salt 
8 tablespoons (113 grams) cold unsalted butter, cut into 1/2 inch cubes 
1/4 cup (60 grams) ice water 
 
For the Cherry Filing 
3 pounds (1360 grams) sour cherries, pitted (canned/jarred-in the canned 
fruit section of the supermarket-NOT cherry pie filling) 
3/4 cup (150 grams) of granulated sugar 
1/3 cup (40 grams) of cornstarch 
1/4 teaspoon kosher salt 
1/2 teaspoon ground ginger 
1/8 cup (27 grams) minced crystalized ginger  
 
For the Crumble  
2/3 cup (60 grams) whole oats, ground to a flour in the a food processor 
(yielding 1/2 cup-45 grams-oat flour) 
1/2 cup (60 grams) all-purpose flour 
1/2 cup (100 grams) granulated sugar 
1/4 teaspoon ground cinnamon 
1/2 teaspoon kosher salt 
1/4 cup (55 grams) crystalized ginger 
3/4 cup (115 grams) unsalted whole almonds coarsely chopped in the food 
processor or medium fine by hand 
6 tablespoons (85 grams) unsalted butter, melted and cooled 
 
 



 
 
 
Directions:  
 
For the Pie Crust: 
 
By Hand: To mix the crust by hand whisk together the flour and salt. Cut 
the cold butter into cubes, tossing them in the flour until each piece is 
coated. Cut the butter into the flour by pressing the pieces between your 
fingers. continue to re-coat the butter in flour and press. You can also use 
a pastry cutter. For a flaky crust, continue cutting the cutter into the flour 
just until the pieces of butter are the size of walnut halves. Make a well in 
the center of the flour mixture and add the cold water. Using your hands 
toss the flour and the water together. This begins to combine the mixture. 
As the flour begins to hydrate you can switch to more of a kneading 
motion. Do not over knead. If your dough is too crumbly, add a little more 
cold water a teaspoon at a time. Every flour hydrates differently. You are 
looking for the dough to hold together. If it’s too sticky, you can add a bit 
of flour. Form the dough into an even disk about 1 inch thick. Wrap the 
dough tightly in plastic wrap and refrigerate for at least 30 minutes or up 
to 2 days. 
 
 
With the Food Processor: (How I make the crust!) To mix the crust in the 
food processor, add the flour and salt. Add the cold butter, cut into cubes 
and pulse 10-12 times. The butter should be different sizes. Some pea 
sized pieces, some walnut sized pieces. Add the cold water and continue 
to pulse 7-10 times until the water is absorbed. The dough will NOT have 
come together yet. Put a piece of plastic wrap on the counter and turn the 
dough out onto the plastic wrap. Start pushing the dough together with 
your hands, almost a kneading motion, until the dough comes together 



 
 
into a a ball. If the dough feels too sticky add little flour. If the dough 
won’t come together and feels too dry, add a teaspoon at a time of cold 
water, until it forms a ball. Form the dough into an even disk about 1 inch 
thick. Wrap the dough tightly in the plastic wrap it is sitting on and 
refrigerate for at least 30 minutes or up to 2 days. 
 
 
Prepare the Bottom Crust 
Preheat your oven to 400º F  
 
On a lightly floured surface, roll out the chilled pie dough into a 12 inch 
round-ish shape. You can roll it out on floured parchment paper because it 
is easier to peel the dough off the paper than off the counter. Gently fit 
the dough into a 9 inch pie plate. Fold the excess edges under and crimp 
decoratively if you wish. You are going to blind bake the crust so when you 
add the filling, the crust is somewhat coked and will stay firmer on the 
bottom. Cover the dough completely with foil. (See photo) Weigh it down 
with pie weights if you have. (Or you can use 2-3 bags of loose dried 
beans that act as pie weights - which is what I did. If you don’t have the 
beans or the weights, don’t worry, the foil should be enough to keep the 
dough from getting puffy.) Bake for 20 minutes while the crust is covered 
in the foil. When the crust comes out of the oven, spoon out the beans 
and gently remove the foil. Turn the heat in the oven down to 375º F. 
 
 
Prepare the Crumble 
While you are blind baking the crust, grind the oats to an oat flour in the 
food processor (you can also use 1/2 cup oat flour, if you have it). Next, 
add the flour, sugar, cinnamon, crystalized ginger, salt, and whole almonds 
to the food processor. Grind them together until the nuts are coarsely 



 
 
ground. If you don’t have a food processor, you can chop the nuts 
medium fine by hand and mince the crystalized ginger. Put the mixture in 
a medium size bowl and stir together with melted butter. Set aside. 
 
 
Prepare the Filling 
Drain the cherries in a colander, rinsing off any liquid they have been 
sitting in. 
In a large bowl, mix the cherries with the sugar, cornstarch, ground ginger, 
crystalized ginger and salt. 
 
 
Assemble the Pie 
Make sure the oven is on 375ºF. Pour the cherry mixture into your blind-
baked pie shell. Sprinkle the almond crumble over the cherries. Place the 
pie plate on a foil-lined cookie sheet. Bake for 1 hour. After 30 minutes, if 
the crust is getting too dark, you may need to place a loose piece of foil 
over the pie. This will keep the crust from burning while the cherries 
continue to cook. The pie is done when the crust is golden brown and the 
juices are bubbling and thick. Remove to a rack to cool to room 
temperature before serving. The pie is best eaten the day it is made. 
 


