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Pie Pastry

All Purpose Flour

Salt

Vegetable Shortening - COLD, cut into small cubes
Butter - COLD, cut into small cubes
Water - COLD

Egg - Large
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In a bowl, combine flour and salt.

With a pastry cutter of with paddle attachment on stand mixer, cut the shortening and butter into the flour until well
blended

Beat egg with the water.

Pour the egg/water mixture into bowl. Work gently until it forms a loose very moist dough.

Transfer the dough to a lightly floured work surface. With lightly floured hands, shape the dough into a ball.
Cut the ball in half. Press each piece into a 1/2-inch (13 mm) thick disk.

Wrap each piece and refrigerate for 20 minutes.

If pie shell is to be pre-baked, preheat over to 450 F (232 C).

Unwrap dough and place back on the floured surface or on piece of parchment or waxed paper.

Flour a rolling pin and roll the dough from the center outwards into a round large enough to fit pie plate

For a pre-baked pie shell, bake at 450 F (232 C) for 15 minutes.

Yield: 2 crusts (9-inch to 10-inch)
Comments: 1) Can be stored in freezer if only one piece is required at the time.
2) Rolling out dough on a piece of parchment paper really helps when you transfer it to the pie plate.




	Pie Pastry

