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Holiday Pies 

Delicious homemade pies start with a well-made crust.  
Learn the methods and avoid the common mistakes  

and then enjoy the fruits of your labors! 

http://www.globalgourmet.com/food/special/perfectpastry/dough.html
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http://southernfood.about.com/cs/pierecipes/a/piecrust.htm?p=1


2  

 

 

Pie Making 
 

 High quality pastry usually includes four basic ingredients 

that contribute to the characteristics of tenderness, flakiness,  

crispness and color namely: flour, fat, salt and water.  These 

characteristics depend upon those ingredients, their  

proportions, and the way they are manipulated. 

 Flakiness results when small particles of fat are coated with 

moistened flour/dough, then flattened into thin layers as the 

dough is rolled out.  When baked, the fat melts and is   

absorbed by the dough. 

 Flakiness in pastry depends on: 

 Character of the fat (solid versus melted or liquid fat) 

Consistency of solid fat 

Type of flour used 

Proportion of water 

Degree of mixing 

Method of mixing 

Number of times the dough is rolled 

 Tenderness in pastry depends on: 

The amount and distribution of gluten 

Type of flour 

Temperature of ingredients 

Type of fat 

Proportion of fat & liquid to flour 

Amount of stirring of the dough 

 Crispness in pastry depends on: 

Thickness of the dough 

Length of baking time 

Whether it is an upper or lower crust 

Flour 

 Flour is the main ingredient in pastry and comes in two  

different forms:  all-purpose and pastry flour.  All-purpose 

flour has a higher protein and gluten content.  Pastry flour  

does not have as much gluten.  Each of these flours requires  

a different amount of fat for optimum tenderness. 
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lined pie plate 20 minutes to firm crumbs, then bake until 

crumbs are fragrant and set, about 10 minutes. Cool on wire 

rack while preparing filling. 

 

Chocolate Filling:  

Bring half-and-half, salt, and about 3 tablespoons sugar to 

simmer in medium saucepan over medium-high heat, stir-

ring occasionally with wooden spoon to dissolve sugar. Stir 

together remaining sugar and cornstarch in small bowl, then 

sprinkle over yolks and whisk, scraping down sides of 

bowl, if necessary, until mixture is glossy and sugar has be-

gun to dissolve, about 1 minute. Whisk yolks thoroughly in 

medium bowl until slightly thickened, about 30 seconds. 

When half-and-half reaches full simmer, drizzle about 1/2 

cup hot half-and-half over yolks, whisking constantly to 

temper; then whisk egg yolk mixture into simmering half-

and-half (mixture should thicken in about 30 seconds). Re-

turn to simmer, whisking constantly, until 3 or 4 bubbles 

burst on the surface and mixture is thickened and glossy, 

about 15 seconds longer. 

Off heat, whisk in butter until incorporated; add chocolates 

and whisk until melted, scraping pan bottom with rubber 

spatula to fully incorporate. Stir in vanilla, then immediate-

ly pour filling into baked and cooled crust. Press plastic 

wrap directly on surface of filling and refrigerate pie until 

filling is cold and firm, about 3 hours. 

 

Cream Topping:  

Just before serving, beat cream, sugar, and vanilla in bowl 

of standing mixer on low speed until small bubbles form, 

about 30 seconds. Increase speed to medium; continue beat-

ing until beaters leave a trail, about 30 seconds more. In-

crease speed to high; continue beating until cream is 

smooth, thick, and nearly doubled in volume and forms soft 

peaks, about 20 seconds. Spread or pipe whipped cream 

over chilled pie filling. Cut pie into wedges and serve. 

 

 



22  

 

Chocolate Cream Pie 
(Adapted from America’s Test Kitchen) 

 

Chocolate Cookie Crumb Crust 

16 Oreo cookies (with filling), broken into rough pieces, 

about 2 ½ cups 

2 tablespoons unsalted butter, melted and cooled 

 

Chocolate Cream Filling 

2 ½ cups half-and-half 

Pinch table salt 

⅓ cup granulated sugar 

2 tablespoons cornstarch 

6 large egg yolks at room temperature 

6 tablespoons unsalted butter (cold), cut into 6 pieces 

6 ounces semisweet chocolate or bittersweet chocolate, 

finely chopped 

1 ounce unsweetened chocolate, finely chopped 

1 teaspoon vanilla extract 

 

Whipped Cream Topping 

1 ½ cups heavy cream (cold) 

1 ½ tablespoons granulated sugar 

½ teaspoon vanilla extract  

 

Crust:  

Adjust oven rack to middle position and heat oven to 350°. 

