BEST EVER PIE CRUST

2 1/2 cups all purpose flour

1 tsp salt

1 tsp sugar

12 tbsp unsalted butter cut into small pieces and chilled
4 tbsp shortening, chilled

1 tbsp white vinegar

3 tbsp ice water

Place flour, salt and sugar in the bowl of a food processor, pulse a few times to combine.

Add butter and shortening to the flour mixture and pulse until the mixture resembles
coarse meal about 10 seconds.

With the machine running add vinegar and 3 thsp ice water in a slow, steady stream
through the feed tube of food processor until dough holds together.

Do not process for more than 30 seconds.
Divide dough in half, and turn each half out onto a piece of plastic wrap.

Press each half into a flattened circle, wrap it in plastic and refrigerate for at least 30
minutes.

1 1/2 cups all purpose flour

1 tbsp sugar

1/2 tsp salt

6 tbsp unsalted butter, chilled, cut into small pieces for 9" pie dish
3 thsp shortening chilled

4 thsp ice water (or more)

2 1/2 cups all purpose flour

1 1/2 tsp sugar

1 tsp salt

1/2 up unsalted butter cut into 1/2 " cubes

1/2 cup chilled lard or vegetable shortening, cut into 1/2 " cubes
5 thsp ice water ( or more)

1 1/2 cups all purpose flour

1/4 tsp salt

2 tsp granulated sugar

10 tbsp butter frozen

1/2 cup sour cream (not lowfat or light) plus an additional tbsp or 3 if needed
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In a medium bowl, lightly whisk together the flour, salt and sugar.

Using the large holes of a box grater, grate the butter into the dry ingredients.

With a fork, toss the butter and flour mixture until the butter pieces are all evenly
coated with flour. Don't break down the butter pieces in this step, just lightly toss until
they are coated with flour.

Spoon the sour cream into the bowl. Using the same fork, mix the sour cream into
the butter/flour mixture by pressing the fork down into the sour cream in order to
mash the large clumps of sour cream into the flour and butter. A commenter
suggested using a pastry blender which will help incorporate the sour cream a bit
better. The sour cream won't mix in like a traditional pie crust with ice water. But take
care not to overwork the dough trying to get the sour cream mixed in - if the butter
pieces get too small and overprocessed, the crust will be tough.

After a few turns with the fork, it is easiest to use your hands to pull the dough
together. It will look a bit shaggy but as you press it together (quickly and firmly so
the the butter pieces don't melt), it should start to form a cohesive ball.

If it still seems overly dry, add a teaspoon or so of sour cream at a time until it comes
together.

It's ok if there are still a few dry spots or cracks in the dough. The mixture should not
be overly wet or sticky. At the same time, it shouldn't be falling apart either. It should
hold together when pressed (see the pictures below). Many of you have had to add
quite a bit more sour cream. That's ok as long as the crust isn't overly saturated (then
it will be dense and gummy). Much of that depends on how you measure flour - if you
pack the flour into your measuring cup, you'll obviously need more sour cream (try to
measure the flour with a light hand).

At this point the dough can be rolled out on a lightly floured counter or it can also be
pressed into a flat disc and wrapped in plastic to be refrigerated for 1-2 days or
frozen for up to a month.

To roll out, lightly flour your countertop and using firm, even strokes, roll from the
center outward, turning the dough a quarter turn every few strokes. The less you
mess with the dough the better - even rolling - so try not to overwork it. Roll it out to a
thin crust as quickly as possible.

Roll the dough over the rolling pin and unroll it onto the pie plate. Gently lift up the
edges of the pie crust and settle it into the bottom of the pie plate without pressing or
smushing.

Trim the edges to within 1/4-inch. Fold the short overhang underneath the top edge
of the pie plate and crimp all the way around.

Cover with plastic wrap and refrigerate for 30 minutes before using. To blind bake
(prebake the pie crust), line the refrigerated crust with foil and fill with dry beans or
pie weights. Bake at 350 degrees for 20-25 minutes. Gently remove the foil and
beans/weights and return to the oven to bake for another 10-12 minutes until nicely
golden.






