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Apple pie for Thanksgiving. Chef Joshua Gripper from The Dutch at W South Beach

Everyone knows the best part of Thanksgiving is the dessert. From the traditional apple pie, a pumpkin spiced
cheesecake with gingersnap crust or a marshmallow roasted pumpkin tart; follow these simple recipes that you can
make from scratch at home and enjoy these delicious treats that will help you create a sweet and satisfying end to your
feast. 
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Apple Pie by Chef Joshua Gripper from The Dutch at W South Beach

Ingredients:

Cut the butter into cubes. Combine all of the dry ingredients. Add the butter and mix using a paddle attachment (or by
hand) until the butter is pea sized. Add the water and vinegar and mix until the dough is homogenous.Divide the dough
in half, cover and refrigerate overnight.

Apple Filling

Roll out the pie dough until 1/8 of an inch thick. Coat your pie tin with oil or pam spray and place the dough into the
tin. Refrigerate the pie tin.

Peel the apples, cut then into quarters and remove the core. Slice the apples into ¼ inch strips, combine all of the dry
ingredients including the lemon zest. Toss the dry ingredients with apples until they are evenly coated.

Let the apples sit at room temperature covered for one hour. Pour the apples and any remaining liquid into a pie shell,
roll out the remaining dough and cover the apples. Trim the edges of the pie and press the edges with a fork to seal the
edges.

Cut 5 vents into the dough (top of the pie).

Place the pie into on a baking sheet and place in an oven that has been preheated to 350f.

Bake the pie for one-and-a-half to two hours, or until the apples are soft when a knife is inserted.

Bake at 350f low fan 60 min.

Pie Dough•

12oz Butter (cold)                  •

5 cups All-purpose flour            •

1tsp Salt                              •

6g Sugar                            •

3 tbs Apple Cider Vinegar        •

1 ¼ cup Water                            •

9 Apple (Fuji)                   •

¼ cup Brown Sugar                 •

½ cup Sugar                           •

2 tbs Cornstarch                    •

¼ tsp Cinnamon ground           •

1 Lemon Zest                   •
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Pumpkin Spiced Cheesecake with Gingersnap Crust Courtesy of Del Frisco’s Double

Eagle Steak House New York

Gingersnap Crust Ingredients:

Gingersnap Crust Directions:

1. Place ginger snap cookies into a food processer and crush till a smooth crumb.

2. Use 3 cups of crumbs and transfer them into a stainless steel bowl and add the warm butter.

3. By hand, mix ingredients to distribute the butter with the crumbs so all the butter coats the crumbs.

5. Transfer the crumbs to the 10-inch spring form pan and press evenly to form crust.

6. Work the crust up the inside of the pan slightly pressing to have crust come together.

7. Reserve prepared pan for next steps.

Pumpkin Spiced Cheesecake Filling Ingredients:

Pumpkin Spiced Cheesecake Filling Directions:

1. Whip room temperature cream cheese and sugar in a mixer for 5 minutes till light and airy.

2. Add the pumpkin spice mix and pumpkin pie mix. Scrape sides to fully incorporate all ingredients.

3. Remove bowl from mixer and fold whipped topping into pumpkin cream cheese mixture.

4. Transfer the batter to the prepared spring form pan with the crust.

5. Smooth out with a bakers spatula and tap pan on the tabletop to knock out any air pockets.

1 lb Ginger Snap Cookies or Crumbs•

3 oz Butter, Salted, Melted•

3 lb Cream Cheese, Room Temperature•

1/3rd cup Brown Sugar, Light•

1 Lb Whipped Topping, Ready Whip/Cool Whip•

1 tbsp Vanilla Extract•

1 cup Pumpkin Pie Mix•

3 tbsp Pumpkin Pie Spice•
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6. Cover the top of the cake with plastic wrap and refrigerate for 24 hours to let the cake set.

