Single Pie Crust (one pastry recipe)
1 ½ cups sifted all purpose flour

½ teaspoon salt

½ cup shortening

4 to 5 tablespoons cold water***use ice water and handle dough as little as possible***

1. Measure flour and salt; blend or sift together into a bowl.

2. Cut in shortening with a pastry blender into the flour and salt mixture until shortening pieces are the size of small peas.

3. Sprinkle 1 tablespoon water over part of mixture, gently toss with fork; push to side of bowl.  Repeat until all the flour is moistened.  You do not have to use all of the water.

4. Form dough into a ball/disk without kneading the dough.  At this point at home, you would wrap and chill pie dough for 10 or more minutes.

5. Flatten dough on a lightly floured surface by pressing the edge of hand 3 times across in both directions.

6. Roll from center until thin, about one eighth inch thick, checking often for sticking!

7. Lift pastry carefully.  I like to fold into 1/4ths…  Fit pastry into pie plate.  Trim to 1 inch beyond edge.  Fold under and flute edge (decorate) or pie crust.

Unbaked Pie Crust:  Stop! You are done.  Do not poke holes in crust.  When your filling is ready, pour into unbaked pie crust and bake crust and filling together in the oven.

Baked Pie Crust:   Poke holes with a fork across the bottom and sides of the pie crust.  Bake in a 450 degree oven for 10 -15 minutes or until golden.  Cool on a wire rack.  When filling is cooked, pour into baked rust and then chill before eating.

Pumpkin Pie 


-Follow the pastry recipe for a single crust.
1 9 inch unbaked pastry (pie) shell

¾ cup sugar

½ tsp salt

1 tsp cinnamon

½ tsp ground ginger

¼ tsp ground cloves

2 large eggs

1 16 oz can pumpkin

1 can 12 oz. evaporated milk

Preheat oven to 425 degrees.

Mix sugar, salt, cinnamon, ginger and cloves in a small bowl.  Beat eggs in a large bowl.  Stir pumpkin and sugar spice mixture into egg mixture.  Gradually mix in evaporated milk.

Place pie in hot oven on the foil lined baking sheet in the lower half of the oven.
Bake 15 minutes at 425, and then reduce oven temperature to 350 degrees.  Bake 40 -50 minutes longer at 350 or until knife inserted near center comes out clean.  Refrigerate.

Perfect Apple Pie


-Make two of the pastry recipes.

4 or 5 apples, pared, cored, and thinly sliced (5 cups)

1 cup sugar

3 Tablespoons flour

½ teaspoon ground cinnamon

1/8 teaspoon nutmeg

Dash salt

Pastry for 2 crust 9 inch pie

2 Tablespoons butter or margarine

If apples lack tartness, sprinkle with about 1 tablespoon lemon juice.  Combine sugar, flour, spices, and a dash of salt; mix with apple slices.  Line a 9 inch pie plate with pastry.  Fill pastry with apple mixture; dot with margarine/butter. Adjust top crust, cutting slits for escape of steam; seal and crimp edges together.  Sprinkle top of pie crust with sugar.  Bake at 400 degrees for 45 – 50 minutes or until done.  Place pie in hot oven on the foil lined baking sheet in the lower half of the oven. Put foil around crust on the pie and tin edges only, not over the entire pie! 
