
 

Great British Bake O!
Warm cherry crumble pie

Serves 8
 
For the dough

Ingredients
To make the dough, put the flour, almonds, butter and sugar into the bowl of a food-processor 
and ‘pulse’ briefly to combine. Mix together the egg yolks, cream and water and add to the bowl. 
Process just until the dough comes together in a ball. Wrap in clingfilm and chill for 30 minutes.

Meanwhile, preheat the oven to 180°C/350°F/gas 4. Put a baking sheet into the oven to heat up. 
Mix the cherries with the sugar and cornflour in a mixing bowl.

Cut o! half the chilled dough, re-wrap and return to the fridge. Coarsely grate the other half into 
the pie dish. Flour your fingers, then press the dough onto the base and up the sides to make an 
even case of dough about 5mm thick. Pile the cherry mixture in the dish. Grate the rest of the 
dough over the cherries in an even layer – don’t compress the mixture.

Set the pie dish on the heated baking sheet and bake for 45 to 50 minutes or until golden brown. 
Dust with icing sugar and serve warm or at room temperature. 