Marshmallow Roasted Pumpkin Tart Chef Santiago Gomez at Cantina La Veinte

For The Crust

For The Filling

Directions for the crust

1. Preheat the oven to 350f

2. Place crackers in a bag and crush them, pour the crumbs into a bowl and the melted butter and mix. 

3. Pour the crumbs into a tart pan, and press the crumbs into an even layer and into the sides of the pan. Bake for 10
minutes and remove it form the oven

For the roasted pumpkin puree

Instructions:

Related Stories

1 ½ Cups of Graham Crackers•

6 tablespoons of unsalted butter (Melted)•

15 oz of  pumpkin puree•

1-12 Oz can of evaporated milk •

2 Eggs•

2 medium sized pumpkins•

1/4 Cup of Crushed Sugar Cane•

10 Cloves•

4 Star anise•

1 teaspoon ground cinnamon•

2 tablespoons unsalted butter•
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Cut open the pumpkin by cutting a circle around the stem, pulling off the top. Scrape inside the pumpkin and scoop out
the seeds and strings. Put inside the other ingredients and roast in the oven for 30 minutes. Remove and let it cool. 

Take out the spice and scape all the pulp, in a blender. Mix the pumpkinpulp and the evaporated milk. Fill the tart with
the pumking puree and bake for 25-30 minutes.

To finish top with small-marshmallows and torch.

Like us and Follow us
Follow @thelatintimes

Tags

Lifestyle


Like


Twitter


Email

What do you think?

95 Votes 40 Like it 55 Hate it

Like 79K

Promoted Links

Guess Who's About to
Go Bankrupt In
America
Stansberry Research

Diabetes Discovery
That is Leaving
Doctors Speechless
(Try It Tonight)
Life Advice Daily

