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To my husband, Elliott R. Beranbaum, for the generous brilliance of his X-ray vision

To the memory of my mother, Lillian Wager Levy, pioneer dentist, from whom I derived my passion for my profession

To Chefs Arthur Oberholzer and Dieter Schorner, my pastry gurus

To my irreplaceable editor Maria D. Guarnaschelli, nurturer of my creative center, who gives her heart, mind, and soul 100 percent


“O, blackberry tart, with berries as big as your thumb, purple and black, and thick with juice, and a crust to endear them that will go to cream in your mouth, and both passing down with such a taste that will make you close your eyes and wish you might live for ever in the wideness of that rich moment.”

—Richard Llewellyn,

How Green Was My Valley



FOREWORD

The first year I was married, I lived in Amherst, Massachusetts, and spent most of my time cooking my head off. I especially liked to make desserts—the more complex, the better. I made Gâteau St.-Honoré, Zuppa Inglese, Napoleon, Dobos Torte every day of the week. No kidding. Word of my feats got out, and I was approached one day by another faculty wife at Amherst College (where my husband taught) who asked me to teach her how to make a pie crust. I was horrified. A pie crust? How in heaven’s name would I ever teach anyone how to do something as elusive and as complicated as that?

Everything changed when I began to edit this book. Just as I had with Rose’s book on cakes, I became mesmerized by pies. And since Rose is like Merlin in her ability to draw you in, it wasn’t long before I became obsessed by pies. It took hold on a Sunday afternoon, as I left her apartment clutching a sliver of her pear pie. I saw as she sliced it how succulently juicy the pears were, yet there was no dripping of juice onto the pie plate—all the juice seemed to cling to each slice of pear. I saw the crust as she was slicing it—and it seemed crisp, crunchy, flaky—and it was the most beautiful beige-brown against the juicy, holding-the-juice-to-themselves pears. When I got home and shared the treasure with my husband (reluctantly), I realized that Rose had transformed the meaning of pie for me.

I guess I’m bound to get some people angry when I say that I’ve always thought pies have needed Rose to lift them out of the homey, soggy, less-than-glamorous position they’ve occupied in America. The fact is, nobody knows how to make them well anymore. In her ingenious, utterly meticulous way, Rose has reflected long and hard on just how to bring a pie to the level of greatness. She has devised ways that enable a crust to stay crisp beneath the most juicy fruit filling, by placing the pie plate on the oven floor. She makes a fruit more succulent by macerating it with sugar, carefully collecting the juice, and cooking it so that it caramelizes and can create a synthesis with the fruit when the pie is baked in the oven. Rose makes the most of fruit, too. She keeps whenever and wherever possible much of the fruit in her pies fresh, so that it won’t lose its personality when it reaches our mouths, and she cooks just enough of the fruit to provide a juicy cushion.

I could go on in this way about each one of Rose’s recipes in this book, and I know everybody would think that I was writing a press release after a while. I’ll try to be as composed as I can, but who else but Rose would go to Denmark and find out what Danish pastry is all about, and come back with recipes that make you swear you’ll make Danish pastry as often as you can. Who else but Rose would go to Austria, and to Hungary, zealously watching master strudel-makers stretch dough, and then come home and make it one hundred times in her apartment in New York, so she could get it just right for us? Who else but Rose would come up with a cream cheese crust whose taste and texture defy description?

I used to think, before I edited Rose’s first bible, that I made cakes as well as any home baker. Rose brought me to another level I didn’t know existed. I began to make my cakes differently after that, and I also began to understand how important taste was to everything. I’ll never add vanilla, or a strip of lemon zest, to a recipe again, whether it’s one from Rose or not, unless it smells wonderful and is of the highest quality. I’ll never make pound cake unless all the ingredients are at room temperature. With this book, I’ll go to the farmer’s market excited to find red currants, blueberries, Marionberries, sour cherries, and know with confidence that when I put them in one of Rose’s crusts, they’ll lose none of their fresh, lustrous brilliance. Now finally, after thirty-three years of baking, and under Rose’s tutelage, am I ready to give the woman who asked me to teach her to make a pie, and roll a crust, the class she wanted.

Maria Guarnaschelli

Vice President and Senior Editor

Scribner



INTRODUCTION

I have been thinking of this book as The Pastry Bible for ten years now, since the publication of The Cake Bible. But after much discussion, I decided to give it the title The Pie and Pastry Bible because I discovered that most people do not know exactly what “pastry” means or that pies are also pastry.

The Oxford dictionary defines pastry as: “Dough made of flour, fat and water, used for covering pies or holding filling.”

The writer couldn’t have known the pleasure of a fresh tart cherry pie or of a flaky, buttery croissant, or his definition would never have remained so dispassionately matter-of-fact.

I did not grow up with much of a pastry tradition. Neither my mother nor grandmother baked. Once in a while I was treated to either a bakery prune Danish or éclair but that was it. Sunday morning breakfast was a buttered bagel. My father, a cabinet maker, also provided the greater New York and New Jersey area bagel factories with wooden peels, and the fringe benefit was a weekly string of fresh bagels.

The first pie I ever attempted was cherry pie, using prepared pie filling. It was during Thanksgiving break of my freshman year at the University of Vermont. I had just learned the basic techniques of pie making in class and wanted to please and surprise my father. It turned out that everyone else in the family was surprised as well but in different and disagreeable ways! The oven in our city apartment had never been used except to store pots and pans. My mother, who was afraid of lighting an oven that had been dormant so long, made a long “fuse” from a paper towel and took me into the living room, covering her ears. A few minutes later, when the flame reached the escaping gas, there was the loud explosion she had anticipated (not to mention unnecessarily created). Minutes later, my grandmother (whose domain the kitchen actually was) came running in crying, “The soap, the soap!” It turned out she stored her bars of soap for dishwashing in the broiler under the oven. The soap, by then, was melted and bubbling (much to my amusement). But the worst surprise was yet to come. During the baking of the pie, the cherry juice started bubbling out of the pie and onto the floor of the oven where it started to burn and smoke. Apparently the steam vents I had carefully cut into the top crust had resealed from the thick juices of the sugared cherries.

At Christmas break I tried again, this time lighting the oven myself—though I did forget to remove the soap again. My creative though absurd solution to the sealed vents was to insert little straws in them so that the juices could bubble up and down without spilling. Finally, I discovered that all that is necessary is to make little cutouts, which, unlike the slits, cannot reseal. But these days I prefer a lattice crust for my cherry pies. The fruit is simply too beautiful to hide.

My next attempt at pie was two years later as a new bride. I wanted to surprise my Vermont husband with a New England specialty he claimed to enjoy: pumpkin pie. As I was emptying the contents of the can into the pie shell, I licked my finger, which confirmed my suspicion that this was not a pie I was going to like. When I presented it for that evening’s dessert, I couldn’t resist adding: “I don’t know how you can eat this; it tastes like a barnyard.” To which he answered: “It does and I can’t! What did you put in it?” “Pumpkin,” I said, thinking what a ridiculously obvious question. “What else?” he asked. “What else goes in?” I queried. “Eggs, brown sugar, spices, vanilla,” he enumerated as I sat there feeling like a total fool. Coincidentally, I was reading James Michener’s Sayonara, in which the Japanese bride did the same thing, making her American husband a pumpkin pie using only canned pumpkin without sweetener or flavorings, thinking that it was pumpkin pie that somehow appealed to Western taste. It made me feel a lot better. (Too bad I hadn’t reached that chapter before my own misadventure!) The next week I tried again, making it from scratch. To my surprise I loved it. It took me thirty years to achieve what I consider to be the state-of-the-art pumpkin pie.

Making pie crust and other pastries was another story. Pie crust, in particular, never came out the same way twice in a row. My goal in writing this book was to delve into the mysteries of pie crusts so that they would always come out the way I wanted them to be—tender and flaky—and if not, to understand why. My goal was also to convey this knowledge in a way that would encourage and enable others to do the same. This was far more of a challenge than cake baking. When it comes to cake, if one follows the rules, perfection is inevitable. But for pastry you must be somewhat of an interpretive artist as well as disciplined technician. You have to develop a sense of the dough: when it needs to be chilled or when it needs to be a little more moist. The best way to become proficient is by doing it often. And here’s the motivation: The best pastry is made at home. This is because it can receive individual attention and optimal conditions. Try making a flaky pie crust in a 100°F. restaurant kitchen and I’m sure you’ll agree. Also, there is nothing more empowering than the thrill of achieving good pastry. I’ll always remember my first puff pastry. My housekeeper and I sat spellbound before the oven, watching it swell open and rise. It seemed alive. It was sheer magic. I also cherish the memory of my nephew Alexander unmolding his first tartlet when he was a little boy (and didn’t kiss girls). The dough had taken on the attractive design of the fluted mold and he was so thrilled he forgot the rules and kissed me!

Many people think of me as “the cake lady,” but the truth is I am more a pastry person! I love cake, but I adore pastry because of its multiplicity of textures and prevalence of juicy, flavorful fruit. I have had the pleasure of developing the recipes in this book for more than ten years. All were enjoyable, but I have included only those I personally would want to have again and again.

My fondest wish is that everyone will know the goodness of making and eating wonderful pastry. Then they will walk down the street with a secret little smile on their faces—like mine.

Rose Levy Beranbaum



BASIC PASTRY INGREDIENTS WEIGHTS AND MEASURES




	INGREDIENT

	METHOD OF MEASURE

	OUNCES PER CUP

	GRAMS PER CUP




	FATS




	butter

	 

	8

	227




	clarified butter

	 

	6.8

	195




	cream cheese

	 

	9

	256




	vegetable shortening

	 

	6.7

	191




	commercial lard

	 

	7.5

	216




	rendered beef marrow

	 

	7.3

	208




	SUGARS




	
granulated, superfine

sugar, and coarse crystal


	
dip and sweep

 


	
7

 


	
200

 





	powdered sugar

	lightly spooned

	4

	115




	light brown sugar

	packed

	7.6

	217




	dark brown sugar

	packed

	8.4

	239




	FLOURS AND OTHER DRY INGREDIENTS




	
cake flour

 

 


	
sifted

lightly spooned

dip and sweep


	
3.5

4

4.5


	
100

114

130





	pastry flour

	dip and sweep

	4.5

	130




	
all-purpose flour,

bleached

 


	
sifted

lightly spooned

dip and sweep


	
4

4.2

5.2


	
114

121

142





	
all-purpose flour,

unbleached


	
lightly spooned

dip and sweep


	
4.5

5.2


	
130

148





	
bread flour

 

 


	
sifted

lightly spooned

dip and sweep


	
4.2

4.5

5.5


	
121

130

157





	whole wheat flour

	dip and sweep

	5

	144




	Wondra rapid dissolve flour

	lightly spooned

	4.3

	124




	
cornstarch

 


	
lightly spooned or sifted

dip and sweep


	
4.2

4.8


	
120

138





	
Dutch-processed cocoa

 

 


	
sifted

lightly spooned

dip and sweep


	
2.6

3.2

3.3


	
75

92

95





	NUTS




	
almonds

 

 

 

 


	
whole

slivered

sliced or coarsely chopped

finely ground

powder fine


	
6.7

4.2

3

3.7

3


	
191

120

85

107

89





	
walnuts, pecans

 


	
halves

coarsely chopped


	
3.5

4


	
100

114





	
hazelnuts (filberts)

 

 


	
whole

coarsely chopped

finely ground


	
5

4

3.7


	
142

114

107





	pistachios

	whole

	5

	142




	macadamias

	whole

	5

	142




	hazelnut praline paste

	 

	10.7

	308




	smooth peanut butter

	 

	16.6

	266




	coconut

	packaged, shredded

	3

	85




	coconut

	fresh, grated

	2.7

	79




	LIQUIDS




	water

	 

	8.3

	236




	DAIRY




	sweetened condensed milk

	liquid measure

	11

	316




	heavy cream

	liquid measure

	8.12

	232




	
milk, buttermilk,

sour cream, half-and-half


	
liquid measure

 


	
8.5

 


	
242

 





	SYRUPS




	molasses

	greased liquid measure

	11.2

	322




	refiner’s syrup

	greased liquid measure

	12

	340




	corn syrup

	greased liquid measure

	11.5

	328




	honey

	greased liquid measure

	12

	345




	CITRUS




	lemon juice, strained

	liquid measure

	8.7

	250




	orange juice, strained

	liquid measure

	8.5

	242







	EGGS

	OUNCES

	GRAMS PER UNIT

	GRAMS PER CUP




	1 large, in shell

	2

	56.7

	*




	1 large, without shell (3 T + 1/2 t)

	1.7

	50

	253




	1 large egg white (2 T)

	1

	30

	240




	1 large egg yolk (3 1/2 t)

	0.6

	18.6

	255







	INGREDIENT

	METHOD OF MEASURE

	OUNCES

	GRAMS




	baking powder

	1 teaspoon

	•

	4.9




	baking soda

	1 teaspoon

	•

	5




	salt

	1 teaspoon

	•

	6.7




	cinnamon

	1 tablespoon

	•

	6.5




	cream of tartar

	1 teaspoon

	•

	3.1




	gelatin

	1 teaspoon

	•

	3.15




	poppy seeds

	1/4 cup   

	1.2

	36




	vanilla/almond extract

	1 teaspoon

	•

	4




	citrus zest

	1 teaspoon

	•

	2







CRUSTS

FLAKY PIE CRUSTS

My pastry odyssey began twenty-one years ago, when I started making pie crust. At first it was a complete mystery to me. Sometimes it needed just a little water and the crust came out too fragile to roll. Other times the same amount of flour required lots of water and the crust came out flaky but as tough as cardboard. I hadn’t the slightest idea that in the first instance I had mixed the flour and fat too much before adding the liquid so the fat in effect moisture-proofed the flour, preventing it from absorbing water. In the second instance, I hadn’t mixed the flour and fat enough so that the water could absorb into the flour readily and form gluten, resulting in a tough crust.

