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Pie Crust 101 
 
So here's the thing.  The expression is "easy 
as pie", but many people are intimidated by 
making crust.  Believe me when I tell you it is 
worthwhile to learn how.  Pie is really all 
about the crust and this crust will ruin you for 
anything but homemade. 
 
Here are the ingredients that you will need to 
make two pie crusts for an 8-9 inch pie. 
 
▪ 2 1/2 cups all-purpose flour 
▪ 1 teaspoon kosher salt 
▪ 12 tablespoons (1 1/2 sticks or 6 oz.) cold unsalted butter, cubed 
▪ 8 tablespoons cold Crisco, cubed 
▪ 1/2 cup ice water 
 
Cut the butter and Crisco into cubes.  I recommend that the butter be about 1/2 inch cubed and 
the Crisco be slightly larger (because it breaks down in the food processor more quickly). 
Place them in a bowl and put the bowl in the freezer for about 15 minutes.  That brings us to 
the 1st Rule of Delicious Pie Crust:  Keep everything cold. 
 
Place the flour and salt in the food processor.  Pulse a couple of times to incorporate the salt 
into the flour.  Scatter the very cold butter and Crisco over the flour.  This is 2nd Rule of 
Delicious Pie Crust:  Use lots of fat.  Secret's out!  Hit the pulse button 7-8 times for about 1 
second until the mixture is the consistency of cornmeal with larger pieces the size of peas. 
 
Now add about 1/4 cup of the ice cold water and quickly pulse a couple of times.  Add two 
more tablespoons of water and pulse again.  Chances are you will need to add the final two 
tablespoons of water and pulse one last time.  The dough will clump together, but you don't 
want it to form into a ball.  That's too much.  Dump the contents onto a lightly floured surface. 
 
Now we come to 3rd Rule of Delicious Pie Crust:  Don't overwork the dough.  Using 
lightly floured hands, quickly form the dough into a rough ball.  Take a knife or bench scraper 
and cut the crust into two equal halves.  When you look at the cut side of the dough, you 
should see bits of butter still in tact. 
 
Place each half on it's own piece of plastic wrap.  Then use the wrap and your knuckles 
(because they are cooler than your palms) to press the dough into a 5 ½ inch disk. 
 
Wrap the plastic wrap around the dough tightly and place these disks of dough in the fridge 
for at least an hour and up to 4 days.  You can also freeze them for up to a month, but thaw 
frozen dough for several hours in the fridge before trying to roll it out. 