10 Terrible Things to
Do to Other People's
Iphones!
Good Find Guru

The App Millennials
Are Using To Learn A
Language In 21 Days
Babbel

Secretive Tech
Company To Start
The Next Oil War
OilPrice.com

Explore the Mazda
Cx-5 Ratings &
Reviews
J.D. Power Cars

33 Photos Taken
Before the World Was
Forever Changed
MoneyVersed

She Never Mentions
Her Other Daughter,
Here's Why
RoutineJournal

 Ads by Revcontent



https://twitter.com/intent/follow?original_referer=http%3A%2F%2Fwww.latintimes.com%2Fthanksgiving-dessert-recipes-sweet-and-satisfying-treats-your-holiday-feast-427777&ref_src=twsrc%5Etfw&region=follow_link&screen_name=thelatintimes&tw_p=followbutton
http://www.latintimes.com/lifestyle
https://www.facebook.com/sharer/sharer.php?u=http://www.latintimes.com/thanksgiving-dessert-recipes-sweet-and-satisfying-treats-your-holiday-feast-427777
https://twitter.com/intent/tweet?text=Best+Dessert+Recipes+For+Your+Thanksgiving+Feast+http://www.latintimes.com/thanksgiving-dessert-recipes-sweet-and-satisfying-treats-your-holiday-feast-427777
mailto:?&subject=Best%20Dessert%20Recipes%20For%20Your%20Thanksgiving%20Feast&body=http://www.latintimes.com/thanksgiving-dessert-recipes-sweet-and-satisfying-treats-your-holiday-feast-427777
http://www.latintimes.com/thanksgiving-dessert-recipes-sweet-and-satisfying-treats-your-holiday-feast-427777?rate=npzwRCEEAc70iOiCBtM5sM1lkukdtqvpXHIsq30gJC4
http://www.latintimes.com/thanksgiving-dessert-recipes-sweet-and-satisfying-treats-your-holiday-feast-427777?rate=A4xLRNvSlEpnriRG48GuJPQuL4FHPri98N8x5omyXCs
http://trends.revcontent.com/click.php?d=SnitlgQ9PtVAr7D52i9aRDqu%2FIh7113OKrO0dLXNRDXR5qH8idI9sjup3YZD0joF2qJ2YAmA%2BLvfKmZjisGvi7KkqWIbxJVAmQlabXjRc01caueyyA6eeLHP9M3wPdb1KvWrcbGpNNStr2jIP0akqGTBhreS0LrSqtRwyoi74Wf1tJN7J9dEfWqLMoROfWBCle2LJ3FIKSqUgDqQTHvZarFq1082g1h8qaX02RHt02ub6lStskGBxFsK0lqwk%2FX4Uv6TuoTVQ%2BzfwjRUBjAw3lZJoImvfucw9F9ulJUOof6qTmamL%2Fqrea0nGRirhVGrvwLeeLMX264Yh5rxuW%2FmtaPn1dv5z4znCrkgYzvD2DvvqNSDr0k0m8W7IZ8DWI%2FXuAYnLCMh6v3M1Qzy1Qow3rpLeMHRQ9tHt1YkARRPD0FW1r6Zl6ftx84o%2FeyP%2BEH2yqcQSuO7RNQLUGMMGYobbejdZYifcu76VzzdyGDRm%2BMyh%2FFpOIxLSzNfWDvtqOqg7m8%2BA3fG9orRageG5yjeOjIkKUOOvjySCwuk7t5zpyktEC0VE0nYL1MILBeFG1gncoGFgqjbsO4djfBrBpD1VrerRrYv8%2BPD%2B64bFpvwclDwI3qYsEEausGlbraojX2vIbzuUKd%2BaDHzaTwIm0D%2FCkU%2BPN5U9RhxO0xnuS3xvw6pWwFccOt3VtFTFC%2BPNnOP&viewed=true