My dream was to turn out a flaky and tender pie crust on a regular basis. And, of course, just as for cakes, I found that the only way to have complete control is to understand the ingredients—what they contain and how they react. But that was not enough. Theory is one thing, practice another. Now, many hundreds of pie crusts later, after trying every flour, fat, liquid, and technique I could think of, I have realized my dream. Now my goal is to share this knowledge and skill with others. There is simply no commercial pie crust equal to a homemade pie crust made well. I am convinced that if pie lovers had the experience of tasting one of this quality, they would start making pies from scratch, because it’s not something one is likely to forget—ever.

But even with the clearest directions, making pie crust is a craft, and one must develop a feel for the dough. The more you make dough, the better you get. The French have a saying for this: Il faut mettre la main à la pâte, which means, “It is necessary to put your hand to the dough”—or, to paraphrase, hands-on experience is everything.

COMMERCIAL PIE CRUSTS I have tried many commercial packaged and frozen crusts over the years and find them all lacking. Most are too salty for sweet fillings. The problem with frozen crusts is that when baked blind (without filling), they tend to develop cracks that allow liquid ingredients to leak through them during baking, sticking to the pan at best and messing up the oven at worst. If I had to recommend a commercial pie crust, it would be the Betty Crocker crust in a box. Though it is salty, it has a good flavor (unfortunately not from butter). The texture is flaky and it is foolproof and easy to mix and roll. Of the frozen crusts, Pillsbury has the best flavor (it’s made with lard), but don’t prebake it!

THE IDEAL PIE CRUST It has light, flaky layers, is tender and golden brown, and has a flavor good enough to eat by itself. My favorite part of the crust is the top crust, because it does not get pressed together by the weight of the filling and stays crisp. Although the most flaky texture is achieved with my all-butter crust, I often make my butter/cream cheese crust. It is a bit less crisp and flaky, but it tastes so delicious it’s worth the slight loss of flakiness. I do not at all like the flavor oil imparts to a crust. Using solid vegetable shortening, however, or half shortening and half butter, is useful for making spectacular borders, as this crust doesn’t soften from the heat of the oven as quickly as an all-butter crust, allowing the decoration to hold its shape better. It is also more tender and lighter than an all-butter crust, but it is less crisp and browns faster.

For savory pies, I prefer my most tender, crisp, and flaky of all crusts, the lard crust, though for some savory fillings the butter/Cheddar cheese crust is a better match. For chicken potpie, the butter/goose fat crust is a luxury, and for steak and kidney pie, the meltingly tender, flaky beef suet crust couldn’t be more indulgent.

FLAKINESS The way to achieve flaky layers of dough in a pie crust is to keep the pieces of fat large, flat, and solid. When the fat starts to soften, it is absorbed into the flour and the layering is lost. For this reason, it is essential to keep all the ingredients cold and to work quickly. I usually freeze even the flour.

TENDERNESS Flour high in protein requires more water and forms gluten more readily, which makes the dough made from it stretchy and hard to roll thin, resulting in a chewy or tough crust. Flour low in protein, such as cake flour, will usually produce a dough that is so tender it tears when it is transferred to the pie pan and develops cracks during baking. I’ve succeeded in making flaky pie crust with the lowest-protein flour, cake flour, but I did not like its flavor. The trick is to leave the butter in large cold pieces so that when the water is added, all of it is absorbed into the flour, developing the maximum amount of gluten. (The usual practice of cutting the butter into the flour until mealy moisture-proofs the flour slightly, limiting gluten formation.) Pastry flour, as the name implies, contains the ideal protein content to produce a good balance of flakiness and tenderness. You can approximate the same protein content by blending together a national brand of bleached all-purpose flour and cake flour (see here).

BROWNING The speed of browning is increased by high protein, sugar, and low acidity. (Cake flour, which is the lowest in protein and highest in acidity, browns the most slowly.) The higher the protein in the flour, the faster the browning. All-purpose flour and homemade pastry flour will brown faster than commercial pastry flour. A crust made with the addition of cream cheese, which contains protein, will also brown faster than an all-butter crust. My colleague Shirley Corriher recommends adding a pinch of baking soda to decrease the crust’s acidity for recipes where the pie does not bake long enough to brown the crust adequately.

PIE CRUST INGREDIENTS

FLOUR My pie dough recipes were tested with 100% Gold Medal bleached all-purpose flour, King Arthur pastry flour, and a blend of Gold Medal bleached all-purpose flour and cake flour (not self-rising).

For a whole wheat crust, since whole wheat flour weighs about the same as all-purpose flour, it is easy to replace one third the weight or volume of the all-purpose flour with whole wheat flour. This produces a tenderness similar to a crust made from pastry flour, because whole wheat flour contains very little gluten-forming protein (just a little more than cake flour). For best results, it is always a good idea to process the whole wheat flour in a food processor to reduce the size of the coarser germ and bran, which tend to cut through the dough’s gluten, weakening it.

If you have a favorite recipe that uses all-purpose flour and want it to be a little more tender, you can replace the all-purpose flour with an equal weight of pastry flour. Or, if using the volume method of measure, for every cup of all-purpose flour, use 1 cup plus 1 tablespoon of pastry flour.

Wondra flour can be substituted for pastry flour. With 10 grams of protein per cup compared to pastry flour’s 9.2 grams, it will make a crust that is almost, but not quite, as tender. Some of the soft Southern flours have about 9 grams of protein, a little lower than pastry flour, and therefore produce a crust that is a little more tender and a little less flaky—unless all of the fat is left in large pieces.

FAT The fat in a pie crust not only creates flaky layers, it also tenderizes and moisture-proofs it. A crust that is high enough in fat and completely baked is not likely to become soggy even if it is not prebaked. A good ratio is 1 1/3 cups flour to 1/2 cup (8 tablespoons) of butter. Grade A and AA butters contain only about 81 percent fat, whereas shortening and lard are 100 percent fat. This has been taken into consideration when formulating the recipes. Lower-quality butter contains more water and will produce a less tender crust. Commercial lard varies in quality and some brands have an off taste. It is always preferable to render your own (see here).

LIQUID Without liquid, the proteins in the flour could not connect to form the gluten structure necessary for holding the dough together. Some liquids also provide extra fat (such as cream) or acidity (such as buttermilk). I sometimes like to substitute a small percentage of vinegar for the liquid if it has no acidity of its own. I enjoy its faint but pleasant flavor, but what is most important is that the vinegar’s acidity weakens the gluten just enough to make rolling even the flakiest, most elastic dough a dream—even 1/16 inch thin—after resting for just 45 minutes. It also prevents shrinkage and distortion during baking, though to ensure a perfect shape, it is always best to allow the dough to rest for 6 to 8 hours after rolling. (If you need a quick crust, the one with cream cheese shrinks least when baked without adequate resting.) I do not add vinegar to a crust that is tender on its own, such as the suet (beef-fat) crust. Using chilled beef broth to replace the water for this crust, however, is an interesting enhancement.

If your water smells of chlorine, use bottled still mineral water or allow the tap water to sit uncovered, or covered with cheesecloth, for 6 to 8 hours, and the odor and flavor will disappear.

BAKING POWDER An eighth of a teaspoon of baking powder per cup of flour not only serves to help counteract the dough’s tendency to shrink, it also helps to lift, aerate, and tenderize it, and it adds a perceptible mellowness of flavor if you use an all-phosphate product containing calcium acid phosphate, such as Rumford (see here). It lacks the bitter aftertaste associated with SAS baking powders, which also contain sodium aluminum sulfate. As it is a perfect balance of acid and base, it has no effect on browning. Another magnificent advantage to baking powder is that the tenderizing effect doesn’t take place until baking, so there is no danger of increasing the fragility of the crust during rolling and transferring it to the pan.

SALT A pie crust would taste flat without an adequate amount of salt. I prefer using sea salt, as it has a more aromatic, almost sweet flavor. For savory fillings, use one and a half times the salt called for in the recipe.

If you are adding baking powder to a preexisting recipe, use only half the salt called for.

MIXING THE DOUGH

In the recipes, I offer two methods for making flaky pie dough: the food processor and the hand method. The hand method produces the flakiest crust. The food processor method is easier and quicker and results in an excellent crust, though slightly less flaky, as long as it is not overprocessed. It’s the one I choose when the kitchen is warm or if I’m in a rush. When I’m in the mood for absolute perfection, I use the hand method.

After gathering the mixed dough together and kneading it lightly, you can tell how your crust will turn out by looking at two different factors: If you see thin flakes of butter in the dough, you know it will be flaky; and if you try stretching it slightly and it seems a little elastic, you know it will be strong enough to hold up well for rolling and baking. If when you begin rolling the dough, it appears to be too fragile and tears when lifted, fold it in thirds like a business letter and refrigerate it for about 20 minutes before rolling it again. This works if the dough was not manipulated enough to develop the gluten—but not if it was too moisture-proofed by the fat.


RESTING THE DOUGH


Flattening the newly formed dough into a 5- to 6-inch disc before refrigerating it makes it easier to roll without cracking. The dough is refrigerated to relax the gluten, making it less elastic and easier to roll. (It cannot relax in the freezer, because freezing sets it too quickly, but freezing for 15 minutes before baking is a great help to set the edge and ensure flakiness.) Chilling also firms the butter, preventing it from softening, which would result in loss of flaky layering and in sticking, requiring extra flour, which would toughen it. Dough that has rested overnight before baking shrinks less and holds its shape better.

It is fine to roll out the dough, slip it onto a parchment- or plastic wrap-lined baking sheet, cover it with plastic wrap, and refrigerate it until ready to use. It will need to soften for about 10 minutes at room temperature in order to be flexible enough to line the pie or tart pan, but then it needs only brief chilling (15 minutes in the freezer) to set the edges and ensure flakiness, as opposed to the usual hour in the refrigerator needed to prevent distortion after rolling and thereby activating the gluten.

MAKING YOUR OWN PASTRY FLOUR

The major advantage of using commercial pastry flour, such as King Arthur’s, is that its protein content of 9.2 grams per cup is fairly standard from batch to batch. Bleached all-purpose flour can vary from brand to brand and even harvest to harvest, from 8 to 14 grams of protein per cup, averaging 11 grams. (If your all-purpose flour has 11 grams per cup, then your homemade pastry flour will be 9.9 grams protein, compared to the 9.2 of King Arthur pastry flour—just slightly stronger.) If you find that your pie crusts made from your own blend of pastry flour are coming out too tender, either reduce the amount of cake flour or use 100 percent all-purpose flour. Conversely, if they are coming out too tough, increase the amount of cake flour slightly.

To replace the all-purpose flour in a recipe with homemade pastry flour, use a national brand of bleached all-purpose flour, such as Gold Medal or Pillsbury, and cake flour that is not self-rising, or whole wheat flour. If you are doing it by weight, then simply replace one third of the all-purpose flour in the recipe with an equal weight of cake flour or whole wheat flour. Whisk or beat them together until blended. If measuring by volume, use a ratio of 2 parts bleached all-purpose flour to 1 part cake flour.

