Pie Crust
Two-crust pie: (8” or 9”)
  

2 ½ cups flour

½ cup Crisco butter flavored Shortening time the

¼ cup the butter

1 teaspoon salt

4 to 5 tablespoons ice cold water

Combine flour and salt in mixing bowl.  Cut in shortening and butter with pastry blender until mixture is the consistency of coarse cornmeal or tiny peas.

Sprinkle with ice cold water, 1 tablespoon at a time, tossing mixture lightly and stirring with a fork.  Add water each time to the driest part of mixture.  The dough should be just a nice enough to hold together when pressed gently with a fork.  It should not be sticky.  Do not overwork dough.  It will make it less flakey. 
Divide the dough in two halves and shape each half into a smooth ball with your hands. Flatten balls, smoothing edges so there are no breaks. Roll dough into a circle.  (See Rolling Tips Below.)  Bake according to the recipe for the pie. 

Baked Pie Shell (Such as for Chocolate or Strawberry Pies)

After you roll out the crust, place it into the pie plate.  Prick the entire surface evenly and closely  ( ¼  to ½” apart) with a dinner fork, on the bottom and up the sides of the pie plate.  Bake in a preheated 400 degree oven for about 12 minutes or until browned the way you like it.  Cool before filling.  
Baking Tip

If you are baking a pie that takes more than a half hour, you will want to start watching your crust to make sure it does not burn at about the half hour mark.  If you see that it is as brown as you like it then, I suggest one of two things:  1. If the whole top crust is as brown as you like it, then just take a piece of aluminum foil and gently lay it across the top of the pie. No need to tuck it in or do anything else.  That should protect it from burning.  

If you have a pie with a custard type filling (pumpkin for example) that might get messed up if the foil inadvertently touches it, then just put foil around the crust.  You can measure ahead of time and form the foil so you don’t take the  pie out of the oven too long.  Actually, you can buy a pie crust shield from Sur La Table for about $7 online if you plan to make a lot of pies. I have one.  

Rolling Tips:  

An easy way to transfer the dough to the pie plate is to lay your rolling pin on one end of the rolled out circle and then roll the dough onto the rolling pin.   Then unroll it over the pie plate.  

A no mess easy way to roll dough is to slightly dampen the counter top and then lay a sheet of wax paper on the counter. (The moisture will help it stay in place when you are rolling. Just wipe a damp hand over the counter. Not too wet.)  Then put a bit of flour on top of the wax paper and roll your dough. When done, just pick up the wax paper and throw away. It also makes it easier to lift the dough from the counter… 

� For a One-Crust Pie, use half of this.  


For the Apple Dumpling Recipe, I would use 1 ½  of this – 3 ¾ c. flour, ¾ c. Butter flavored Crisco, 6 TBSP Butter and 6-8 Tbsp. ice cold water. 








