PAT-IN- PAN PASTRY 

This recipe is designed to use 1/3 of mixture as a topping for a fruit pie.  If it is not for that purpose, use “Recipe 2” which is a reduced amount of ingredients.

Into 8 or 9” pie pan (or medium mixing bowl):

Recipe 1:
2 cups all-purpose flour 

With fork, whip together following:



2 tsp. sugar


½ cup cooking oil, plus 1 Tbsp.

½ tsp. salt - scant

3 Tbsp.milk

Recipe 2:
1 1/3 cups flour


1/3 cup cooking oil, plus ½ Tbsp.



1 ½ tsp. sugar


2 Tbsp. milk



¼ tsp. salt

Stir dry ingredients together then pour mixed liquids over flour mixture and stir until well blended. Press dough evenly against bottom and sides of pie pan.  Prick bottom and sides with fork to prevent rising.  Bake at 350 degrees (325 for glass) bake for about 15-20 or so minutes, until light brown.  Or, may bake “blind” for 30 minutes.  See “Hints”.  Fill with any type pie filling.  For fruit pie, use Recipe 1 amounts and remove 1/3 of pastry for crumb topping.  Add 1 Tbsp. sugar and ½ tsp. cinnamon to 1/3 of reserved pastry.  Opt.  May add ¼ cup chopped pecans or walnuts to mixture.  Sprinkle over filling.  Bake at 400 degrees for approximately 30-40 minutes or until golden.  Note:  8” pie - 1 can pie filling; 9” pie - 2 cans pie filling.  Note: This is the pastry I use for the Pumpkin Chiffon Pie.