To make your own pastry flour, if using a scale, do two thirds (bleached all-purpose flour) to one third cake flour by weight. If measuring by volume, use the following proportions: 4 cups of bleached all-purpose flour, measured by dip and sweep, and 2 1/4 cups of cake flour, measured by dip and sweep. (Stir the flours lightly before measuring and mix them well after combining to blend them evenly.) This will make 6 1/4 cups of pastry flour (almost 2 pounds). Store it airtight.


POINTERS FOR SUCCESS FOR MAKING FLAKY PIE CRUSTS


[image: Images] For flaky crust, ingredients must be cold to start with and stay cold.

[image: Images] Use the correct flour. It is practically impossible to make a flaky crust or even one that holds together using cake flour and equally difficult to make a tender crust using unbleached all-purpose or bread flour.

[image: Images] If using baking powder, be sure not to use SAS baking powders, which contain sodium aluminum sulfate, or the crust will have a bitter aftertaste. Use an all-phosphate product containing calcium acid phosphate, such as Rumford, available in some supermarkets and most health food stores.

[image: Images] If not weighing the flour, use the dip and sweep method: Lightly stir the flour, then dip the cup into the flour and sweep off the excess with a metal spatula or knife.

[image: Images] Brush off any excess flour on top of the dough after shaping it, as it will taste bitter after baking.

ROLLING AND SHAPING FLAKY PIE CRUST

When determining the size of rolled-out dough you need for any pie or tart, it is necessary to consider what sort of edge or border you want. For a tart pan with fluted sides, you need extra dough to turn down to make a narrow decorative edge that extends a little past the top edge of the pan, to allow for shrinkage during baking. For a single-crust pie, you need an extra inch of dough so there is enough to tuck under at the edge for an impressive raised border. A double-crust pie does not require this extra dough, because there will be two extra layers provided by the top crust, which gets tucked under the bottom crust. If the border of the two crusts pressed together is too thick, it will droop during baking. Drooping may even occur with a thick fluted border on a single-crust pie that is baked on the floor of the oven, close to the heat source. In this instance, it is wise to choose a small border that does not extend over the edge of the pie pan.

The standard pie pan is 9 inches in diameter and 1 1/4 inches deep. The standard fluted tart pan is 9 1/2 inches, measured across the top from one inside edge to the other, and 1 inch deep. Some pie and tart pans, however, measure as much as 1/2 inch less in diameter and the depth of the pie or tart pan may also vary by as much. To be certain that you will have a circle of dough that is the correct size, measure the pan before cutting the dough.

MEASURING THE PAN

Measure the inside of the pie or tart pan with a flexible tape measure by starting at one inside edge, going down the side, across the bottom, and up the other side. Write down these numbers for future reference. When cutting the circle of dough to line the pan, increase the measure accordingly:

For a fluted tart pan, cut the dough circle 1 inch larger.

For a single-crust pie, cut the dough circle 3 inches larger.

For a two-crust pie, cut both circles of dough 2 inches larger.


SIZES OF DOUGH CIRCLES TO CUT FOR STANDARD PANS


For 4 1/4-inch pielets or 7-inch half pies, see Windfall Fruit Pielets, here.

For a single-crust 9-inch pie, cut the dough 13 inches (12 inches if baking on the floor of the oven).

For a two-crust 9-inch pie, cut the bottom crust 12 inches, transfer it to the pan, and trim it almost to the edge of the pie plate. Cut the top crust 12 inches or more if the fruit is mounded high; you need enough dough to go over the mounded fruit plus a 1/2-inch overlap to turn under all around.

For a two-crust 10-inch pie, cut the dough 15 1/2 inches, transfer it to the pan, and trim it almost to the edge of the pie plate, and at least 13 inches or more if the fruit is mounded high for a top crust.

For a 3- by 5/8-inch tartlet, cut the dough 3 3/4 inches.

For a 4- by 3/4-inch tartlet, cut the dough 5 3/4 inches.

For a 4 3/4- by 3/4-inch tartlet, cut the dough 6 1/2 inches.

For a 9 1/2- by 1-inch tart, cut the dough 12 inches.

If the dough has not been given a chance to relax after it has been mixed, it will usually shrink when it is transferred to the pie or tart pan. If the dough has not relaxed adequately, it will be elastic. If you don’t have the time to let it relax fully, cut the dough about a half inch larger than indicated above. When the circle of dough shrinks, it becomes both smaller in diameter and thicker. Since a thin bottom crust is more desirable, it is best to plan ahead and give the dough a chance to relax.

PREPARING THE PAN

The pie crust recipes in this book, though tender, are strong enough so that after a pie made from one of them has cooled completely, you can slide it out of the pan and onto a serving plate. This makes cutting each piece easier and prevents the knife from becoming dull and the pie pan from being scratched.

There is enough fat in these doughs to make greasing the pan unnecessary. If you would like to give added texture to the bottom crust, butter and flour the pan. To do this, use a piece of plastic wrap to spread a thin layer of softened butter onto the bottom and sides of the pan. Scoop about 1/4 cup of flour into the pan and, holding it over the flour bin, rotate the pan to disperse the flour all over it. Turn it over the bin and knock out the excess flour.

THE ROLLING SURFACE

Marble covered with a pastry cloth is the ideal surface for rolling pie dough. Its coolness helps to keep the fat firm, which is essential to prevent it from being absorbed into the flour and thereby losing its flakiness or layering. A piece of marble 16 inches by 20 inches by 3/4 inch (see here; available in gourmet stores or from a marble supply store) is a good size that is small enough to slip into your refrigerator to chill on very hot summer days. (A bag of ice applied to a marble counter or a larger piece also works to chill it.) The pastry cloth is rubbed with flour to keep the dough from sticking to it and also helps to ensure that too much extra flour is not added to the dough during rolling, because the dough picks up only as much flour as it needs. A knitted cloth sleeve that slips over the rolling pin, also rubbed with flour to prevent sticking, can also be used. Alternatively, the dough can be floured lightly on both sides, preferably with Wondra flour, and rolled between sheets of plastic wrap, overlapped if not large enough. (Waxed paper tends to be rolled into the dough more readily.)
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To ensure an even and precise degree of thickness to the dough, there is a simple, clever device called Rolling Pin Rubber Rings, which slip onto each end of a rolling pin, raising it from the counter a specific distance according to the thickness of the rings selected. The thickness of the dough is determined by the space between the pin and the counter. The thinnest ring will lift the pin a mere 1/16 inch from the counter, resulting in a wonderfully thin piece of dough. It cannot be used with the pastry cloth, however, because the hem on the sides of the cloth is thicker than 1/16 inch, so the rolling pin, as it rests on the sides of the cloth, is raised too much. When I want a crust this thin, I roll the dough between sheets of plastic wrap or on one sheet of plastic wrap using a rolling pin with a floured knitted cloth sleeve.


ROLLING FLAKY PIE CRUST

Remove the dough from the refrigerator (if frozen, it is best to allow it to defrost in the refrigerator for at least 3 hours, or overnight) and allow it to sit for about 10 minutes or until it softens enough to be malleable. Thwacking it with the rolling pin also helps to ready it for rolling, but if the dough is too cold, it will crack.

Keep the dough for a lattice or upper crust refrigerated while rolling the bottom crust and remove it about 10 minutes ahead of rolling.

Always work quickly so that the dough doesn’t have a chance to soften. Use a firm steady pressure to roll the dough into a circle about 1/8 inch or slightly less thick (1/16 inch for small pies, as the filling requires less baking time). As the center tends to be the thickest part, roll from the center out. Avoid the edges, as they tend to become thinner than the rest of the dough. Lift and move the dough occasionally to make sure it is not sticking and flour lightly under the dough only if it is necessary. If at any point the dough becomes too soft, slip it, still on the cloth or plastic wrap, onto a baking sheet, cover it, and refrigerate or freeze it until firm. If using plastic wrap, you can lift the ends of it to reposition the dough so that you are always rolling away from you, which is the most effective technique. Turn over the dough, in the plastic wrap, and lift and replace the wrap as necessary to be sure that the plastic wrap is not creasing and folding into the dough.
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PATCHING FLAKY PIE CRUST


If a crack should develop in the center of the dough, cut off a little piece from the edge and place it over the crack. Dust it lightly with flour, cover with the plastic wrap, if using, and roll it into the dough. When transferring the dough to the pan, have the patched side facing down so that the smooth perfect side shows.
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CUTTING FLAKY PIE CRUST

I find it easiest and most precise to cut out the circle of dough before transferring it to the pie or tart pan. (To determine the size, see Measuring the Pan, here.) Use an expandable flan ring as a guide, because it can expand to the desired diameter and then also cut through the dough. A cardboard template and the tip of a sharp knife work just as well.
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Remove the top sheet of plastic wrap before cutting the dough. If the dough is very soft and sticky, replace the plastic wrap on the dough, slip the dough onto a baking sheet large enough to hold it flat, and refrigerate it for 5 to 10 minutes, until it is firm but still flexible, before fitting it into the pan.





TRANSFERRING FLAKY PIE CRUST TO THE PAN


There are three ways to accomplish this without stretching or tearing the dough. My preference is to fold it gently in fourths, center the point in the pan, and unfold it, easing it into the pan without stretching it. If the surface of the dough softens and becomes sticky, rub it very lightly with flour before folding it into fourths. The dough can also be wrapped loosely around the rolling pin and then lowered, centered, and draped into the pan. If the dough is not at all soft or sticky, you can slip your hands under it, palms down, and then lift it into the pan.
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FITTING THE BOTTOM CRUST AND PLACING THE TOP CRUST

Ease the dough into the pan (or flan ring set on a baking sheet) without stretching it. Press it gently against the sides.

For a two-crust pie, trim the dough, if necessary, to about 1/2 inch past the edge of the pie pan. After you fill the pie, brush this edge with a little water. Place the top crust over the filling. Tuck the overhang under the bottom crust border and press down all around the top to seal it.
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SHAPING THE BORDER


For a pie shell or flan ring, you can leave the border plain for a rustic look or create a decorative edge. If your fingers are warm, dip them occasionally in a bowl of ice water and dry them well. If the edge softens slightly, dip your fingers in flour as necessary (a little extra flour will help to hold its shape during baking, but be sure to brush off any excess loose flour after chilling, because on baking it will become bitter); if the dough becomes very soft, it is preferable to cover and chill it before proceeding.
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For a two-crust pie, crimp or flute the border, using a fork or your fingers. Refrigerate the pie for 1 hour to set the crust and help hold the design of the border. (If desired, you can freeze all fruit pies, well wrapped, for at least 12 hours and up to 3 months before baking. Baking from frozen guarantees a crisp bottom crust and the best-shaped edge. Cut the steam vents just before baking.)

For a tart, press the dough against the fluted sides of the pan. Turn down the edge about 1/4 inch so that it extends only about 1/8 inch above the top of the pan. Using the back edge of a knife blade, held at an angle, make decorative marks all around.
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CUTTING STEAM VENTS


In a two-crust pie, the bubbling filling produces steam toward the end of baking, which, without an “escape valve,” will cause the edges of the pie to burst open and some of the filling to spill out of the crust. Steam vents are cut into the top crust to control this steam pressure. For most pies with top crusts, five simple slashes, evenly achieved with a sharp knife, are enough to solve the problem. For fruits that release a lot of juice, such as cherry or grape, simple slashes reseal during baking, so it is best to use a lattice top crust or a top crust with large decorative openings that cannot reseal.
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To make a top crust with decorative openings, after rolling and cutting the dough disc, use a small decorative cutter to stamp out the dough. Remove the pieces of dough with the tip of a knife or toothpick and reserve them to apply as appliqués (see Blackberry Pie, here), or wrap them well and freeze for future use.

Slip the top crust onto a cookie sheet and freeze it for about 5 minutes so that when you are transferring it to the pie, the cutouts do not deform.

Before baking a pie, be sure to brush off any remaining flour from the top surface of the dough, as it would give the dough a bitter taste after baking.




