favorite Pie Pastry

See “Pie Making Hints”

4 1/2 cups flour



1 large egg - beaten


1 Tbsp. sugar



1 scant Tbsp. white or cider vinegar


2 tsp. salt



1/3 cup ice cold water 


1 1/2 cup vegetable shortening

     


Sift dry ingredients together into large bowl.  Add shortening and cut in with pastry cutter or two knives until crumbly.  Beat the egg, and add cold water and vinegar.  Add gradually to the dry ingredients, stirring until moistened.  Turn dough out onto lightly floured surface and divide into 4 equal parts.  Shape into one-half inch thick rounds and wrap in plastic wrap, chill for 30 minutes or up to 3 days.  Remove from refrigerator and let set until room temperature.  Follow directions for rolling out on “Hints” page. The disk of dough may also be wrapped in foil and frozen before rolling out.   Makes three 9" pie crusts with some trimmings leftover, or four 8” crusts.