In bowl of food processor fitted with steel blade, process 

cookies with 15 one-second pulses, then let machine run 

until crumbs are uniformly fine, about 15 seconds. 

(Alternatively, place cookies in large zipper-lock plastic 

bag and crush with rolling pin.) Transfer crumbs to medium 

bowl, drizzle with butter, and use fingers to combine until 

butter is evenly distributed. 

Pour crumbs into 9-inch Pyrex pie plate. Press crumbs 

evenly onto bottom and up sides of pie plate. Refrigerate 
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“It could be argued that there is an element of entertainment in every 

pie, as every pie is inherently a surprise by virtue of its crust.”  

― Janet Clarkson, Pie: A Global History  

Salt 

 Salt seasons the flour and omitting it makes no difference 

except for taste. 

½ teaspoon salt per cup of flour is recommended. 

 

Fat 

 Fats tenderize the pastry as well as contribute to its  

flakiness.  Fats waterproof the particles of flour so water  

has a difficult time mixing with the flour and inhibits the  

development of gluten. 

 Solid fats result in a flakier crust better than melted or 

liquid fats, but you can still obtain an acceptable crust with 

these fats.  Too much fat can result in a crumbly, greasy  

pastry.  Too little fat makes it difficult to stir in the water, 

and too much mixing develops excessive gluten and makes  

a tough pastry.  Do not soften butter to room temperature; 

make sure it is cold. 

 Solid fats:  lard, hydrogenated shortening 

 Liquid fats:  edible oils 

 Softer fats:  butter, margarine 

 ¼ to ⅓ cup for each cup of flour 

Mixing 

 Sift salt with the flour to distribute the salt evenly. 

Distribute the fat:  pastry blender, fork, two knives, etc.  

Cutting the fat increases its surface area so that more of the 

flour particles make contact with it.  The mixture should  

resemble coarse cornmeal when cut sufficiently.  Uniform 

mixing of fat and flour produces a more uniformly tender 

crust.  Stir the mixture at once with a wide circular motion 

and stop when the dough adheres in large lumps.   

      Distribution of the fat is the key to flakiness and tender-

ness. After mixing, wrap the dough and chill it, ideally for  

1-2 hours.  This allows the fat to re-harden and the gluten to 

relax.  For large batches, chill overnight.  

http://www.americastestkitchen.com/taste_tests/517-unsweetened-chocolate
http://www.americastestkitchen.com/taste_tests/455-vanilla-extract
http://www.americastestkitchen.com/taste_tests/455-vanilla-extract
http://www.goodreads.com/author/show/2902313.Janet_Clarkson
http://www.goodreads.com/work/quotes/6596233
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Rolling the Pastry 

     Allowing the dough to stand for a few minutes increases 

the elasticity of the dough and makes it easier to  

handle or to roll.  Rolling flattens out the small masses of 

gluten and the fat into very thin layers.  For pies, roll to a 

thickness of ⅛ inch.  It is recommended that all-purpose or 

bread flour is used to lightly dust the work surface.  Cake  

or pastry flour tends to clump. 

      The bottom crust of a pie should be about 2½ inches larg-

er than the diameter of the top of the pan. 

Rerolling of pie crusts may over-develop the gluten and  

result in a crust with greater shrinkage during baking.   

Over-stretching the pastry dough also may result in  

excessive shrinkage. 

 Two-crust pies require small openings near the center of 

the crust to allow steam to escape; otherwise, there may be 

breakage due to the pressure from the steam.  The crusts of 

two-crust pies adhere to each other better if the edge of the 

lower crust is moistened before placing the top crust. 
 

Baking the Pastry 

 An oven temperature of 425° F. is the usual  

recommendation for baking pastry.  The baking time can be 

influenced by the type of baking pan used.  Pastry bakes best 

in a glass pie plate. 
 

Pie Plates 

 According to kitchen research, the basic Pyrex oven-safe 

glass pie plate provides an evenly browned, crispy crust.  

The glass see-through bottom makes it easy to determine the 

pie’s baking progress.   
 

Lattice-Top Pie  

 The dough used for a lattice-top pie needs to be a more 

sturdy dough.  Add a little more flour and reduce the amount 

of fat to keep the dough from melting in the oven.  

