‘HOT–WATER’ PIE CRUST

See “Pie Making Hints”

1 cup vegetable shortening


1/3 cup boiling water

2½  Tbsp. milk

2 2/3 cup all purpose or unbleached flour - sift then measure


1 tsp. salt

Yields 2 – 9” pie shells

Measure shortening into mixing bowl, and break into chunks.  Add milk then boiling water.  Beat with hand mixer until smooth and thick like whipped cream and forms soft peaks when beaters are lifted.  Sift flour and salt into shortening, quickly stirring around sides of bowl.  Stir until mixture clings together and leaves the sides of bowl.

Divide dough in half.  Put wax paper on slightly dampened countertop.  Sprinkle lightly with flour.  Put half the dough in center, placing sheet of wax paper on top.  Roll to 13” circle, 1/8” thick, rolling from center to edge.  Peel top paper off, pick up bottom sheet by top corners and invert crust over the pan - peel off paper.  Follow remaining instructions from “Pie Making Hints”.  If not ready to bake second crust, roll out and shape in pan.  (This dough gets more difficult to handle as it cools.)Wrap with foil and freeze.