http://trends.revcontent.com/click.php?d=AIiFil8jk8qzLdMqOkp1%2B1ev05rz2BOX0UjPv%2Bc4S5E9LejUOgccjW%2FBgmL3xwba9NvERbULF7iOfJptJkSiWyP7hQ4UXxh1jGjsrio20EJHE4qB1mhMSzW%2BJSP%2FKFkFqYToUfiaYS5n3yvQONPP6BKwVXb%2FMlBgLg0DAvGyqJdtHRFHN4mXIfOy0fOQYgFyg97tDBGFFD8RdfctO8eaTK2itTKBx3vU8TF%2Bq0wcyGOQMevseGCdhF2grTjizfWbQWbkFQgaeJSlaXA2HCvlUCIaGaPFscdFC%2Bbdpu267Gd3Ry%2Fa6T9U%2Fet8onqqrJCbwfGDUhu0gl2VTVxt4YzVb6EJg%2BX18qpmtNNbayfjgrMGhVnJJfFE00Bir1fcSAIgkDo6qkC1IMfoMvGOzzwruX%2F%2FLLiYnRD1i4kYwObMs5MklYL57yGBYUn6PpvyQNqWXMxPDjHzoK6rvIo6XQf241INuHDnnm7UFWqyICY2jFl5XJj68cBmm%2FtEDJZahoFjMuCBYOt8AVWHNzbB5VuC5zEm104JEh1yek0Mp1ZA%2BCJ8oagOTBShMfwJGH8z0lq3S3UDar1xZKx0zMZfot4gnWrUpXsGak%2BCFv1kf5h1fcrB3%2Br68Ll3e%2FYvOIz5xfVBnIOW2mj033J5bO6ecmDC5UjUCPE3KHFiRpkkG2VVJccaWkNoxNTteOOr2Qd6tDVvKdi%2FPpgqZfp4rP7znF4G%2B3oOPfDwLQi8DNA6H0vyrxgl2bMA93hy4z2phUNtHKo%2FDlfxUAX2LH%2FRu5jeHQnPdln1JRSZn%2FmNbQUGvy4TDXk%3D&viewed=true
http://trends.revcontent.com/click.php?d=tr9r9a869nJUgBNOU0FRdneduvbYXE%2Bu8a736uKjGZviQGblLv%2BE1bAAVyU2Ho%2B8TZYXXqT%2BHH6hGqS%2FQlHBiPOmtkVQCpYckwiw20ix74lTP2fgTNsH4FxSxxZNNmMIg2gzpx3TDTM4cFYIswR1K5nSaJTiG9yScpyJZJrnNpuK513ATRrcKd04fx1RPlLvZJ4NWUnAWzxOLqqEexiNcupf14GJ5iEcKhBCLoreu64z2dP17NyM%2FBZSdgA8PhEHNF6DlsCYsALXaYEwTRziNMuMnSGapANgwIyZhaXAOvo7OET8GPbHXDqSN4ua6%2B7B3aFxKLWAk%2BxOHpwdeR8ZGedM8uov4M6F5eaaFrf288ay%2BbqRNu2%2B0FPVYR8xbPriwSAXi%2BmtoVM%2BGPic7%2Bz0nGIrzLU1afleGFQrfi7%2F7NVi92WyZ5R4U8%2FXXtXaopPW%2B2%2Fe32AZVtAF0onE9%2FS4K1yOInE84QSUoH3%2F9bXwaMlhI7%2FJ8fKWb17wlXj8DT8LFQnqROI5G193yakVzd8VtM8bqVnxQUM1eAsFQLu0uSv77Pc0%2BcjUsZSC2%2FdLa3tyw03L%2BG3TSSn%2FQdcKyF6p8eCz%2B0dQpvN%2Fn%2BL5T7n4cVrIQ5iR2RtV5hEqsJdGANJSRF8FiBWmrmN2VeA%2F6xU99RU4heHgtV24I8yeYeZRh3Y9eLDuY6qSntzbwqNZc5dmnrN1Xp6av11XpKIVAHA%2BBR2kYQqANDaeTDMsLbwVU1N5%2F5o%2BvxPmXLCBDV36PhkC&viewed=true