The sturdier dough also makes the lattice easier to form and 

the strips retain their crisp edges when baked.   
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slowly pour about half of hot pumpkin mixture through 

feed tube. Stop machine and scrape in remaining pumpkin. 

Process 30 seconds longer. 

Immediately pour warm filling into hot pie shell. (Ladle 

any excess filling into pie after it has baked for 5 minutes 

or so — by this time filling will have settled.) Bake until 

filling is puffed, dry-looking, and lightly cracked around 

edges, and center wiggles like gelatin when pie is gently 

shaken, about 25 minutes. Cool on a wire rack for at least 1 

hour. 

The Perfect Pecan Pie 
(Adapted from America’s Test Kitchen) 

 

1 9-inch pie shell, prebaked (see instructions on previous 

page) 

Filling: 

6 tablespoons unsalted butter, cut into 1-inch pieces 

1 cup (7 ounces) packed dark brown sugar 

½ teaspoon  salt 

3 large eggs 

¾ cup light corn syrup 

1 tablespoon vanilla extract 

2 cups whole pecans (8 ounces), toasted and chopped into 

small pieces 

 

Melt butter in medium heatproof bowl set in skillet of water 

maintained at just below simmer. Remove bowl from skil-

let; mix in sugar and salt with wooden spoon until butter is 

absorbed. Beat in eggs, then corn syrup and vanilla. Return 

bowl to hot water; stir until mixture is shiny and warm to 

the touch, about 130°. Remove from heat; stir in pecans. 

 

Pour mixture into warm shell; bake until center feels set yet 

soft like gelatin when gently pressed, 50 to 60 minutes. 

Transfer pie to rack; let cool completely, at least 4 hours.  

http://www.americastestkitchen.com/taste_tests/455-vanilla-extract
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The Best Ever Pumpkin Pie 
(Adapted from America’s Test Kitchen) 

  
1 9-inch pie shell, prebaked (see instructions) 

2 cups plain pumpkin purée (16 ounces) 

1 cup packed brown sugar 

2 teaspoons ground ginger 

1 teaspoon ground nutmeg 

2 teaspoons ground cinnamon 

¼ teaspoon ground cloves 

½ teaspoon salt 

⅔ cup heavy cream 

⅔ cup milk 

4 large eggs  

Pie Shell:   

Refrigerate for 20 minutes (or freeze for 5 minutes) to firm 

dough shell. Flatten a 12-inch square of aluminum foil    

inside shell, pressing it flush against corners, sides, and 

over rim. Chill shell for at least 30 minutes (preferably an 

hour or more), to allow dough to relax. 

Adjust oven rack to lowest position and heat oven to 400°. 

(Start preparing filling when you put shell into oven.) Bake 

15 minutes, pressing down on foil with mitt-protected 

hands to flatten any puffs. Remove foil and bake shell for 8 

to 10 minutes longer, or until interior just begins to color.  

Remove from the oven but leave the oven set at 400° to 

finish baking the pie. 

Pie Filling: 

Process pumpkin, brown sugar, ginger, cinnamon, nutmeg, 

cloves, and salt in a food processor fitted with steel blade 

for 1 minute. Transfer pumpkin mixture to a saucepan and 

bring to a simmer over high heat. Cook pumpkin, stirring 

constantly, until thick and shiny, about 5 minutes. When 

pie shell comes out of oven, whisk heavy cream and milk 

into pumpkin and bring to a bare simmer.  Mix eggs in food 

processor about 5 seconds and with the motor running, 
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Helpful Hints & Techniques 
 

 Refrigerate all ingredients prior to making the dough – 

even the flour. 

 Sugar in a pastry dough sweetens and tenderizes. 

 Enhance flavor of dough by adding spices such as  

 nutmeg, cinnamon or ginger. 

 Prevent meringue from “weeping” by mixing 1 teaspoon 

of cornstarch into the sugar before beating it into the egg 

whites. 

 Roll the pie dough into a rectangle about ⅛ inch thick.  

Transfer to a parchment-lined baking sheet.  Cut strips of 

dough about 13 inches long  and about 1 inch wide.  Slightly 

separate the strips.  Freeze for about 20-30 minutes or until 

very firm.  Place 4-5 parallel strips evenly across the pie.  

