PIE PASTRY - Conventional Type

See “Pie Making Hints”
            1 1/3   cups unbleached or all purpose flour


     
½ tsp. salt

     
½ cup vegetable shortening (not oil)

     
4 Tbsp. (approximately) ice COLD water 

Sift flour and salt together.  Add shortening, cutting it into flour with pastry blender or two knives until the mixture is like very small peas or coarse cornmeal.  Sprinkle cold water over dry mixture, 1 tablespoon at a time, stirring after each addition.  When the dough begins to stick together, and leaves the sides of the bowl but is not wet or sticky, it is ready.  There will be some small crumbs in bottom of bowl.   Yields one 9” pie crust.
