PIE MAKING HINTS

Choosing a pie pan: I prefer to use glass Pyrex pie plates.  It is necessary to reduce oven temperature twenty-five degrees because glass bakes hotter.  Metal pans are fine as well.
Measuring the flour and shortening:  Lightly spoon flour into a dry-measure utensil and level off with the side of a knife before sifting with salt.  Spoon shortening (may be chilled on warm days) into a dry-measure utensil, pressing in firmly to remove any air bubbles.  Shortening stores best in refrigerator.

Water:  Needs to be ice cold and is added gradually.  Be careful not to get chunks of ice in dough mixture.  There is moisture in the flour and it varies with the humidity, so the amount of water needed may vary from time to time.  Too much water in the dough can make the finished pastry tough.  Add only 1 Tbsp. at a time.

Mixing the dough: Stir in the ice water one tablespoon at a time, sprinkling it over all.  Mix just until the dough pulls away from the bowl, is slightly soft but not sticky, and begins to form a ball.

Rolling out pastry: Shape into a disk about 1/2" thick.  Wrap in plastic wrap and place in refrigerator for 1/2 hour or more (may be wrapped in foil and frozen at this point if desired).  The purpose is to allow the gluten in the flour to relax so that the pastry is flaky and not puffy.  After chilling, allow dough to set out for an hour before rolling out.  Roll out between two15”sheets of waxed paper, sprinkling some flour on and spreading around on bottom sheet.  For 9” pie, roll out the dough to about 13" across, and 1/8" thick, rolling from the center to the edge.  Do not roll back and forth because it forms air bubbles in the finished pastry.  Roll the dough from the center to all edges then turn the dough one-quarter turn periodically.  Option:  May roll out on lightly floured countertop, turning a quarter turn like above to prevent sticking and help even thickness.

Placing dough in pan: Roll the dough onto the rolling pin by lifting the edge of paper allowing the dough to fall onto the rolling pin.  Turn the pin until all the dough is rolled onto it, then unroll it into the pan.  Also, the dough may be folded in half then half again and placed in the pan with the point of the dough in the center of the pie plate, then unfold.   Also may pick up dough and wax paper and turn over into pan.  Important - Do not stretch the dough or force it into edge of pan or it will shrink back during baking.  Lift top edge of dough and push it down into bottom edge of pan without forcing.  If a tear needs to be repaired, moisten finger with water and patch it with a small piece of extra dough.  Fluting the edge: Trim the dough 1" from the edge of the pie plate then fold under.  Press the edge of dough between the thumb and first finger on the left hand, and the first finger on the right hand, continuing around the pastry until complete.  A more simple finish is to press the tines of a fork into the edge of the pastry.

Pre-baked crust: When making cream or meringue pies, it is necessary to pre-bake the crust.  To do this, prick the bottom and sides every inch or so with the tines of a fork and bake at 375 degrees for 15-20 minutes or until golden.  It is necessary to check the pastry from time to time to make sure that there are no air bubbles in it.  If they form, prick slightly to let out the steam and they should go down.

Also, may bake “blind” (and my preference): line dough with baking parchment paper or foil.  Spray the paper or foil with vegetable spray and place sprayed side down.  Fill with rice or dried beans then bake.  When using rice/beans, it is not necessary to check to see if air bubbles are forming.  After baking time is up, remove rice/beans by lifting paper or foil.   Return pie plate to oven to crisp the pastry, approximately 5 minutes or until golden.

Leftover scraps: Our family enjoys eating the “trimmings”.  If they are too large cut into 2-3 inch long pieces and sprinkle with sugar and cinnamon.  Bake for about 8-10 minutes or until golden at 375 degrees.  Sometimes I cook these before I bake the pie and do a taste test, in case there is a problem with the pastry, especially if it is a new recipe for me.

Freezing dough: May freeze in one-half inch thick disks, wrapped in plastic wrap then foil.  Or – Roll out dough and place in pie pan, ready for baking.  Wrap in plastic wrap then foil.  May freeze up to 3 months.