http://trends.revcontent.com/click.php?d=GjQVPTWinp3CA9Q2OgsAB84D%2FPQBZD%2BQUEMKJilL7gThzkCyjwD8Ks2%2BoC9s1FGg3XV%2Bx2XTiCYcfV51BFXa9jay1X3HPQafpjvmowEwYSRvU1reG%2BovTv6LyjZglZ1KNrledyKKGRQDi0pxFjaoy7O%2FjxEBTMBySizA%2BnzeUYCcotZN4tao9axm3HZePT4ncCL7ca1zfb1P2SFMKxbPsnYCp844b4n9JVq%2FUYosAo6oqbRDlh9TyB%2BG4xrjN6iGPpFTwl3%2BekGeBa1q126vQMtmYqljNOMkDQqQVVL%2Bvn3Z9JX1QXjOoWPXpP%2BhXiOC7lcWjzhxPpW2EeObvbRg43v5lq22JGFve3ZTJeCONJuw9u6wFB4Wdk5xkacXzLJcCsFeRfmm5Y6m%2B5TtIfppWeLPYq37BuwRjJeMusJS4rj3V8vc4kgO5CqSDydizTt4wMi4ogQ%2FccLwZzxJpvIl2cjqK3syBH8bOWaoNCDLAjmVTf0zPT%2FvunkltWZ8J2U71IlZ7r9vWDLPmgy5tIfdYdhWCcT0rav95y4F7gRx1UkbQhji%2FocAW0JzC6zplUW9RSXv%2FQGAyvch25Uk4QS6MFr7hz0Kmh56VXnqEQ40nxHgKzUo1irvxakjFnD2hd%2B9Q7JaL0W5HtwKEa2X0cp4Px42i3zdMNxJ2BE2m34xagJKibLOSWjMNNm3yuznJ0QzgvDzCHcTcm3chtH7fajnP9jXWdq5pTpDdHp%2FGH4nbzRPKnLXZImGcXnQF6OzqyGD&viewed=true
http://trends.revcontent.com/click.php?d=nwn%2B5yv8EvtCayLMBpxAahBkXJrlTmLH8GEXjFIL1wZufXLGkWmEllGcm4Mc8JuZF%2Fo69ZTZmMQ%2BSUL%2FsoFfzrbaIs9lREw6Rm98vnP8Cavquu2LVVGoN%2BNz7EP99r%2BxlC7nC5EI2yZcsGqbBHahkAroUCI6fNUjlAk8D5y%2F6u8UGu5Ob4Z04NvfZqal6sYw43FaedFUEuQF616kHXvdOg1hr5FW0QEDDl98TW0WvNpTk8KOLj4iqLPw8Y6Y2sAGzm8ACotQuhDc9SmhytxScY8yVdsTR0P83%2Bfj7c742IQLjoiFxIltYXjwcrdYEoD5yQsfK0SdI2T24Hgnknxqm%2BjZZYLiIWMHA4ey2MbkHmWLQnrYWgU60rPwXTUGp7ghOHSMIW4O7iD%2FxBDB68yX9rruzEexg6RJ64OKvIohx493Z9H7Cjz%2FOkQiWwMW2FAA28OQjWkBVnKB1jDD4MhnGMyC7j%2F%2FlEyAHGDvEZZcZuD22vxQRoAsqeToJTMJrWBRhtqoDw%2FCFIJ1P8Nj%2BJMGIEHqBGYaBc%2FWE1tVZqT5uk02SL%2FhUMG4Sm7M8Ah1J%2FRXpEtFAlpYooC1ut7gaPH7Hu00mUMF0cnMSyQasXhZBJdUszIHx6oTkVdz7Tgi1cS41%2FKAw7o%2F6kjlq3cD3Uo2Y3%2FFctVIsQpi%2BoLflEwazPc%3D&viewed=true
http://trends.revcontent.com/click.php?d=LelL8Nb2ohvBTrR4omUyvgQjYZ%2B4%2FK%2FSvx5EP3XQKrSwmfjvP7KyfDP%2FPGX%2FUYvn%2BnlZWz239A03%2BSBEbzHcZHwo43rle%2FlN6JHXpxkUzquizr34J%2Bz61Ca4N0Rs%2BDAB2FCrX7i9XLvF44Vuvwo8BfSrU9SjHjpilTva%2BZGecZa5KFvk4mPyiYxJImjw7J1FUHtfvlgYTGW7z37aJ0YW7kkhtYjKs1168%2FeDC7xwLbgc2GxNBtF6xrxnrKlXv7G515j2Ue0XVsNOAsd5LQjXjetQNzSSCr2cTZfPMBbK4R8vR8xKD8uXFaSZaJUY%2BDr4r1Nq2b0YOH1QueAPOaLzhotf%2Fvs2mczpuiLTWEEPWCBJW4aLD2ZC6hCN7n1vGS6diqCfqMDno4PnIEnNiymFHByTebHPed5Es3WA3JmLlfAAZCm%2FYCVkzZrd7ZkM0pmHkoyhmJPXhUUh5mnumtkqc0htD%2Bhmj2xOODJ%2B1kQN7%2BvMeEa39TJ4XcERyi8Bs2mP4akaPD35Qk2LKQgehGhn8Ef3fVrdiaQvNMMNZ4cRxooBfAyXGP0InJWh7%2BmeUqUB8lBgP1eBVJ0N%2FLspkNjV2ilxIeAEyUuw7euntE5wVgn1uPXpCBFjX2PSEFGUd6L5yKox%2F6FVTj16l2da9XA6fSr8sG8twbAMbo%2BLKDHRze1AwUQJpt9bh3HjNKxA01CQ&viewed=true