Weave 4-5 additional strips, one at a time, over and under 

the first strips.  Lift the strips and rotate the pie as needed to 

finish weaving the strips.  Let the strips thaw and soften  

before trimming.  Trim the overhanging strips and press  

under the edge of the bottom crust, and flute/crimp the edges. 
 

To Make Ahead 

 Pie dough can be refrigerated, wrapped tightly in plastic 

wrap, for up to 2 days or frozen for up to 2 months.  Let the 

frozen dough thaw before rolling. 
 

Pie Storage 

 Depending on the filling, most fruit pies are best stored at 

room temperature.  Refrigeration will turn the crisp crust 

gummy. The pie should last up to 2 days if wrapped well 

in foil.   

 Custard and cream-filled pies must be wrapped tightly in 

plastic wrap and refrigerated. They generally last for 1-2 

days. 
  

 “Vegetables are a must on a diet. I suggest carrot cake, zucchini bread, 

and pumpkin pie.” ~Jim Davis  
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Trouble Shooting! 

Problem Solution 

Soggy Crust Do not let the pie sit too long before 

   baking. 
Keep the amount of water in the crust 

   to a minimum. 
Preheat the filling. 
Spread the surface of the lower crust  

   with melted butter. 
Chill the dough for about 30 minutes to 

   1 hour before adding the filling. 
Set pie pan on a metal baking sheet  

   during baking. 
  

Flour and butter 

mixture becomes 

pasty (butter 

starting to melt) 

Proceed as quickly as possible to  

   moisten the dough and force the  

   dough to accept at least ¾ of the  

   liquid called for by gently stirring the  

   liquid in with a fork.  The dough may 

   be excessively soft.  Flour the  

   outside of the dough generously, 

   wrap and chill. 

Large lumps of    

butter left in 

dough after  

moistening 

Flour work surface and turn out dough. 

      Press dough into a rectangle about ⅜” 

thick.  This will help flatten the lumps 

of butter.  Fold dough over on itself; 

gently mold it into a ball, wrap and 

chill. 

Dough is still dry 

after moistening 

Return the dry dough to the bowl;  

   gently tear into pieces using two forks. 
Scatter drops of water on it and toss 

with a fork till the dough adheres  

better.  Wrap and chill. 
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Pumpkin Pecan Pie 
When you can’t decide between the two! 

(Adapted and retrieved from 
http://www.meals.com/recipe/pumpkin-pecan-pie-28658  and 

http://www.verybestbaking.com/recipes/18470/libbys-famous-pumpkin-pie/detail.aspx ) 

 

1 single crust pie pastry 
 

Traditional Pumpkin Pie Recipe: 

¾ cup sugar 

1 teaspoon cinnamon 

½ teaspoon salt 

½ teaspoon ginger 

¼ teaspoon cloves 

2 large eggs 

1 15-ounce can pumpkin 

1 12-ounce can evaporated milk 
 

Topping: 
⅔ cup light corn syrup  3 tablespoons butter, melted 

½ cup granulated sugar              ½ teaspoon vanilla extract 

2 large eggs   1 cup pecan halves 
 

Line 9-inch pie plate with pastry; finish edge as desired. 

Mix sugar, cinnamon, salt, ginger and cloves in a small bowl.  

Beat eggs in a separate large bowl and stir in the pumpkin and 

sugar-spice mixture.  Gradually stir in the evaporated milk.  Pour 

into pie shell. 

 

Topping:  combine eggs, pecans, sugar and syrup and carefully 

spoon over the top. 

 

Bake at 425° for 15 minutes and then reduce the temperature to 

350° for 45-50 minutes or until a knife inserted in the middle 

comes out clean. 

 

Cool on a wire rack for 2 hours then refrigerate.  Serve with 

whipped topping or ice cream as desired. 

 

http://www.meals.com/recipe/pumpkin-pecan-pie-28658
http://www.verybestbaking.com/recipes/18470/libbys-famous-pumpkin-pie/detail.aspx
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Pumpkin Cream Tarts with Candied 

Cranberries 
(Adapted from www.countryliving.com) 

 

3 cups gingersnap cookie crumbs  2 tablespoons cinnamon  

1 1/2 sticks unsalted butter  2 3/4 cups sugar  

1 cup fresh cranberries  1/2 cup milk  

1 teaspoon unflavored gelatin 1 cup puréed pumpkin  

2 tablespoons brandy (may substitute apple juice or water) 

1/4 teaspoon ground nutmeg  1/4 teaspoon ground cloves  

4 large egg yolks    

1 cup heavy cream, whipped to stiff peaks 
 

Make the tart shells: Preheat oven to 350 degrees F. Combine the 

gingersnap cookie crumbs, 2 teaspoons cinnamon, and butter in a 

large bowl. Cover the bottoms and sides of eight 3 1/2-inch tartlet 

pans with removable bottoms with the crumb mixture. Transfer the 

tartlet shells to a baking sheet and bake for 10 minutes. Cool com-

pletely. 

