Pie Quiz

Name:_________________________________


Period: _______

1. Put the following steps to making a double crusted pie in order. Number 1-14. 
______ Bake

______ Roll the remaining pastry

______Combine flour and salt in a medium mixing bowl.

______Roll the pastry around the rolling pin starting at the edge of the pie plate; unroll the pastry.

______Add filling as desired in recipe.

______Roll 1/2 of the pastry to 1/8 inch thickness on a lightly floured surface.


______Place the pastry in pie plate press so there is no air in between plate and pastry leave 1/2   inch over hang.

______Sprinkle water evenly over surface; stir with a fork until dry ingredients are moistened

______Moisten the edge only of the bottom pastry with water by dipping your finger into water and going around the edge. 

______Shape dough into two even balls

______Place second crust on top of pie pinching together edges

______Cut in Crisco with a pastry blender until mixture resembles coarse meal.
______With 2 fingers flute the edge then trim off excess with a sharp knife.

______Cut slits in the crust to allow steam to escape.

2. What is one way to keep the crust from “excessive browning”? 

3. What is the purpose of poking holes in the dough before baking a single crust pie?

4. What is the purpose of cutting slits in the top of a double crusted pie?

5. What ingredients can be used to thicken a fruit pie?

6. Handling the dough too much does what to the pastry? 

REVIEW Questions

7. The ratio of water to rice is  _____cup(s) water to _____ cup(s) rice. 

8. The three parts of any casserole: _____________, ___________, ___________.

