
RUBINO ESTATES
APPLE &
STONE FRUIT
SUNSHINE PIE

INGREDIENTS
4 apples, your variety of choice

(we like honeycrisp)

4 small or 2 large white peaches

3 apricots, pitted

¼ cup brown sugar

1 meyer lemon

2 tablespoons elderflower liqueur

(optional)

½ teaspoon cinnamon

¼ teaspoon cardamom

1 pinch nutmeg

¼ teaspoon kosher salt

3 tablespoons flour or ⅓ cup

ground instant tapioca

1 tablespoon butter

Your favorite double pie crust

(store bought is fine)

DIRECTIONS
To begin, prepare the fruit. Peel the apples and

peaches with a paring knife, core the apples and

pit the peaches and apricots. Cut the apples in half

and thinly slice into half-moon shapes. Slice the

apricots and peaches in slightly larger pieces. 

Zest and juice the lemon into a large bowl, then add

the elderflower liqueur, the spices (cinnamon,

cardamom, and nutmeg), and salt. Give it a quick stir

with a wooden spoon.

Add the sliced fruit to the mixture, gently coating

the fruit. Add the brown sugar and continue to

coat until distributed. 

Allow this mixture to macerate for at least 1 hour or

up to overnight. 

Once ready to cook, preheat oven to 425˚F. 

To thicken the filling, add the tapioca or flour to the

filling mixture and microwave for 4 minutes, stirring

halfway through. 

Roll out the bottom pie crust into a 9-inch pie pan

and pour filling into the unbaked shell. Add the top

crust, slice a small vent in the center and pinch

around the sides to seal. Feel free to lattice the top

or crimp the edges if desired.

Place the pie in the center of the preheated oven for

15 minutes, then reduce the heat to 350˚F and

continue baking for 40-50 minutes, until the pie is

golden and the fruit is slowly bubbling. We

recommend covering the edges of your pie with

aluminum foil for the last 20 minutes of baking to

ensure the crust does not get too dark.

Allow the pie to cool then dig in!
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Recipe written by Savannah Schmidt


