
The Pie Academy

Fresh Plum Pie with Coconut Almond Crumb Topping

          When you've had your share of berry and peach pies, consider plums to see you
through the late summer pie season. An all-plum pie like this one is a real treat, but if
you want to mix things up you can always use half plums with half peaches or apricots.
This seasonal overlap is a real gift for us pie makers. If top crusts are your thing, use
one in place of the crumb topping. 

Enough pastry for one 9 1/2-inch 
     standard pie shell
COCONUT ALMOND CRUMB TOPPING
2/3 cup sugar 
1/2 cup slivered almonds
1 cup all-purpose flour
1/2 cup flaked sweetened coconut
1/4 teaspoon salt
6 tablespoons cold unsalted butter,
      cut into cubes

PLUM FILLING
5 cups fresh plums, rinsed and sliced
1/2 cup sugar
3 tablespoons cornstarch
1 tablespoon lemon juice
1 - 2 teaspoons freshly grated lemon 
     zest (optional)
1 teaspoon almond extract 

          1. Prepare your pie dough, shape it into a 3/4-inch thick disk, and refrigerate for
at least 30 minutes. Roll the dough into a 12- to 12 1/2-inch circle and line a 9 1/2-inch
standard pie pan with it, shaping the overhang into an upstanding edge. Flute the edge.
Refrigerate for at least 30 minutes.
          2. Make the topping: combine the 2/3 cup sugar and almonds in a food processor.
Pulse briefly, to chop the nuts. Add the flour, coconut and salt; pulse again. Add the
butter and pulse until the mixture resembles coarse crumbs. Transfer to a large,
shallow container and rub well so it clumps just a bit. Refrigerate at least 30 minutes.
          3. Preheat the oven to 375°. Put one oven rack in the bottom position and
another in the middle. 
          4. Make the filling: put the sliced plums in a large bowl. Mix the sugar and
cornstarch in a small bowl; stir into the fruit. Stir in the lemon juice, lemon zest - if using
- and almond extract. Put your pie shell on a large, rimmed baking sheet. Add the fruit
and smooth it out with a spoon. Sprinkle one-third of the topping over the fruit. Bake
on the lower rack for 30 minutes. 
          5. Remove the pie from the oven and scatter most - but not all - of the remaining
topping evenly over the pie. Put the pie on the center rack and reduce the temperature
to 350°.  Bake the pie another 25 to 35 minutes, until the pie heaves and the juices
bubble thickly around the edge. Transfer to a cooling rack and cool the pie on the sheet
for at least 1 hour, preferably longer, before slicing. Makes 8 servings.  
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