Make the cranberry topping: Bring 2 cups sugar and 1/2 cup water 

to a boil in a small saucepan over high heat. Add the cranberries 

and cook until they just begin to soften. Remove cranberries with a 

slotted spoon to a small bowl and set aside. Reserve cranberry syr-

up for another use. 

Make the filling: Fill a large bowl with ice and water and set aside. 

Place the milk in a small bowl, sprinkle the gelatin over it, and set 

aside. Combine the pumpkin purée, 3/4 cup sugar, brandy, remain-

ing cinnamon, nutmeg, cloves, and egg yolks in large saucepan. 

Cook over medium heat, whisking constantly, until the mixture be-

gins to bubble and a thermometer reads 131 degrees F (adjusted for 

a Utah County altitude of 4500 ft above sea level, at sea level cook 

to 140 degrees F). Stir in the milk mixture, cook for 1 more minute, 

transfer the mixture to a medium bowl, and place over the prepared 

ice bath. Stir occasionally, until cool — about 10 minutes. Fold the 

whipped cream into the chilled pumpkin mixture, fill the prepared 

shells, and smooth the tops. Chill for 6 hours or overnight.  

Top each tartlet with a spoonful of the candied cranberries and 

serve cold. 
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Problem Solution 

Uneven shape, cracks 

around edges 

Due to poor rolling technique or dough     

is too cold to roll.  Solution:  roll, ro-

tate, repeat and let the dough warm up 

if necessary. 

Shrunken Baked Shell Due to stretched or insufficiently 

chilled dough.  Solution:  Support 

dough when fitting to avoid stretching 

and chill before baking. 

The dough sticks to the 

rolling pin 

Chill the dough before trying to roll it 

out. Lightly flour the countertop and 

the flattened ball of dough. Keep dust-

ing the pastry lightly on both sides as 

you roll. You don't want to work in 

more flour, but you can always brush 

off excess from the dough.  Pastry 

cloths and rolling pin covers are also 

available.  

Crust does not brown 

on the bottom 

Cover the edges of the crust with alu-

minum foil, and place the pie on the 

bottom oven rack. Bake at 425 to 450° 

then reduce it after 20 minutes or so. 

The initial high temperature  helps the 

crust to brown and the reduced temper-

ature allows the filling to cook thor-

oughly before the crust over bakes.  

“We must have a pie. Stress cannot exist in the presence of a pie.”  

― David Mamet, Boston Marriage  

http://www.goodreads.com/author/show/7711.David_Mamet
http://www.goodreads.com/work/quotes/491350
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Caramel-Pecan Cheesecake Pie 
Nutty, rich and delicious!     (Adapted from Taste of Home) 

 

1 9-inch pie crust 

1 8-ounce package cream cheese, softened 

½ cup sugar   4 large eggs 

1 teaspoon vanilla extract 1¼ cups chopped pecans 

1 jar (12 ¼-ounces) caramel ice cream topping 

 

Prepare a deep dish 9-inch unbaked pie shell with edges 

trimmed and fluted.  Use either a deep dish or a springform pan 

otherwise there will not be enough room for the caramel mix-

ture.  In a bowl, beat cream cheese, sugar, 1 egg and vanilla un-

til smooth.  Spread into pastry shell and sprinkle with pecans. In 

another bowl, whisk remaining eggs and then gradually whisk in 

the caramel topping until blended.  Pour slowly over the pecans. 

Bake at 375° for 35-40 minutes or until lightly browned.  (If pie 

browns too quickly, cover the edges with foil after about 15-20 

minutes.)  Cool on a wire rack for about 1 hour, then refrigerate 

for 3-4 hours or overnight before slicing and serving. 

Garnish with additional caramel topping, if desired. 

Apple Butter Pie 
(Adapted from Sothern Living, November 2013) 

 

8 ounces gingersnaps   3 large egg yolks 

3 tablespoons butter, melted  1 ½ teaspoons boiled apple  

1 cup apple butter        cider 

Garnish with whipped cream and crumbled gingersnaps 

 

Preheat oven to 350°F. 

