
Southern Comfort Apple Pie 
Adapted from The Pastry Queen cookbook by Rebecca Rather 

 
Ingredients: 

1 unbaked pie crust 

Topping: 
 ½ cup pecans 
 1/3 cup granulated sugar 
 3 Tbsp. firmly packed dark brown sugar 
 ½ tsp. ground cinnamon 
 ¼ tsp. salt 
 1/3 cup all purpose flour 
 1/3 cup (5 1/3 Tbsp.) chilled unsalted butter, cut into small pieces 
 
Filling: 
 6 medium-sized tart apples, such as Braeburn, Cortland or Winesap 
 ½ cup unsalted butter 
 3 Tbsp. ground cinnamon 
 1 cup sugar 
 ¾ cup Southern Comfort liqueur 
 ½ cup heavy whipping cream 
  

Instructions: 

1. For topping: Toast pecans in a 350 degree oven until golden, about 7-9 minutes. Allow 
to cool then coarsely chop. 

2. In a food processor, combine both sugars, cinnamon, salt and flour and process for 
about 1 minute. Add butter and pulse about 10-15 times until crumbly. Pour mixture 
into a bowl and stir in pecans. Cover bowl and refrigerate until ready to use. 

3. Prepare the pie dough in a 9-inch deep dish pie plate.  
4. For filling: Increase oven to 375 degrees. 
5. Peel, core and cut apples into ¼” thick slices. 
6. Melt the butter over medium-high heat in a large skillet then add the apples and sauté 

for 5-8 minutes. 
7. In a small bowl, combine the cinnamon and sugar and sprinkle it on top of the apples. 

Stir to combine. Simmer the apples over medium-low heat for about 1 minute longer. 
8. Remove the apples from the skillet with a slotted spoon and spread them out into a 

baking sheet in a single layer. 



9. Pour the Southern Comfort into the remaining mixture in the skillet. Simmer over 
medium heat at least 5 minutes until the alcohol burns off. 

10. Add the cream and continue cooking about 5-10 minutes, until the mixture thickens into 
a pourable caramel.  

11. Return the apples to the skillet and coat apples in the caramel. 
12. Pour the filling into the pie crust and sprinkle the topping over the apples. 
13. Bake for 50-60 minutes, until brown and bubbling. 
14. Serve warm or at room temperature. 