http://trends.revcontent.com/click.php?d=mINzrNsR8yMF6y12YDRiGapLVHjfAI1Bn6tvYt3l3O3gm35JD6gdbmR%2Bg9rKQZfZIEw1tGSzkQPYgEchSlPi3wAInXEgNukM6r7WoxTC1tqIgyqvMcKbderxZEffQ8lsCPcJvCyYAxaSizTvjNkOrjQRu8aPu64V6bS%2FyvGaLs%2FhkGh378U1bfqpQXB21PzAxgDwNcmTuYET%2FxkNHq30oR%2FHRvtxl5HobVo7VHZPhiK4kKPAAQwG8CP9FNOmeujRx33hLge1BaAvuSzAMuFEmzE4nU42WsFEsSiV%2Brdhsy92BKUMw%2FEoo2guI7RAoPuorSo3bRU3emlXCBjXhlnVTrdcynnxekH0H26ZIbh2W51fxpLJTd0K%2BJ6Z40kKGTZ0vAz7Q2ADiMXUi1Pp0YxkBWMguG8Gqt6PL0TXfhEByaygckBFV3mL%2Bsnb8fbqQmg3ytA20YYrQpHdqqrIHbVZZpIt2LU3FI4ZEMuWZ3kC4Gb2O4byTJ1ZpgDtpqpNDq3i3%2BTh3pjngXICLe9gUDCwIxIxLw1E%2BvTzf4e8S9bvatBMRcjL4EQd%2Fi8AG%2BoF94giAORUtx6xFoZXz3K8ZscU63ZCsijgPimsoNUl7Axqr0dV%2Ba5d6xZjakQbzYhzGCd%2BWDM9%2F8QhQES%2FLoBg8DOyJAOslN1yDjb8v4p4u0xarwsI2IMl%2F%2Ftq1Pp8Y8lDNwcPxzutLISudUuZdwPUiq3ftPUOZrLUDG%2B5k%2F0zVaIUJK3iV5Oze9JwFE21R6mSnUay&viewed=true
http://trends.revcontent.com/click.php?d=PCkdNtUOnJqwDMjS9iZKu89rJduEBOcnKmFyL5kXJgmXxGQvKudzPIEuYTZbltThphA3hHXShGIilGXyTbyfboSsK6nQInS4gN9JmsK2lNuVpFYT6097hHHzr0YcFciIBCp9Ap1mM3usVP7nsO9lYrQWU%2B1Le5MdpK%2BN%2FO84JkjkpSD195QN8S7VNf1D%2FF0ylHyfg3rQHuVoXyOI77CbGvphPV3o1zOFpfrGWqpqs9%2F%2B7bLzcatzKC2cLZ1SkiGISbqN0mjrhYteI3N%2Bik4fm9kZgss0AvD9qrppaLYv26E7PUzyM7gWP%2B5QhQIznsYbsJiyG%2FapFt5VFO327htpNz0ExsHVrtalSevUtfA%2F%2Bazg0XVJltvh2zt%2FFQcPn0%2BOubaeJ8SDYrIK6pwwLp1YaJhKqKFB0RR35Yx3C1vKsk9pJ%2Fn%2FOwR1NwXNHYbAB0hThREMyqyNpqd%2B3mUFe4W9zbyIxg1Em5wucHJG3O1878jgHPr6dpVj0SfeCCAIZRNnhua9qd%2BklFm2ZhHh5Xl0YOAbGxKOyAQWEQc03MiGIYLBXfPnhQ%2BtFSDh0s%2B3JWj28gVeHBGfx36k%2FcR52PuRLU9O8wFNpr%2B4SQjKw1URvgkRgw17H14P8cg0l7SuW0gQy6VbnnW9k6lOGLqp4%2FY%2Bhm89IOYIlnxwtSX7UmBQJuxiSaBXTEytiMOXs%2BTlKx%2B8jvDCS7xN8JbXYZ9TLUO%2BYQ%3D%3D&viewed=true
http://www.latintimes.com/


Maria G. Valdez

 

Maria was born and raised in Dominican Republic, where she began her career in journalism covering human
interest stories, entertainment, beauty and wellness for a national magazine. She moved to New York City to
study Musical Theatre, but went back to journalism after graduating in an attempt of becoming the Latina Carrie

Bradshaw. She has an unhealthy obsession with JLo and claims to be Sofia Vergara’s long-lost daughter, and has tried a crazy amount of
treatments to keep looking young. She became a Zumba instructor for fun.
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