
Pie CrustRecipe 

ingredients 

directions
makes 2 crusts

2 1/2 cups 
all-purpose 
flour
1 1/4 tsp salt
6 tbsp
unsalted 
butter, cold
1 tbsp sugar
3/4 cup 
vegetable 
shortening, 
cold
1/2 cup 
water, very 
cold

1. Mix the flour & salt together in a large bowl. Add the butter, 

sugar, & shortening. 

2. Using a pastry cutter or 2 forks, cut the butter & shortening into 

the mixture until it looks like a coarse cornmeal. 

3. Place 1/2 cup of water in a cup, add ice. Stir it around to make 

sure the water is cold then measure out 1/2 cup of only water. 

Very slowly (about 1 tbsp at a time) drizzle the water into the 

flour/butter mixture. Stir after every addition. Stop adding water 

when the mixture begins to form large clumps. You should use 

about 1/2 cup. 

4. Transfer the dough to a floured work surface. With flour on your 

hands, fold the dough into itself until the flour and the 

butter/shortening are fully mixed. Form the dough into a ball and 

divide the ball in half. Flatten each half into 1-inch thick discs. 

5. Wrap each disc tightly into plastic wrap and refrigerate for at 

least 2 hours. If not using immediately, you can store it in the 

refrigerator for up to 5 days. 

6. When you’re ready to roll the chilled pie dough out for use, 

gently roll out with a rolling pin, starting from the center and work 

your way out in all directions, turning the dough with your hands 

as you go, until you form a large, flat circle. 

7. If a recipe calls for prebaking of the crusts, place one pie crust 

into a 9x2-inch pie dish. Smooth it out with your fingers. Use a 

small knife to trim the edges, and then crimp the edges with your 

fingers. Line the crust with foil and fill with pie weights, dry beans, 

rice, or popcorn kernels. These are used to keep the pie crust 

from bubbling or shrinking away from the edges of the pan. Bake 

at 350 degrees F for 20-35 minutes. Gently remove the 

beans/rice/weights and foil then return the crusts to the oven for 

another 10-12 minutes until nicely golden. 