MAKING DECORATIVE CUTOUTS

Instead of leaving a top crust in one piece and cutting out decorative openings, the dough can be cut into decorative shapes, such as butterflies or leaves, with a knife or cookie cutter and overlapped on top of the filling before baking the pie (see Designer Cherry Pie, here). A few whimsical cutouts can be shaped from dough scraps and placed on the top crust (see Chicken Potpie, here). To make cutouts: Roll the dough 1/8 inch thick or slightly under, as for a pie crust. (If using the recommended baking powder in the crust, the cutouts will puff a bit.) Chill or freeze the dough until firm before cutting out shapes with a cookie cutter dipped in flour or free-form with the top of a sharp knife. Chill again before lifting away the trimmings.

I sometimes like to use baked cutouts to set on top of unbaked fruit fillings (with or without bottom crusts) that don’t get baked, such as the Fresh Blueberry Pie (here). For a crunchy effect, brush the dough lightly with milk or egg white and sprinkle it with sugar before baking. Bake in a preheated 425°F. oven for 12 minutes or until golden. Cool on a rack and set on the cooked filling.





SCRAPS


Lay the pieces of dough side by side, overlapping them just enough so that there are no spaces. Wrap them in plastic and refrigerate until firm, about 30 minutes. Roll the dough between plastic wrap to avoid working in extra flour and fold it in thirds as you would a business letter. Roll lightly over it and wrap it well with plastic wrap. (Use Saran plastic wrap, which does not breathe, if you are freezing it.) Place it in a reclosable freezer bag and chill it until firm, or freeze it. I have made a pie with well-wrapped two-year-old scraps that still had excellent flavor and a flaky texture. For a full-size pie, defrost as many pieces of rolled-out leftover dough as needed: Allow them to defrost refrigerated for at least 3 hours, then remove them to room temperature until they can be rolled out. Stack one piece on top of another and roll to the size you need.
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MAKING A LATTICE CRUST


A regular or open lattice crust is one in which the strips of dough are set far enough apart to show the pie filling in between. A tightly woven lattice is made essentially the same way but the strips abut each other, leaving no spaces in between. For a pie with a tightly woven lattice, make enough dough for a double-crust pie. Roll the dough for the lattice as thin as possible, as the overlapping of the tightly spaced strips will give you double the thickness of crust.

It is possible to make the lattice on a baking sheet and then to slide it onto the pie. I prefer to make it directly on the pie so it can be placed exactly where I want it to be. If you are nervous about having enough dough, you can add the scraps from the bottom crust to the dough for the lattice (see Scraps, here), but be sure to chill it before rolling. I find 3/4-inch-wide strips, cut with a pastry jagger, to be the most attractive, as they leave enough space in between to view the pie filling without looking skimpy after slight shrinking. If not using a jagger, make them 5/8 inch instead. To make even strips, a clear plastic ruler is indispensable.

Roll the dough into an oval, 10 inches long by 8 inches wide. (Not all the strips need to be 10 inches long. As you get to the sides of the pie, the length decreases.) Starting at the left edge with a pastry jagger, pizza cutter, or sharp knife, trim off a small amount to create an even edge. Place the ruler on top so that the left edge of the pastry is 3/4 inch from the right edge of the ruler. With the middle finger and thumb of your left hand, hold the ruler firmly in place toward the top and bottom and cut along the right edge. Lift away the strip and set it on the counter while cutting the remaining strips. There should be 10 (24 for a tightly woven lattice).
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Arrange half the strips evenly over the filling. Gently curve back every other strip a little past the center and place another strip perpendicular on top. Uncurve the strips so that they lie flat on top of the perpendicular strip. Working in the same direction, curve back the strips that were not curved back the first time. Lay a second perpendicular strip on top and uncurve the strips. Continue in this manner with the third perpendicular strip, curving back the strips that were curved back the first time. Apply the remaining 2 strips to the other side of the pie, starting toward the center and working in the opposite direction toward the edge; remember always to alternate the strips that are curved back so that the strips weave in and out.

Use sharp scissors to trim the strips to a 1/2-inch overhang. Moisten the dough under each strip with egg white or water and tuck the overhang under the bottom crust border, pressing down to make it adhere. Leave the border plain, or crimp it if desired.



BAKING FLAKY PIE CRUST

My feeling about pie crust is that if the bottom crust is soggy, I’d just as soon not have it. Fruit pies, because of their luscious, juicy filling, often do have a soggy bottom crust, but there are ways to prevent this. When a pie does not have a top crust, I almost always fully prebake the bottom crust and brush it with a half an egg white or two tablespoons of a thick fruit preserve, strained. For custard-type pies, I sometimes sprinkle the bottom with compatibly flavored cookie crumbs, such as gingersnaps in the case of Great Pumpkin Pie (here).

Two-crust pies, however, require other solutions. Some bakers like to roll the bottom pie dough out on graham cracker crumbs. This helps to absorb moisture and keep the bottom from getting soggy, but I don’t like the flavor graham crackers add. In many ovens, baking the pie directly on the floor of the oven will produce a crisp crust without burning it. In my oven, it works perfectly to bake it on the floor of the oven or on a baking stone set on the floor of the oven for 1 hour at 375°F. or 30 minutes at 425°F. before raising it to the lower shelf. (A large fancy raised edge will droop when so close to the heat source, so a smaller one becomes necessary in this case.) Try this the first time in a Pyrex pie plate so that you can monitor the degree of browning and move it up in the oven if it is browning too much. If the top of the pie is not browning adequately, raise it to the top shelf for the last 10 minutes of baking. Alternatively, preheating a baking stone or baking sheet on the lower rack also helps. Using a dark baking pan that absorbs and conducts the heat, a glass one that transmits it through radiant heat, or a ceramic one that retains heat well, aids in browning.

Another solution is freezing a fruit pie before baking it. The crust, which is closer to the pan than the filling, starts to bake before the fruit begins to defrost, and bakes longer than it would normally. (If you want to freeze a pie for several weeks or months and need the pie plate, line the pie plate first with plastic wrap or foil. When the pie is fully frozen, it can be lifted out and wrapped airtight. When ready to bake the pie, simply unwrap it, slash the top, and pop it into the pan in which it was formed.)

I have found that a high baking temperature of 400° to 425°F. produces the best crust. I use 425°F., but some ovens run hot and will brown too fast at this temperature. For a two-crust pie, high heat and baking on the bottom work especially well, since baking on the bottom of the oven is perfect for the bottom crust and does not overbrown the top crust (except for the edges, which need protection). I find when a crust loses its shape, it is far more a function of the recipe and insufficient resting time than of the baking temperature. If using a glass, ceramic, or dark metal pan and baking the crust blind (with weights instead of filling), start it at 425°F. but immediately turn the oven temperature down to bake at 400°F.

Almost all pastry bakes brilliantly in a convection oven. The circulating air produces an evenly golden brown crust. In order for the air to circulate around the pie, it needs to be baked directly on an oven rack, without a stone or baking sheet, and the heat needs to be reduced by 25°F.

In order to be full enough after cooking, a fruit pie needs a lot of fruit. A wellmade fruit pie is, therefore, very juicy and usually bubbles over. Part of the solution is concentration of the juices, which often eliminates this problem entirely. Bubbling fruit juices are very sticky, so, to be on the safe side, if you have a Teflon-type liner (see here), place it on top of a sheet of foil under the pie pan for ease in cleanup. Curve up the edges of the foil slightly to keep the juices from running onto the floor of the oven. If using heavy-duty foil, you will be able to lift the pie using the foil. If using the foil alone without the liner, grease it for ease in removal, or it will stick to the bottom of the pan.


PREBAKING FLAKY PIE CRUST (BLIND BAKING)

Flaky pie crust must be weighted if baked without a filling, or the bottom puffs (especially if baking powder is used in the dough) and the sides slip down. Parchment or a coffee filter and rice or beans are best, as they do not compact the pastry or prevent it from breathing. With foil and pie weights, the dough can end up cardboard-y in texture. The rice or dried beans can be reused many times. Preheat the oven to 425°F. at least 20 minutes before baking. A high temperature helps to set the crimped border before the fat in the crust starts to melt and soften.
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For a large pastry shell, line the dough with parchment, pleating it as necessary to fit the shape of the pan. Cup-shaped coffee filters are even easier to use and don’t stick to the dough. Large filters, the kind used for coffee urns, available through commercial equipment outlets, work perfectly for pies and tarts. Small ones, the kind sold in supermarkets, are ideal for tartlets.

Fill the filter or parchment with rice or dried beans, making sure they are pushed up well against sides of the filter or parchment. Place it in the oven and bake for 20 minutes (15 minutes for a 4 1/4-inch pielet). Lift out the parchment or filter with the rice or beans and prick the crust all over with the tines of a fork, but only halfway through if the filling will be sticky or runny. Return the shell to the oven for 5 to 10 minutes more (3 to 5 minutes for a 4 1/4-inch pielet) or until pale golden brown (or 5 minutes for a partially prebaked crust). Check after 3 minutes and prick again if the upper layer of dough has bubbled up.

BAKING TIMES FOR PREBAKED TARTLETS AND SMALL FLAN RINGS Bake small (3- to 4-inch tartlets or flan rings) for 10 minutes at 400°F. Remove the parchment and rice or beans, prick well with a fork, and continue baking for about 3 to 5 minutes or until pale golden brown.

Bake tiny (1-inch) tartlets for about 10 minutes or until pale golden brown. Pricking is necessary only if baking powder was used in the dough. Unmold as soon as they are removed from the oven and cool on a rack.




MAKING A FOIL RING

Tear off a piece of heavy-duty foil a few inches larger than the diameter of the pie or tart pan. As a guide, use a pot lid or cardboard circle and a pencil to mark a cutout in the center that will expose the pie’s surface but not the decorative edge. With scissors, cut out the circle. Leaving at least a 3-inch border, cut around the outside to form a ring. Shape it so that it will curve over the rim of the pie crust. This ring can be rinsed and reused several times. Disposable rings are available in baking stores (see here).
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To protect the crimped edges of the crust, cover them with the foil ring after the first 15 minutes of baking (or after the first 30 minutes for a double-crust pie, as they are thicker) even if they are not overbrowning; they will continue to brown, though more slowly, beneath the foil. For very long baking pies, if the top crust becomes too brown, cover it loosely with a sheet of foil and make a vent in the center to keep the crust from steaming.



BAKING PIES FROM FROZEN

Preheat the oven to 425°. Bake for 10 minutes and then lower the temperature to 400°F. Continue baking for 25 to 35 minutes more than the specified time for a pie with 1 to 4 cups of filling, 35 to 45 minutes more than the specified time for a pie with 8 cups of filling. (Times depend on freezer temperature and will vary.)


MESSING UP


A fruit pie thickened with cornstarch must be bubbling thickly all over in order for the cornstarch to swell and do its work. (The temperature at this point will be 212°F.) If the pie has not been baked long enough and after cooling is runny, all is not lost. Spoon or pour out the juices into a saucepan (or a heatproof glass measure if using a microwave oven) and heat them until bubbling and thickened. Pour them back into the pie and let them set for about 10 minutes before serving.

MOISTURE-PROOFING THE BAKED BOTTOM CRUST

EGG WHITE GLAZE The most effective way to moisture-proof a baked bottom crust is to brush it with a thin coating of egg white. (The yolk would toughen the dough.) The residual heat of the baked crust causes the egg white to dry to a crisp finish. Allow the baked pastry shell to cool on a rack for about 3 minutes before brushing it with lightly beaten egg white so that it isn’t too hot, which would cause the egg white layer to flake off. If the baked pastry shell is no longer hot enough to set the egg white, return it to the oven for 2 to 3 minutes or until the egg white layer is dry and opaque. Half an egg white (1 tablespoon) will be enough to moisture-proof a 9-inch pie shell or 9 1/2-inch tart shell.

FRUIT PRESERVES GLAZE Sieved apricot or seedless raspberry preserves are another effective moisture-proofer for bottom crusts and they also provide extra flavor. You will need 2 tablespoons for a 9-inch pie shell, 3 tablespoons for a 9 1/2-inch tart shell. For raspberry preserves: Bring them to a boil and pass them through a strainer. To thicken apricot preserves for brushing on pie crust: Put the contents of three 12-ounce jars in a food processor fitted with the metal blades and process for a few seconds to break up any solid pieces. Then place the preserves in a 4-cup heatproof glass measure in the microwave and bring them to a boil. Or place preserves in a saucepan and bring to a boil over medium heat, stirring constantly. Strain them, discarding the residue in the strainer. Return them to the measure (there should be about 2 3/4 cups) and microwave for about 10 minutes or until boiled down to 2 1/2 cups (on cooling, it will settle down to 2 1/4 cups). Or return the strained preserves to the saucepan and boil down, over medium-low heat, stirring often, until reduced to 2 1/2 cups. The glaze will take on a deep orange color and a texture that is considerably thicker than the preserves but still has flow. If necessary, reheat the glaze just to make it fluid. A product called Apricoture (here) requires no heating or straining and has very low moisture, making it ideal for professionals or those who do a lot of pie baking.

