PIE CRUST 101

This recipe makKes enough for one double-crust or two 1 SI FT
single-crust 9” pies. For a light flaky crust, make sure every ¢

ingredient is cold before you begin—even flour (she’s earned it). R Sift flovr and alf-info large miing.
‘;ﬁﬁ bowl or mixing:bowl ubstitvte.

What you'll need:

h this 'i'e/mpla‘b. I+

the
t er; ,
onﬁk\ Yo W Perfect Size

v\o\‘v o 3 9;, i

X
oV
@\\

rolling_ pin mixing_ bow] 9" pie plate

meaguri ng. cups moagvring_ Spoons Paghfq blender

Sifter baking_cheet fork.
((
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Ingredients:

Love pie? How about step-by-step instructions?
Well then you came to the right informative
parchment paper, my friend.

1 1/2 cups 4 tablegpoons
Pad‘n’ flovr ;horf‘oning_

1 ‘l'oaspoon galt

4 hbl%roonc
butter

Love (1/4 cup
from child’s soul*)

*No children with attitude
or short attention Spang

Try these delicious fillings:

Strawberry Rhubarb

Statigtics show rhubarb i ag fun to Say a5
it i¢ o mix with sweet strawberries. You
can’t oling‘l‘e facte.

Spiced Pumpkin Sour Cherry

Do yov like extreme deliciovsness? No? Fina”q. An excvse 1o vse
Then dofini’rolq don’t serve maplo that fancy new oherrq
whipped cream ag a ‘had'b] addition. PiH‘or, Yov're welcome.

Apple Pie

Tart aPPloc combined with the sweetness
of Suzar & cinnamon creates an vnrivalled
thaste oxp!ogion. 1o ahead. 1?11 to rival.

To learn about other pastries, techniques
and tricks check out pastryvancouver.com

L. BLEND

U;ing_a pastry blender—or your hands if you have
olwl;—geafeol 1sgves with P3§+V‘1 blenders—combine
butter and §hor+enin5_ with flovr/calt mixture until
yov have coarse crumbs. Do not overwork the
mixture. The mixtvre hates exhavstion.

Four in chilled water one tablespoon at a time, while
gpnﬂq mixing_ with a fork. Continve until olou5h holdg
‘l‘ogg‘l’her withovt being wet or §’Hol<11. Fress dovgb
info a ball. Divide 0’0"5-“ in half. Or elge.

4. ROLL

@lenerovglq dugt Parohme/wf 'l'em,;la'f‘e with flovr.
Place a’ough in centre of circle and roll ovt one
disk of alou5h to match template. (Templates. I
there anq‘l’hing_ 'Haeq can’t do?)

o.TRIM

(Thig ig unquestionably in the top & most

important ¢teps.) Fit dough into pie plate,
Preéging_ it into the ealgsx. Trim alough to
1/2” overhang. all around.

6. CHILL

Roll ovt vemaining. douzh in same manner,
transfer O‘OVgh on parchment to baldng_
sheet. Then chill pie shell and olough vntil
firm (abovt 30 minvtes—2 minvtes if frialgp

is from future).

oo~ 7. LOAD & SEAL

Load Pie with favovrite fi”ing_ or third-favovrite fi”ing. Laq
remaining_ rolled dovaln on 'l’oP. @l&n‘HbI press ‘l’oP and bottom alougln
” Piewc ‘l‘ogg‘f‘hor 1o ¢eal. Tuck alough vnder. Crimp eolgg; a¢ degired.

8 EGG 3avin5. the last step for lact, brush with
e an egg wacsh and cprink.le with canding_

WASH

Sugar for a oleligkrffv! 59!01651 finigh.
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