In a food processor:  pulse gingersnaps until finely ground, 

while running, pour butter through chute and process until 

blended.  Press mixture into a 9-inch pie plate.  Bake at 350°F 

for about 15 minutes.  Cool on a wire rack for 5 minutes. 

Whisk condensed milk, apple butter, egg yolks and boiled cider.  

Pour into prepared crust and bake fat 350°F for 15 minutes. 

Chill 2-24 hours. 
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Lemon Layered Pie  
(Adapted from Taste of Home) 

 

Pastry for two single-crust pies (9 inches) 

1-1/2 cups sugar  6 tablespoons cornstarch 

1/4 teaspoon salt  2 cups cold water 

3 egg yolks, lightly beaten 1/3 cup lemon juice 

1/4 cup butter, cubed  1 teaspoon grated lemon peel 

1 teaspoon lemon extract 3 drops yellow food coloring, 

optional 

SECOND LAYER: 

1 package (8 ounces) cream cheese, softened 

1 cup confectioners' sugar 1-1/2 cups cold 2% milk 

2 packages (3.4 ounces each) instant lemon pudding mix 

TOPPING: 

1 package (8 ounces) cream cheese, softened 

1 cup confectioners' sugar 

1 carton (16 ounces) frozen whipped topping, thawed 

Directions 

Preheat oven to 450°. Line two 9-in. pie plates with pastry; trim 

and flute edges. Line unpricked pastry with a double thickness of 

heavy-duty foil. Bake 8 minutes. Remove foil; bake 5-7 minutes 

longer or until golden brown. Cool on wire racks. 

In a large saucepan, combine sugar, cornstarch and salt. Stir in 

water until smooth. Cook and stir over medium-high heat until 

thickened and bubbly. Reduce heat; cook and stir 2 minutes 

longer.  Remove from heat.  Stir a small amount of hot filling 

into egg yolks; return all to pan, stirring constantly. Bring to a 

gentle boil; cook and stir 2 minutes longer. Remove from heat. 

Gently stir in lemon juice, butter, lemon peel, extract and food 

coloring if desired. Cool to room  temperature without stirring. 

Spread lemon mixture into crusts. Refrigerate 30 minutes or until 

firm. 

In a large bowl, beat cream cheese and confectioners' sugar until 

smooth. Gradually beat in milk. Add pudding mix; beat 2 

minutes longer. Let stand 2 minutes or until soft-set. Gently 

spread into pies. Refrigerate 30 minutes or until set. 

For topping, in a large bowl, beat cream cheese and confection-

ers' sugar until smooth. Fold in whipped topping. Spread over 

tops of pies. Refrigerate until set. Yield: 2 pies (10 servings 
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Baker’s Pie Dough 
1 lb. unsalted butter, chilled 

1 lb. 5 oz. pastry flour 

4 fl. oz. buttermilk or water 

2 teaspoons salt 

2 ½ teaspoons sugar 

1 tablespoon vanilla 

 

Cut butter into ¼” cubes.  Sift the flour into a large bowl. 

Cut butter into the flour until desired consistency (flaky or 

mealy). 

 

Combine buttermilk, salt, sugar and vanilla.  Gradually add to 

flour mixture and mix gently until dough holds together.  Do 

not over-mix or add too much liquid. Cover the dough with 

plastic wrap and chill thoroughly before using. 

 

YIELD:  Three 9-inch single crusts 
 

Both mealy and flaky dough can be prepared from the same 

recipe but with a different mixing method.  The cold fat is 

cut into the flour and the amount of flakiness depends on 

the size of the fat particles in the dough. The larger the fat 

pieces, the flakier the crust will be. 
 

Flaky dough has larger pieces of fat about the size of a 

pea.  Flaky dough is best for top crusts on pies, prebaked 

pie shells and lattice tops. 
 

Mealy dough has the fat pieces blended in more thor-

oughly and resembles coarse cornmeal.  The smaller fat 

particles creates a less flaky crust which is used whenever a 

soggy crust would be a problem (such as a cream, custard, 

quiche or fruit pie) because it resists sogginess better than 

flaky dough.   