CHOCOLATE GLAZE When compatible with the filling, chocolate creates the most effective moisture-proof glaze of all. Melt or quick-temper the chocolate (see here) and brush it onto the bottom and sides of the baked pie or tart shell. Very little is needed, as just a very thin coat is desirable. Couverture chocolate, with its higher amount of cocoa butter, is ideal, as it creates the thinnest coating. You will need only 2 ounces of chocolate for a 10- by 2-inch-high tart. Allow it to sit until set (it will dull) or refrigerate it briefly.

White chocolate also works perfectly as a moisture-proof glaze, but it adds sweetness. Melted cocoa butter, which is the same as white chocolate minus the milk solids and sugar, is the most neutral of chocolate glazes. Clarified butter, at room temperature, also works, because all the moisture has been removed from it.

GLAZE FOR THE TOP CRUST Although a glaze applied to the top of pie dough can make it look shiny and very appealing, I find that it produces a tough crust, probably because the glaze seals in moisture and prevents the crust from breathing. A light sprinkling of sugar is the one exception. It gives the top crust shine and a delightful crunch, especially when applied on the border of a tart crust, which has less fruit beneath it to make it moist and soft. To help the sugar adhere to the crust, first brush the crust or border all over very lightly with milk.

The one time I do use an egg glaze is for lattice crusts, as they look so pretty and the small strips seem less susceptible to toughening. For the shiniest egg glaze, use 1 egg yolk lightly beaten with 1 teaspoon of heavy cream. Brush it onto the unbaked dough shortly before baking. This mixture not only freezes well for months, but also thickens a little on freezing, making it far easier to apply. Milk or water can be substituted for the cream but will produce a paler, less shiny glaze.

STORING BAKED PIES AND TARTS

For open-faced pies, cover the filling loosely with waxed paper. For pies with a lattice-top crust, cover only the cut openings on the two sides with plastic wrap.

Custard pies must be stored refrigerated. As they easily absorb other odors, but cannot be covered with plastic wrap without marring the surface, I store them under a large inverted bowl.

Meringue pies cannot be covered without damaging the meringue topping. Because the meringue itself contains a large amount of moisture that, if covered, would soften the crust, it is best to store meringue pies uncovered, either at room temperature or refrigerated.

TO FREEZE Pies that have a top crust, or tarts with a firm topping, can be wrapped before freezing. Other pies or tarts should be frozen solid (about 3 hours in the freezer) before wrapping. Use Saran plastic wrap, which is airtight, to wrap the pie or tart. Then slip it into a reclosable 2-gallon freezer bag, expelling as much air as possible before sealing it. (Pies with meringue toppings should not be frozen.)

TESTING FOR DONENESS

Bottom pie crusts often seem tough because of underbaking. As long as there is water still remaining in the crust, it is not done. The water comes from both the liquid component and from what is contained in the butter. The crust may start to brown on the surface but still be unbaked on the inside. Water boils and starts to evaporate at 212°F. When the pie crust is not fully done, you can still hear the water bubbling inside it. It is difficult to take the temperature of a thin pie crust, but it is useful when working with puff pastry, as it is always difficult to tell if the inside is done. To take the temperature, insert an instant-read thermometer into the center of the pastry. If it is less than 212°F., continue baking.



BASIC FLAKY PIE CRUST

This pie crust is light, flaky, tender, and very crisp. It has a glorious butter flavor and is an ideal container for any pie or tart recipe. I strongly recommend commercial or homemade pastry flour (see here), as it will result in a more tender crust than one made with all-purpose flour.



	
PASTRY FOR A 9-INCH PIE SHELL,

A 9 1/2- TO 10- BY 1-INCH TART SHELL,

OR ABOUT 3 DOZEN 1-INCH TARTLETS


	
#1

MAKES: 12 OUNCES/340 GRAMS








	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	unsalted butter, cold

	8 tablespoons

	4 ounces

	113 grams




	
pastry flour or

Wondra flour*


	
1 1/3 cups + 4 teaspoons (dip and sweep method)

1 1/2 cups (lightly spooned)


	
6.5 ounces

 


	
184 grams

 





	salt†

	1/4 teaspoon

	•

	•




	optional: baking powder (if not using, double the salt)

	1/8 teaspoon

	•

	•




	ice water

	4 1/2 tablespoons

	2.3 ounces

	66 grams




	cider vinegar

	1 1/2 teaspoons

	0.25 ounce

	7 grams







	
PASTRY FOR A 9-INCH LATTICE PIE,

A 9-INCH DEEP-DISH PIE, A 10-INCH PIE SHELL,

OR A 12- TO 14-INCH FREE-FORM TART


	
#2

MAKES: I3.6 OUNCES/390 GRAMS








	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	unsalted butter, cold

	9 tablespoons

	4.5 ounces

	128 grams




	
pastry flour or

bleached all-purpose flour


	
1 1/2 cups + 1 1/2 tablespoons

1/2 cups (dip and sweep method)


	7.5 ounces

	214 grams




	salt*

	1/4 teaspoon

	•

	•




	optional: baking powder (if not using, double the salt)

	1/8 teaspoon

	•

	•




	ice water

	3 1/2 to 4 1/2 tablespoons

	1.75 to 2.3 ounces

	52 to 66 grams




	cider vinegar

	1 1/2 teaspoons

	0.25 ounce

	7 grams





* For savory recipes, use 1 1/2 times the salt.



	
PASTRY FOR A TWO-CRUST

9-INCH PIE


	
#3

MAKES: 21 OUNCES/595 GRAMS








	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	unsalted butter, cold

	14 tablespoons

	7 ounces

	200 grams




	pastry flour or bleached all-purpose flour

	
2 1/4 cups + 2 tablespoons

2 1/4 cups (dip and sweep method)


	11.25 ounces

	320 grams




	salt*

	1/4 + 1/8 teaspoon

	•

	•




	optional: baking powder (if not using, double the salt)

	1/4 teaspoon

	•

	•




	ice water

	5 to 7 tablespoons

	2.6 to 3.6 ounces

	74 to 103 grams




	cider vinegar

	1 tablespoon

	0.5 ounce

	14 grams





* For savory recipes, use 1 1/2 times the salt.

Divide the butter into two parts, about two thirds to one third:

FOR #1, 2.5 ounces and 1.5 ounces (5 tablespoons and 3 tablespoons)

FOR #2, 3 ounces and 1.5 ounces (6 tablespoons and 3 tablespoons)

FOR #3, 4.5 ounces and 2.5 ounces (9 tablespoons and 5 tablespoons)

Cut the butter into 3/4-inch cubes. Wrap each portion of butter with plastic wrap. Refrigerate the larger amount and freeze the smaller for at least 30 minutes. Place the flour, salt, and optional baking powder in a reclosable gallon-size freezer bag and freeze for at least 30 minutes.

FOOD PROCESSOR METHOD

Place the flour mixture in a food processor with the metal blade and process for a few seconds to combine. Set the bag aside.

Add the larger amount of butter cubes to the flour and process for about 20 seconds or until the mixture resembles coarse meal. Add the remaining frozen butter cubes and pulse until all of the frozen butter is the size of peas. (Toss with a fork to see it better.)

Add the lowest amount of the ice water and the vinegar and pulse 6 times. Pinch a small amount of the mixture together between your fingers. If it does not hold together, add half the remaining water and pulse 3 times. Try pinching the mixture again. If necessary, add the remaining water, pulsing 3 times to incorporate it. The mixture will be in particles and will not hold together without being pinched.

For tiny 1-inch tartlets, omit the baking powder and allow the processing to continue just until a ball forms. The additional mixing produces a dough that is slightly less flaky but ensures that it will not puff out of shape in the tiny molds.

Spoon the mixture into the plastic bag. (For a double-crust pie, it is easiest to divide the mixture in half at this point.)

Holding both ends of the bag opening with your fingers, knead the mixture by alternately pressing it, from the outside of the bag, with the knuckles and heels of your hands until the mixture holds together in one piece and feels slightly stretchy when pulled.

Wrap the dough with plastic wrap, flatten it into a disc (or discs) and refrigerate for at least 45 minutes, preferably overnight. (For a pie shell and lattice, divide it in a ratio of two thirds : one third—use about 9.5 ounces for the shell and the rest for the lattice, flattening the smaller part into a rectangle.)

HAND METHOD

Place a medium mixing bowl in the freezer to chill.

Place the flour, salt, and optional baking powder in another medium bowl and whisk to combine them. Use a pastry cutter or rub the mixture between your fingers to blend the larger portion of the butter into the flour until it resembles coarse meal.

Spoon the mixture, together with the cold butter, into a reclosable gallon-size freezer bag. Expel any air from the bag and close it. Use a rolling pin to flatten the butter into flakes. Place the bag in the freezer for at least 10 minutes or until the butter is very firm.

Transfer the mixture to the chilled bowl, scraping the sides of the bag. Set the bag aside. Sprinkle the ice water and vinegar onto the mixture, tossing it lightly with a rubber spatula. Spoon the loose mixture back into the plastic bag. (For a double-crust pie, it is easiest to divide the mixture in half at this point.)

Holding both ends of the bag opening with your fingers, knead the mixture by alternately pressing it, from the outside of the bag, with the knuckles and heels of your hands until the mixture holds together in one piece and feels slightly stretchy when pulled.

Wrap the dough with plastic wrap, flatten it into a disc (or discs) and refrigerate for at least 45 minutes, preferably overnight. (For a pie shell and lattice, divide it in a ratio of two thirds : one third—use about 9.5 ounces for the shell and the rest for the lattice, flattening the smaller part into a rectangle.)

VARIATIONS

WHOLE WHEAT FLAKY PIE CRUST Use two thirds all-purpose flour and one third whole wheat pastry flour or whole wheat flour.

SOUR CREAM FLAKY PIE CRUST This crust produces a lighter texture and a more buttery flavor than the basic flaky pie crust. You are never in doubt as to how much water to add, because the sour cream provides just the right amount of liquid. Simply replace the water/vinegar (use the full amount of water, not the smaller amount) with an equal measure of sour cream. Replacing the liquid with sour cream is what gives this crust exceptional lightness and tenderness because the sour cream contains milk solids, butterfat, and acidity. The milk solids help to blend the ingredients more smoothly; the extra butter contributes more tenderness; and the acidity relaxes the gluten, making the dough less elastic, easier to roll, and less prone to shrinking during baking.

SWEET CREAM FLAKY PIE CRUST This has the purest, most buttery flavor of any crust and the most tenderness, because of all liquid dairy products, cream contains the least water and the most fats, giving it a total fat content (depending on the percentage of butterfat in the cream, which varies by brand) close to the cream cheese crust. It holds together well for rolling despite its tenderness. Use all-purpose bleached flour, not pastry flour, which would not be strong enough. Replace the water and vinegar with 5 tablespoons/2.5 ounces/72 grams of heavy cream for #1, 5 tablespoons plus 2 teaspoons/approximately 2.75 ounces/82 grams of heavy cream for #2, and 9 tablespoons/approximately 4.5 ounces/126 grams heavy cream for #3. (Use tablespoon measures rather than converting to liquid cup measures, as the cups vary according to brand.)

BUTTERMILK FLAKY PIE CRUST This is a light, flaky, and tender crust. There is no distinctive taste from the buttermilk; its value is as a tenderizer. Replace the water and vinegar with an equal amount of buttermilk.

YOGURT FLAKY PIE CRUST This is an exceptionally tender and very flaky crust, with a slight tang but a less buttery taste. Replace the water and vinegar with an equal amount of yogurt.

HERB FLAKY PIE CRUST Use 1 tablespoon of fresh thyme, finely chopped, or 1 teaspoon dried, for a 1 1/3 cups flour formula. This can be added to any of the doughs in this chapter.

STORE

Refrigerated, up to 2 days; frozen, up to 3 months.

