Characteristics of High-Quality Fruit Pies

Pie Crust: 

Appearance: Top crust is golden brown: edges may be slightly darker; surface may have small “blisters” in appearance


Texture: Slightly moist and friable (easily broken); flaky


Tenderness: Pastry should “melt in mouth”


Flavor: Bland, depends on fat used

Lab Questions: 

1. How do the basic steps in the procedure affect the characteristics of the finished pastry? 

2. Discuss flakiness and tenderness in a pie crust. What causes a pie crust to be flakey and what causes a pie crust to be not flaky? 

3. Why is the bottom of a single-shell pastry pricked with a fork before baking?

4. What do you think you could have done differently to make your pie turn out better next time?  