 
(Adapted from Labensky, S. , Martel, P., and Van Damme, E. On bak-

ing.  (2009).  Upper Saddle River, New Jersey:  Pearson Education, 
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Basic Pie Crust 
 

1¼ cups unbleached flour ½ teaspoon salt 

1 tablespoon sugar  ¼ cup ice cold water 

3 tablespoons vegetable shortening, chilled 

4 tablespoons unsalted butter, chilled, cut into ¼” pieces 

 

Sift flour, sugar and salt.  Cut in shortening until pieces are 

about the size of small peas.  Add enough water until all the 

flour is moistened and then form into a ball. Wrap in plastic 

and refrigerate at least 30 minutes before rolling.  Roll into 

desired crust. 

YIELD:  1 single crust or 4-6 tart shells 

Rich & Flaky Pie Crust 

 

¼ cup butter   3 cups flour 

¼ cup butter-flavored shortening 

⅓ cup lard   ½ teaspoon baking powder 

⅓ cup vegetable shortening 1 tablespoon non-fat dry milk 

1-2 tablespoons sugar  ½ cup+ ice cold water 

1 teaspoon salt   

    

Cream together the fats.  Add sugar, baking powder, salt and 

dry milk.  Add half the flour and mix well.  Add water and 

remaining flour.  Mix just until dough forms into a ball. 

Roll out desired crusts.  Bake according to individual pie 

recipe. 

YIELD:  About 3 single pie crusts 

 

Adapted from Thackeray, H. Lion House Recipes. (1984). 

Salt Lake City: Deseret Book.  
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Yogurt & Apricot Pie  
With Crunchy Granola Crust 

(Adapted from www.foodandwine.com) 

 

1 cup all-purpose flour  1 cup plain Greek Yogurt 

1/3 cup sugar    2 large eggs, beaten 

1/4 cup rolled oats   1/4 cup sugar 

Pinch of salt    3 tablespoons fresh 

2 tablespoons unsalted butter   lemon juice 

1/4 cup canola oil   1 teaspoon vanilla extract 

1/2 cup warmed apricot preserves 

 

 Preheat the oven to 350°. In a large bowl, combine the flour, 

sugar, almonds, oats and salt. In a large skillet, melt the butter in 

the oil. Add the granola mixture and cook over moderate heat, 

stirring constantly, until golden, 5 minutes; transfer to a 9-inch 

glass pie plate and let cool slightly. 

Gently press the granola evenly over the bottom and side of the 

pie plate to form a 1/2-inch-thick crust. Freeze the crust for 

about 10 minutes, until completely cooled. 

In a bowl whisk the yogurt with the eggs, sugar, lemon juice and 

vanilla; whisk until smooth. Pour the filling into the pie shell 

and bake for 25 minutes, until the filling is set but still slightly 

jiggly in the center. Let stand at room temperature for 5 

minutes.  

Pour the warm apricot preserves on 

top of the yogurt and gently spread 

in an even layer.  

Refrigerate until chilled, at least 2 

hours. Using a warm knife, cut the 

pie into wedges and serve. 
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Old Fashioned Buttermilk-Coconut Pie 
(Published on www.midwestliving.com) 

 

1 unbaked pie crust  

1/2 cup butter  

1 1/4 cups sugar 

1/4 cup all-purpose flour 

3 eggs 

3/4 cup buttermilk 

1 teaspoon vanilla 

1 cup flaked coconut 

 

For crust: Let pie crust stand ac-

cording to package directions. Unroll pie crust; place into a 9-

inch pie plate. Tuck pie crust under and flute edges. Do not 

prick pie crust. Line pastry with double thickness of foil. 

Bake in a 450 degrees F oven for 8 minutes. Remove foil. Bake 

for 4 to 6 minutes more or until crust is light brown. Remove 

from oven. Cool on a wire rack. Reduce oven temperature to 

350 degrees F. 

 

For filling: In medium saucepan, melt butter over medium-low 

heat. Stir in sugar and flour. Remove from heat; set aside. 

In a medium bowl, beat eggs lightly with a whisk until com-

bined. Add buttermilk and vanilla; whisk until just combined. 

Gradually whisk buttermilk mixture into butter mixture until 

smooth. Stir in coconut. 

Place partially baked pastry shell on the oven rack. Carefully 

pour filling into shell. Cover edge of pie with foil to prevent 

overbrowning. 