UNDERSTANDING

Pastry flour (see here) offers the most tenderness while maintaining flakiness, but it is the addition of vinegar that relaxes the dough without losing flakiness, making it easier to roll, shrink less, and be even more tender. The baking powder lifts and aerates the dough slightly without weakening it, but it makes it seem more tender.

The secret to success is finely incorporating about two thirds of the butter into the flour, which keeps the flour from absorbing too much water and forming gluten, which would make the crust tough. The remaining one third of the butter is incorporated in larger pieces, which serve to separate the layers, resulting in the desired flakiness. This pie crust does not shrink or distort as much as the standard all-butter crust because there is less gluten development.

If, when adding the water, you find you need more than indicated in the recipe, chances are you haven’t moisture-proofed the flour adequately (you haven’t used the correct amount of butter or processed it fine enough), leaving the flour free to absorb more liquid. The resulting crust will be flakier but less tender.

If you find you need less water than specified in the recipe, chances are you divided the butter incorrectly and used too much of it to moisture-proof the flour, preventing it from absorbing an adequate amount of water. The resulting crust will be more tender but not very flaky.

Flattening the newly formed dough into a disc or discs before refrigerating makes it easier to roll without cracking. The dough is refrigerated to relax the gluten, making it less elastic and easier to roll. Chilling also firms the butter, preventing sticking and the need for extra flour when rolling, which would toughen it. Dough that has rested overnight before baking shrinks less.


DELUXE FLAKY PIE CRUST

This is the ultimate all-butter pie crust. It has all of the virtues of the Basic Flaky Pie Crust (here), also using all butter, but it is even more flaky because all of the butter is left in large pieces. The miracle of this crust is that despite its flakiness, it is just as tender as the Basic Flaky Pie Crust—but only if the correct flour is used. It doesn’t hold its shape as well as the Basic Flaky Pie Crust, despite the addition of vinegar, but the extraordinary flakiness makes it worth it.



	
PASTRY FOR A 9-INCH PIE SHELL OR

A 9 1/2- TO 10- BY 1-INCH TART SHELL


	MAKES: 12.5 OUNCES/359 GRAMS







	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	unsalted butter, cold

	8 tablespoons

	4 ounces

	113 grams




	
pastry flour or

Wondra flour*


	
1 1/3 cups + 4 teaspoons (dip and sweep method)

1 1/2 cups (lightly spooned)


	6.5 ounces

	184 grams




	salt†

	1/4 teaspoon

	•

	•




	optional: baking powder (if not using, double the salt)

	1/8 teaspoon

	•

	•




	ice water

	4 1/2 tablespoons

	2.3 ounces

	66 grams




	cider vinegar

	1 1/2 teaspoons

	0.25 ounce

	7 grams





*Whole wheat pastry flour also works well. The Wondra flour is not quite as tender as pastry flour.

†For savory recipes, use 1 1/2 times the salt.



	
PASTRY FOR A 9-INCH LATTICE PIE,

A 9-INCH DEEP-DISH PIE,

A 10-INCH PIE SHELL,

OR A 12- TO 14-INCH FREE-FORM TART


	MAKES: 14.25 OUNCES/404 GRAMS







	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	unsalted butter, cold

	9 tablespoons

	4.5 ounces

	128 grams




	
pastry flour or

Wondra flour*


	1 1/2 cups + 1 1/2 tablespoons (dip and sweep method) 1 3/4 cups (lightly spooned)

	7.5 ounces

	214 grams




	salt†

	1/4 teaspoon

	•

	3.3 grams




	optional: baking powder (if not using, double the salt)

	1/8 teaspoon

	•

	•




	ice water

	5 tablespoons

	2.6 ounces

	75 grams




	cider vinegar

	1 1/2 teaspoons

	0.25 ounce

	7 grams







	PASTRY FOR A TWO-CRUST 9-INCH PIE

	MAKES: 21.7 OUNCES/620 GRAMS







	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	unsalted butter, cold

	14 tablespoons

	7 ounces

	200 grams




	
pastry flour or

Wondra flour*


	2 1/4 cups + 2 tablespoons (dip and sweep method) 2 1/2 cups + 4 teaspoons (lightly spooned)

	11.25 ounces

	320 grams




	salt†

	1/4 + 1/8 teaspoon

	•

	5 grams




	optional: baking powder (if not using, double the salt)

	1/4 teaspoon

	•

	•




	ice water

	7 1/2 tablespoons

	4 ounces

	110 grams




	cider vinegar

	1 tablespoon

	0.5 ounce

	14 grams





*Whole wheat pastry flour also works well. The Wondra flour is not quite as tender as pastry flour.

†For savory recipes, use 1 1/2 times the salt.


FOOD PROCESSOR METHOD


Cut the butter into small (about 3/4-inch) cubes. Wrap it in plastic wrap and freeze it until frozen solid, at least 30 minutes. Place the flour, salt, and optional baking powder in a reclosable gallon-size freezer bag and freeze it for at least 30 minutes.

Place the flour mixture in a food processor with the metal blade and process for a few seconds to combine. Set the bag aside.

Add the frozen butter and pulse until the butter becomes the size of small lima beans. (Toss with a fork to see it better.) Add the ice water and vinegar and pulse until most of the butter is the size of large peas, with some slightly larger. Spoon the mixture into the plastic bag. (For a two-crust pie, it is easiest to divide the mixture in half at this point.)

Holding both ends of the bag opening with your fingers, knead the mixture by alternately pressing it, from the outside of the bag, with the knuckles and heels of your hands until the mixture holds together in one piece and feels slightly stretchy when pulled. This dough will be very flaky, but if you adore flakiness, fold the dough in thirds like a business letter between two sheets of plastic wrap or on a pastry cloth with a rolling pin sleeve; chill briefly, well covered, if the dough begins to soften.

Wrap the dough with plastic wrap, flatten it into a disc (or discs), and refrigerate for at least 45 minutes, preferably overnight. (For a pie shell and lattice, divide it in a ratio of two thirds : one third—use about 9.5 ounces for the shell and the rest for the lattice, flattening the smaller part into a rectangle.)

HAND METHOD

Place a medium mixing bowl in the freezer to chill.

Cut the butter into small (about 3/4-inch) cubes. Wrap it in plastic wrap and refrigerate it for at least 30 minutes.

Place the flour, salt, and optional baking powder in a reclosable gallon-size freezer bag and whisk to combine. Add the butter cubes, expel any air, and close the bag. Use a rolling pin to flatten the butter into large thin flakes. Place the bag in the freezer for at least 10 minutes or until very firm.

Empty the mixture into the chilled bowl, using a rubber spatula to scrape the dough from the sides of the bag. Set the bag aside. Sprinkle the mixture with the water and vinegar, tossing lightly with a rubber spatula. There will be mostly big loose crumbs but there will still be a little dry flour.

Holding both ends of the bag opening with your fingers, knead the mixture by alternately pressing it, from the outside of the bag, with the knuckles and heels of your hands until the mixture holds together in one piece and feels slightly stretchy when pulled. This dough will be very flaky, but if you adore flakiness, fold the dough in thirds like a business letter between two sheets of plastic wrap or on a pastry cloth with a rolling pin sleeve; chill briefly, well covered, if the dough begins to soften.

Wrap the dough with plastic wrap, flatten it into a disc (or discs), and refrigerate for at least 45 minutes, preferably overnight. (For a pie shell and lattice, divide it in a ratio of two thirds : one third—use about 9.5 ounces for the shell and the rest for the lattice, flattening the smaller part into a rectangle.)

STORE

Refrigerated, up to 2 days; frozen, up to 3 months.


FLAKY CREAM CHEESE PIE CRUST

This is my favorite pie crust. It took several years and over fifty tries to get it just right and is the soul of this book. It is unlike any other cream cheese pie crust because, in addition to being tender, it is also flaky. In fact, it is very similar in texture to Basic Flaky Pie Crust—almost as flaky but a little softer and more tender, and it browns more when baked, resulting in a rich golden color. The addition of cream cheese makes it even easier to prepare than basic flaky pie crust because you never have to guess at how much water to add, and it gives it a flavor so delicious it is great to eat just by itself without filling! It is well worth purchasing or making pastry flour (see here), as it will result in a more tender crust.



	
PASTRY FOR A 9-INCH PIE SHELL

OR A 9 1/2- OR 10- BY 1-INCH TART SHELL


	MAKES: 11 OUNCES/312 GRAMS







	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	unsalted butter, cold

	6 tablespoons

	3 ounces

	85 grams




	pastry flour or bleached all-purpose flour

	
1 cup + 1 tablespoon 1 cup

(dip and sweep method)


	5 ounces

	142 grams




	salt*

	1/8 teaspoon

	•

	•




	baking powder

	1/8 teaspoon

	•

	•




	cream cheese, cold

	1/4 cup

	2.25 ounces

	64 grams




	ice water

	1 tablespoon

	0.5 ounce

	14 grams




	cider vinegar

	1 1/2 teaspoons

	0.25 ounce

	7 grams





* For savory recipes, use 1 1/2 times the salt.



	
PASTRY FOR A 9-INCH LATTICE PIE,

A 9-INCH DEEP-DISH PIE,

A 10-INCH PIE SHELL,

OR A 12- TO 14-INCH FREE-FORM TART


	MAKES: 14.3 OUNCES/406 GRAMS







	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	unsalted butter, cold

	8 tablespoons

	4 ounces

	113 grams




	pastry flour or bleached all-purpose flour

	
1 1/3 cups + 4 teaspoons

1 1/3 cups (dip and sweep method)


	6.5 ounces

	184 grams




	salt*

	1/8 teaspoon

	•

	•




	baking powder

	1/8 teaspoon

	•

	•




	cream cheese, cold

	one 3-ounce package

	3 ounces

	85 grams




	ice water

	1 1/2 tablespoons

	0.75 ounce

	21 grams




	cider vinegar

	1 1/2 teaspoons

	0.25 ounce

	7 grams







	PASTRY FOR A TWO-CRUST 9-INCH PIE

	MAKES: 22 OUNCES/624 GRAMS







	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	unsalted butter, cold

	12 tablespoons

	6 ounces

	170 grams




	pastry flour or bleached all-purpose flour

	2 cups + 3 tablespoons 2 cups (dip and sweep method)

	10 ounces

	284 grams




	salt*

	1/4 teaspoon

	•

	•




	baking powder

	1/4 teaspoon

	•

	•




	cream cheese, cold

	1 1/2 3-ounce packages

	4.5 ounces

	128 grams




	ice water

	2 tablespoons

	1 ounce

	28 grams




	cider vinegar

	1 tablespoon

	0.5 ounce

	14 grams





* For savory recipes, use 1 1/2 times the salt.

FOOD PROCESSOR METHOD

Cut the butter into small (about 3/4-inch) cubes. Wrap it in plastic wrap and freeze it until frozen solid, at least 30 minutes. Place the flour, salt, and baking powder in a reclosable gallon-size freezer bag and freeze for at least 30 minutes.

Place the flour mixture in a food processor with the metal blade and process for a few seconds to combine. Set the bag aside.

Cut the cream cheese into 3 or 4 pieces and add it to the flour. Process for about 20 seconds or until the mixture resembles coarse meal. Add the frozen butter cubes and pulse until none of the butter is larger than the size of a pea. (Toss with a fork to see it better.) Remove the cover and add the water and vinegar. Pulse until most of the butter is reduced to the size of small peas. The mixture will be in particles and will not hold together. Spoon it into the plastic bag. (For a double-crust pie, it is easiest to divide the mixture in half at this point.)

Holding both ends of the bag opening with your fingers, knead the mixture by alternately pressing it, from the outside of the bag, with the knuckles and heels of your hands until the mixture holds together in one piece and feels slightly stretchy when pulled.

Wrap the dough with plastic wrap, flatten it into a disc (or discs), and refrigerate for at least 45 minutes, preferably overnight. (For a pie shell and lattice, divide it in a ratio of two thirds : one third—use about 9.5 ounces for the shell and the rest for the lattice, flattening the smaller part into a rectangle.)

HAND METHOD

Place a medium mixing bowl in the freezer to chill.

Cut the butter into small (about 3/4-inch) cubes. Wrap it in plastic wrap and refrigerate it for at least 30 minutes.

