Pie Crust Experiment
Pie Crust Recipe:

· 1 cup flour* (more as needed)

· 1 Tbsp sugar

· ½ tsp salt

· 1/3 cup fat (chilled) 

· 2 Tbsp ice cold water

	Variations
	Crust Color
	Texture
	Taste
	Ideal pie crust? 

Why/Why not?

	Butter


	
	
	
	

	Shortening


	
	
	
	

	Butter/Shortening

*2 Tbsp of butter 

	
	
	
	

	Oil

*Add  a little more flour to compensate 


	
	
	
	

	Lard


	
	
	
	


Directions: Mix flour, sugar and salt together in large mixing bowl. Cut fat into flour using a pastry blender or fork until the mixture looks like peas. Add water slowly mixing with a fork until dough comes together. Dough should not be wet it should be on the drier side. Form into a ball, wrap in plastic wrap and refrigerate dough if it is too sticky to work with. Roll out dough. Place in pie pan; dock. Bake at 450F for 8-10 minutes until it is no longer doughy and slightly brown. 
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