Bake in the 350 degree F oven for 30 minutes. Remove the foil; 

bake pie about 10 minutes more or until a knife inserted near 

center comes out clean. Cool slightly on a wire rack. Serve 

warm. Cover and store any remaining pie in the refrigerator 

within 2 hours. Let chilled pie stand at room temperature for 1 

hour before serving. Makes 8 servings.  
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Lard Pie Crust 
 

2 cups flour   ⅔ cup lard 

1 teaspoon salt   5 to 7 tablespoons ice water 

 

Sift flour and salt together in bowl.  Cut in lard until pieces are 

the size of small peas.  Add cold water a little at a time until  

particles just hold together.  Knead slightly and form into ball.  

Chill for 30 minutes to an hour.  Roll into desired crusts. 

 

YIELD:  Two single crusts or 6-8 tart shells 

 

(Adapted from Morrell Snow Cap Lard) 

Whole Wheat Pie Crust 
 

2 cups whole wheat pastry flour  

¾ cup unsalted butter, chilled 

1 tsp. salt (if using salted butter, reduce to ½ tsp.)   

5 to 8 tablespoons ice water 

 

Sift flour and salt into a large mixing bowl.  Cut butter into 

small pieces and rub into dry ingredients until the mixture 

resembles a coarse meal with some pea-size pieces.   

Sprinkle water over mixture, one tablespoon at a time and 

knead lightly just until a dough forms.  Form into two balls, 

flatten and wrap in plastic wrap. Refrigerate for 30  

minutes to 1 hour.    

YIELD:  Two 9-inch crusts 

 
Adapted from Bob’s Red Mill Natural Foods. Retrieved from 

http://www.bobsredmill.com 
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Sourdough Pie Crust 

Makes two 9-inch crusts 
 

2 cups flour, sifted  ½ cup sourdough starter 

3 tablespoons water  ¾ teaspoon salt 

⅔ cup shortening 
 

Mix ½ cup flour, starter and water.  Set in a warm place for 

about 1 hour.  Put the other ½ cup flour in a large bowl and 

add the salt.  Cut in the shortening.  Add the starter mixture 

to the flour/salt mixture and mix to make a dough.  Roll out 

on lightly floured surface.   

 

Sourdough Starter 

2 cups warm water or milk 

2 cups flour 

1 tablespoon yeast 

 

Mix all ingredients in a large non-metal bowl or crock, cov-

er and allow to sit in warm place for 4-7 days.  Stir about 

once a day. 

 

To use the starter, remove the amount called for in the reci-

pe.  Replace the amount removed with equal amounts of wa-

ter or milk and flour.  After replacing the amount used, leave 

on the counter for 24 hours and then keep in the refrigerator. 

British journalist visiting the United States in 1882 wrote,          

"Almost everything that I behold in this wonderful country bears traces 

of improvement and reform—everything except pie.... Men may come  

and men may go...but pie goes on forever."  

(Retrieved from:  http://www.oprah.com/food/The-History-of-Pie-

Thanksgiving-Desserts ) 
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Graham Cracker Crust 

 

Makes one 9-inch pie  

1¼ cups graham cracker crumbs (about 8-10 crackers) 

2 tablespoons sugar 

5 tablespoons melted butter 

 

Preheat oven to 325º F.  Mix graham cracker crumbs, sugar  

and butter until thoroughly mixed.  Press crumbs firmly into 

pie plate.  A flat-bottom glass or cup makes the job easier.  

Be sure to pack it tightly to ensure a sturdy crust. 

Bake about 15-20 minutes.  Use warm or cooled depending 

on the filling recipe.  The baked crust can be stored at room 

temperature wrapped tightly in foil for up to 2 days. 

 

Cookie Crumb Crust 
 

Makes one 9-inch pie 

16 Oreo cookies or other type of cookie, crumbed*  

2 tablespoons melted butter 

 

Preheat oven to 350º F.  

Pulse the cookies in a food processor until crumbs are uni-

form in size, then add the melted butter through the feed 

tube until the mixture looks like wet sand. Press into pie 

plate and chill for about 20 minutes.  Bake about 15 

minutes. Use warm or cooled depending on the filling reci-

pe.  The baked crust can be stored at room temperature 

wrapped tightly in foil for up to 2 days. 

 

*Suggestions:  Vanilla wafers, pecan cookies, coconut mac-

aroons, shortbread, sugar cookies, ginger snaps,  

peanut butter cookies 

http://www.oprah.com/food/The-History-of-Pie-Thanksgiving-Desserts
http://www.oprah.com/food/The-History-of-Pie-Thanksgiving-Desserts