Place the flour, salt, and baking powder in a medium bowl and whisk to combine. Add the cream cheese and rub the mixture between your fingers to blend the cream cheese into the flour until it resembles coarse meal. Spoon the mixture, together with the cold butter, into a reclosable gallon-size freezer bag. Expel any air from the bag and close it. Use a rolling pin to flatten the butter into thin flakes. Place the bag in the freezer for at least 10 minutes or until the butter is very firm.

Transfer the mixture to the chilled bowl, scraping the sides of the bag. Set the bag aside. Sprinkle the mixture with the water and vinegar, tossing lightly with a rubber spatula. Spoon it into the plastic bag. (For a two-crust pie, it is easiest to divide the mixture in half at this point.)

Holding both ends of the bag opening with your fingers, knead the mixture by alternately pressing it, from the outside of the bag, with the knuckles and heels of your hands until the mixture holds together in one piece and feels slightly stretchy when pulled.

Wrap the dough with plastic wrap, flatten it into a disc (or discs), and refrigerate for at least 45 minutes, preferably overnight. (For a pie shell and lattice, divide it in a ratio of two thirds : one third—use about 9.5 ounces for the shell and the rest for the lattice, flattening the smaller part into a rectangle.)

VARIATION

MASCARPONE CHEESE CRUST An equal weight of mascarpone cheese can be substituted for the cream cheese, but omit the vinegar and use bleached all-purpose flour, not pastry flour, or the crust will be too tender.

STORE

Refrigerated, up to 2 days; frozen, up to 3 months.


UNDERSTANDING


A classic cream cheese crust contains no water and is more tender than an all-butter crust but not at all flaky. I have found it to be so tender it is impossible to use for a lattice top and the bottom crust often develops cracks through which a filling will leak and stick to the bottom of the pan. Very little water is needed, because the cream cheese contains 51 percent water. The addition of a small amount of water connects the two gluten-forming proteins in the flour, producing the rubbery, stretchy gluten that strengthens the structure just enough to prevent cracking when the crust bakes. This pie crust does not shrink or distort as much as an all-butter crust because there is less development of gluten. The acidity of the vinegar weakens the gluten that forms, making the crust still more tender and less likely to shrink. If desired, it can be replaced with water.

Cream cheese is 51 percent water and 37.7 percent fat, so 3 ounces contain 1.53 ounces (about 3 tablespoons) of water and 1.13 ounces of fat. That means that the pie crust with 6.5 ounces of flour contains the equivalent of about 4 1/2 tablespoons of water. Compared to the all-butter crust, this crust has about 1 tablespoon more water, 1.13 ounces more fat, and 0.34 ounce more milk solids. The extra fat in the cream cheese coats some of the proteins in the flour, limiting the development of gluten, which would make it tougher. The milk solids add both flavor and smoothness of texture.

The baking powder lifts and aerates the dough slightly without weakening it, but it also makes it seem more tender.

In developing this recipe, I found that if not using the vinegar and baking powder to tenderize the crust, it is advisable to add one quarter of the butter together with the cream cheese when using all-purpose flour. This helps to moisture-proof it but, of course, takes away a little from the flakiness, as there is less butter available to add in larger pieces to create the layers.


FLAKY WHOLE WHEAT CREAM CHEESE PIE CRUST

This variation, ideal for savory pies, possesses all of the virtues of Flaky Cream Cheese Pie Crust (here), enhanced by the wheaty flavor and slight crunch of whole wheat flour. Because the addition of whole wheat flour makes the dough a little more tender, be sure to knead it a little more, until you can feel a stretchy quality when you pull it.

If using this crust with a sweet filling (not my preference), use two thirds the salt.



	
PASTRY FOR A 9-INCH PIE SHELL

OR A 9 1/2- TO 10-INCH BY 1-INCH TART SHELL


	MAKES: 11 OUNCES/312 GRAMS







	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	unsalted butter, cold

	6 tablespoons

	3 ounces

	85 grams




	bleached all-purpose flour

	2/3 cup (dip and sweep method)

	3.25 ounces

	92 grams




	
whole wheat flour,

preferably

stone-ground


	1/3 cup (dip and sweep method)

	1.7 ounces

	48 grams




	salt

	1/8 teaspoon + a pinch

	•

	•




	optional: baking powder (if not using, double the salt)

	1/8 teaspoon

	•

	•




	cream cheese, cold

	1/4 cup

	2.25 ounces

	64 grams




	ice water

	1 tablespoon

	0.5 ounce

	14 grams




	cider vinegar

	1 1/2 teaspoons

	0.25 ounce

	7 grams







	
PASTRY FOR A 9-INCH LATTICE PIE,

A 9-INCH DEEP-DISH PIE, A 10-INCH PIE SHELL,

OR A 12- TO 14-INCH FREE-FORM TART


	MAKES: 14.3 OUNCES/406 GRAMS







	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	unsalted butter, cold

	8 tablespoons

	4 ounces

	113 grams




	bleached all-purpose flour*

	3/4 cup + 2 tablespoons (dip and sweep method)

	4.25 ounces

	121 grams




	
whole wheat flour,

preferably

stone-ground


	1/3 cup

	2.25 ounces

	63 grams




	salt

	1/8 teaspoon + a pinch

	•

	•




	optional: baking powder (if not using, double the salt)

	1/8 teaspoon

	•

	•




	cream cheese, cold

	one 3-ounce package

	3 ounces

	85 grams




	ice water

	1 1/2 tablespoons

	0.75 ounce

	21 grams




	cider vinegar

	1 1/2 teaspoons

	0.25 ounce

	7 grams





* For this amount of dough, the volume does not lend itself to dividing exactly 2/3 : 1/3 with standard measuring cups. I have divided the weights 2/3 : 1/3, but the volume of whole wheat flour to all-purpose is slightly less.



	PASTRY FOR A TWO-CRUST 9-INCH PIE

	MAKES: 22 OUNCES/624 GRAMS







	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	unsalted butter, cold

	12 tablespoons

	6 ounces

	170 grams




	bleached all-purpose flour

	1 1/3 cups (dip and sweep method)

	6.5 ounces

	184 grams




	
whole wheat flour,

preferably

stone-ground


	2/3 cup

	3.3 ounces

	96 grams




	salt

	1/4 + 1/8 teaspoon

	•

	•




	optional: baking powder (if not using, double the salt)

	1/4 teaspoon

	•

	•




	cream cheese, cold

	1 1/2 3-ounce packages

	4.5 ounces

	128 grams




	ice water

	2 tablespoons

	1 ounce

	28 grams




	cider vinegar

	1 tablespoon

	0.5 ounce

	14 grams





FOOD PROCESSOR METHOD

Cut the butter into small (about 3/4-inch) cubes. Wrap it in plastic wrap and freeze it for at least 30 minutes. Place the all-purpose flour in a reclosable gallon-size freezer bag and freeze it for at least 30 minutes.

In a food processor with the metal blade, process the whole wheat flour with the salt and optional baking powder for about 5 minutes to break up the bran and the germ. Add the all-purpose flour and process for a few seconds to blend. Set the bag aside.

Cut the cream cheese into 3 or 4 pieces and add it to the flour. Process for about 20 seconds or until the mixture resembles coarse meal. Add the frozen butter cubes and pulse until none of the butter is larger than the size of a pea. (Toss with a fork to see it better.) Remove the cover and add the water and vinegar. Pulse until most of the butter is reduced to the size of small peas. The mixture will be in particles and will not hold together. Spoon the mixture into the plastic bag. (For a double-crust pie, it is easiest to divide the mixture in half at this point.)

Holding both ends of the bag opening with your fingers, knead the mixture by alternately pressing it, from outside of the bag, with the knuckles and heels of your hands until the mixture holds together in one piece and feels slightly stretchy when pulled. To prevent cracking, it is helpful to fold the dough in thirds like a business letter. If the dough becomes soft and sticky, refrigerate it for 5 to 10 minutes. (This dough is a little more tender than the cream cheese dough, using all white flour, so be sure to do the turns or knead a little extra till you can feel the stretch when you pull it.)

Wrap the dough with plastic wrap, flatten it into a disc (or discs), and refrigerate for at least 45 minutes, preferably overnight. (For a pie shell and lattice, divide it in a ratio of two thirds : one third—use about 9.5 ounces for the shell and the rest for the lattice, flattening the smaller part into a rectangle.)

HAND METHOD

Place a medium mixing bowl in the freezer to chill.

Cut the butter into small (about 3/4-inch) cubes. Wrap it in plastic wrap and refrigerate it for at least 30 minutes.

Place the flours, salt, and optional baking powder in a medium bowl and whisk to combine. Add the cream cheese and rub the mixture between your fingers to blend the cream cheese into the flour until it resembles coarse meal. Place the mixture, together with the cold butter, in a reclosable gallon-size freezer bag. Expel any air from the bag and close it. Use a rolling pin to flatten the butter into thin flakes. Place the bag in the freezer for at least 10 minutes or until the butter is very firm.

Transfer the mixture to the chilled bowl, scraping the sides of the bag. Set the bag aside. Sprinkle the mixture with the water and vinegar, tossing lightly with a rubber spatula. Spoon it into the plastic bag. (For a two-crust pie, it is easiest to divide the mixture in half at this point.)

Holding both ends of the bag opening with your fingers, knead the mixture by alternately pressing it, from outside of the bag, with the knuckles and heels of your hands until the mixture holds together in one piece and feels slightly stretchy when pulled. To prevent cracking, it is helpful to fold the dough in thirds like a business letter. If the dough becomes soft and sticky, refrigerate it for 5 to 10 minutes. (This dough is a little more tender than the cream cheese dough, using all white flour, so be sure to do the turns or knead a little extra till you can feel the stretch when you pull it.)

Wrap the dough with plastic wrap, flatten it into a disc (or discs), and refrigerate for at least 45 minutes, preferably overnight. (For a pie shell and lattice, divide it in a ratio of two thirds : one third—use about 9.5 ounces for the shell and the rest for the lattice, flattening the smaller part into a rectangle.)

STORE

Refrigerated, up to 2 days; frozen, up to 3 months.

UNDERSTANDING

The combination of all-purpose flour and whole wheat results in a very similar gluten content to that of pastry flour. Whole wheat flour contains a small amount of gluten-forming protein, which helps hold the crust together. Whole wheat pastry flour has less and is too weak to support this crust by itself.



FLAKY VEGETABLE SHORTENING PIE CRUST

I am of the opinion that the flavor of a butter crust is so superior to that of a vegetable shortening one as to render the shortening crust almost pointless. Yet vegetable shortening has several things to recommend it. It is easier to work with a dough made with vegetable shortening than one with all butter because the dough stays soft even after it has been refrigerated and does not soften excessively during rolling. Also, it always holds its shape during baking, protecting any decorative border. A shortening crust is a little less crisp than a butter crust, about as flaky, but more tender, and therefore gives the illusion of being “lighter.” It browns a little faster than a butter crust.

FOOD PROCESSOR METHOD

Cut the shortening into small (about 3/4-inch) cubes. (This is easiest to do if using the shortening sticks and chilling them first.) Wrap them with plastic wrap and freeze them for at least 30 minutes. Place the flour and salt in a reclosable gallon-size freezer bag and freeze for at least 30 minutes.

Place the flour mixture in a food processor with the metal blade and process for a few seconds to combine. Set the bag aside. Add the frozen shortening and pulse until the shortening is in pieces the size of small lima beans. (Toss with a fork to see it better.) Add the ice water and pulse until most of the shortening is the size of large peas, with some a little larger.

For small tartlets, allow the processing to continue just until a ball forms. The additional mixing produces a dough that is slightly less flaky and will not puff out of shape in the tiny molds.

Spoon the mixture into the plastic bag. (For a two-crust pie, it is easiest to divide the mixture in half at this point.)

Holding both ends of the bag opening with your fingers, knead the mixture by alternately pressing it, from the outside of the bag, with the knuckles and heels of your hands until the mixture holds together in one piece and feels slightly stretchy when pulled. This dough will be very flaky, but if you adore flakiness, fold the dough in thirds like a business letter between two sheets of plastic wrap or on a pastry cloth with a rolling pin sleeve; chill briefly, well covered, if the dough begins to soften.

Wrap the dough with plastic wrap, flatten it into a disc (or discs), and refrigerate for at least 45 minutes, preferably overnight. (For a pie shell and lattice, divide it in a ratio of two thirds : one third—use about 9.5 ounces for the shell and the rest for the lattice, flattening the smaller part into a rectangle.) (If you used solidly frozen shortening and worked quickly, you may be able to roll it out immediately, but be sure to rest the shell for at least an hour before baking to prevent shrinkage.)



	PASTRY FOR A 9-INCH PIE SHELL

	MAKES: 12.5 OUNCES/356 GRAMS







	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	solid vegetable shortening, cold

	8 tablespoons

	3.3 ounces

	95 grams




	bleached all-purpose flour

	1 1/3 cups (dip and sweep method)

	6.5 ounces

	184 grams




	salt

	1/2 teaspoon

	•

	•




	ice water

	5 tablespoons + 1 teaspoon

	2.75 ounces

	78 grams







	
PASTRY FOR A 9-INCH LATTICE PIE,

A 9-INCH DEEP-DISH PIE,

A 9 1/2- TO 10- BY 1-INCH TART SHELL,

OR A 10-INCH PIE SHELL


	MAKES: 14 OUNCES/400 GRAMS







	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	solid vegetable shortening, cold

	9 tablespoons

	3.75 ounces

	107 grams




	bleached all-purpose flour

	1 1/2 cups (dip and sweep method)

	7.5 ounces

	214 grams




	salt

	1/2 teaspoon

	•

	•




	ice water

	6 tablespoons

	approx. 3 ounces

	88 grams







	PASTRY FOR A TWO-CRUST 9-INCH PIE

	MAKES: 22 OUNCES/623 GRAMS







	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	solid vegetable shortening, cold

	14 tablespoons

	5.75 ounces

	167 grams




	bleached all-purpose flour

	2 1/4 cups (dip and sweep method)

	11.25 ounces

	320 grams




	salt

	3/4 teaspoon

	•

	•




	ice water

	9 tablespoons + 1 teaspoon

	approx. 4.75 ounces

	138 grams






HAND METHOD


Place a medium mixing bowl in the freezer to chill.

Cut the shortening into small (about 3/4-inch) cubes. (This is easiest to do if using the shortening sticks and chilling them first.) Wrap them in plastic wrap and refrigerate them for at least 30 minutes.

Place the flour and salt in a reclosable gallon-size freezer bag and whisk to combine. Add the shortening cubes, expel any air, and close the bag. Use a rolling pin to press the shortening into the flour into large thin flakes. Place the bag in the freezer for at least 10 minutes or until very firm.

Empty the mixture into the cold bowl, using a rubber spatula to scrape the dough from the sides of the bag. Set the bag aside. Sprinkle the mixture with the water, tossing lightly with a rubber spatula. There will be mostly big loose clumps, but there will still be a little dry flour.

Holding both ends of the bag opening with your fingers, knead the mixture by alternately pressing it, from outside of the bag, with the knuckles and heels of your hands until the mixture holds together in one piece and feels slightly stretchy when pulled. This dough will be very flaky, but if you adore flakiness, fold the dough in thirds like a business letter between two sheets of plastic wrap or on a pastry cloth with a rolling pin sleeve; chill briefly, well covered, if the dough begins to soften.

Wrap the dough with plastic wrap, flatten it into a disc (or discs), and refrigerate for at least 45 minutes, preferably overnight. (For a pie shell and lattice, divide it in a ratio of two thirds : one third—use about 9.5 ounces for the shell and the rest for the lattice, flattening the smaller part into a rectangle.)

VARIATION

HALF-BUTTER, HALF-SHORTENING PIE CRUST If you love the flavor of butter but want the advantage of shortening for a more attractively crimped edge, using half butter, half shortening (by volume) is a good compromise. Because the butter (which contains water) will make this crust less tender, replace 1 1/2 teaspoons of the water with cider vinegar (1 tablespoon for the 2 1/4 cups flour formula).

I do not like the flavor of the butter-flavored shortening. I found the dough to have a bitter aftertaste when I tried it.

STORE

Refrigerated, up to 2 days; frozen, up to 3 months.

POINTERS FOR SUCCESS

[image: Images] Flour well when rolling.

UNDERSTANDING

Shortening is 100 percent fat, butter is 80 percent fat; 1 cup shortening is 191 grams, 1 cup butter is 227 grams. To replace 8 tablespoons (1 stick) of butter with shortening and maintain the same fat content, as in the Basic Flaky Pie Crust, here, you would need only 7 1/2 tablespoons. As this is an awkward amount to measure, I call for 8 tablespoons, which makes the dough slightly more tender. Using pastry flour would therefore make the dough too fragile. Replacing the butter with an equal weight of shortening would require using 9 1/2 tablespoons of shortening, which would result in a flakier but harder to handle dough.

The Basic Flaky Pie Crust, using the same amount of flour, has the equivalent of 5 tablespoons plus 1/2 teaspoon of liquid, including what is contained in the butter. This shortening crust has 1/2 teaspoon more to compensate for the tenderizing effects of the extra fat.


FLAKY CHEDDAR CHEESE PIE CRUST

Crisper than a cream cheese crust, this crust is just as flaky and tender. The flavor of Cheddar is further enhanced by cayenne pepper, which stays in the background as a nice bite. This crust is so delicious, I bake the scraps to eat by themselves as snacks. This is the crust for a meatloaf (here) or the Roasted Red Pepper and Poblano Quiche (here).



	
PASTRY FOR A 9 1/2- BY 1-INCH TART

OR A 9-INCH PIE


	MAKES: 14.4 OUNCES/412 GRAMS







	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	unsalted butter, cold

	8 tablespoons

	4 ounces

	113 grams




	bleached all-purpose flour*

	1 1/3 cups (dip and sweep method)

	6.5 ounces

	184 grams




	salt

	1/4 + 1/8 teaspoon

	•

	•




	optional: baking powder (if not using, double the salt)

	1/8 teaspoon

	•

	•




	cayenne pepper

	1/4 teaspoon

	•

	•




	sharp Cheddar cheese, grated, cold

	3/4 cup, medium packed

	3 ounces

	85 grams




	ice water

	2 1/2 tablespoons†

	1.3 ounces

	36 grams




	cider vinegar

	1 1/2 teaspoons

	0.25 ounce

	7 grams





* Pastry flour makes the dough too weak for wrapping around a meat loaf but would add desirable tenderness if using it for a tart.

† For a tart shell, use only 2 tablespoons so it will be more tender. The pastry needs to be slightly stronger to hold together when wrapping a meat loaf.

FOOD PROCESSOR METHOD

Cut the butter into small (about 3/4-inch) cubes. Wrap it in plastic wrap and freeze it until frozen solid, at least 30 minutes. Place the flour, salt, optional baking powder, and cayenne pepper in a reclosable gallon-size freezer bag and freeze it for at least 30 minutes.

Place the flour mixture in a food processor with the metal blade and process for a few seconds to combine. Set the bag aside. Add the Cheddar cheese and process for about 20 seconds or until the mixture resembles coarse meal. Add the frozen butter cubes and pulse until none of the butter is larger than the size of a pea. (Toss with a fork to see it better.) Remove the cover and add the water and vinegar. Pulse until most of the butter is reduced to the size of small peas. The mixture will be in particles and will not hold together. Spoon it into the plastic bag.

Holding both ends of the bag opening with your fingers, knead the mixture by alternately pressing it, from the outside of the bag, with the knuckles and heels of your hands until the mixture holds together in one piece and feels slightly stretchy when pulled.

Wrap the dough with plastic wrap, flatten it into a disc, and refrigerate for at least 45 minutes, preferably overnight.

HAND METHOD

Place a medium mixing bowl in the freezer to chill. Cut the butter into small (about 3/4-inch) cubes. Wrap it in plastic wrap and refrigerate it for at least 30 minutes.

Place the flour, salt, optional baking powder, and cayenne pepper in a medium bowl and whisk to combine. Add the Cheddar cheese and rub the mixture between your fingers to blend it into the flour until it resembles coarse meal. Spoon the mixture, together with the cold butter, into a reclosable gallon-size freezer bag. Expel any air from the bag and close it. Use a rolling pin to flatten the butter into thin flakes. Place the bag in the freezer for at least 10 minutes or until the butter is very firm.

Transfer the flour mixture to the chilled bowl, scraping the sides of the bag. Set the bag aside. Sprinkle the ice water and vinegar onto the mixture, tossing it lightly with a rubber spatula. Spoon the loose mixture back into the plastic bag.

Holding both ends of the bag opening with your fingers, knead the mixture by alternately pressing it, from the outside of the bag, with the knuckles and heels of your hands until the mixture holds together in one piece and feels slightly stretchy when pulled.

Wrap the dough with plastic wrap, flatten it into a disc, and refrigerate for at least 45 minutes, preferably overnight.

STORE

Refrigerated, up to 2 days; frozen, up to 3 months.


POINTERS FOR SUCCESS


[image: Images] This dough needs to be kneaded until stretchy so that it is strong enough to use for wrapping around a freestanding meat loaf and not tear during baking.


MIRACLE FLAKY LARD PIE CRUST

For years I wondered why people raved about lard pastry. Mine was either falling-apart-tender or flaky and tough. But I’m glad to have persevered, because a lard crust made well has no equal. It is more tender, more flaky, and more crisp than any other and doesn’t shrink even if baked only an hour after mixing. It also browns less fast than a butter crust, making it convenient for pies that require longer baking.

Lard crust is ideal for savory pastries. You can use half butter, but it is not quite as light, though very close, and for savory food, I prefer the flavor of all lard.

Pastry flour produces the most tender crust. I like to roll out the dough on whole wheat flour for extra texture and flavor, which is compatible with the lard flavor. The success of this crust depends on the quality and temperature of the lard.



	
PASTRY FOR A 9-INCH PIE SHELL

OR A 9 1/2- BY 1-INCH TART SHELL


	MAKES: 13 OUNCES/370 GRAMS







	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	pastry flour or bleached all-purpose flour*

	1 1/3 cups + 4 teaspoons 1 1/3 cups (dip and sweep method)

	6.5 ounces

	184 grams




	salt

	1/2 teaspoon†

	•

	•




	baking powder

	1/8 teaspoon

	•

	•




	lard, cold

	approx. 1/2 cup‡

	4 ounces

	113 grams




	ice water

	1/4 liquid cup

	2 ounces

	59 grams




	cider vinegar

	4 teaspoons

	0.7 ounce

	20 grams




	whole wheat pastry flour or whole wheat flour

	approx. 2 tablespoons

	•

	•





* If using all purpose flour, reduce the water by 1 teaspoon for more tenderness.

†Use 3/8 teaspoon if using rendered caul fat.

‡If using commercial lard, add 1/2 cup plus 2 teaspoons; if using rendered caul fat, use 1/2 cup plus 1 tablespoon (the weight remains the same).

Place a medium mixing bowl in the freezer to chill.

Place the flour, salt, and baking powder in a reclosable gallon-size freezer bag, and whisk them together. Using a melon bailer, scoop 1/2- to 1-inch balls of the lard directly into the flour, shaking the bag occasionally to distribute and cover them with the flour. If the room is warm and the lard starts getting very soft, place the bag in the freezer for about 10 minutes before proceeding. If it is still firm but squishable once it’s all been added, using a rolling pin, roll together the lard and flour until the lard is in thin flakes. Place the bag in the freezer for at least 30 minutes.

Empty the flour mixture into the cold bowl, scraping the sides of the bag to release all of it. Set the bag aside. Sprinkle on the ice water and vinegar, tossing gently with a rubber spatula to incorporate it evenly. Spoon the mixture back into the plastic bag. (If using caul fat, which is softer, the dough will already hold together, so it’s easier to empty it onto a piece of plastic wrap and knead it lightly from the outside of the wrap.)

Holding both ends of the bag opening with your fingers, knead the mixture by alternately pressing it, from the outside of the bag, with the knuckles and heels of your hands until the mixture holds together in one piece and feels slightly stretchy when pulled.

Sprinkle the dough on both sides with a little whole wheat flour, wrap it with plastic wrap, flatten it into a disc, and refrigerate for at least 45 minutes, preferably overnight.

STORE

Refrigerated, up to 2 days; frozen, up to 3 months.

NOTE

When rolling the dough, roll it directly on the counter or on plastic wrap. Sprinkle both sides of the dough and the counter or plastic wrap amply with whole wheat flour as needed to keep it from sticking. (The whole wheat flour will not toughen it and will give it extra crunch and a lovely, wheaty flavor.)

RENDERING LARD

When you render your own, you see what a beautiful creamy fat lard can be. Caul fat is easiest to render and stays the softest, but it is hard to find (see here). Leaf lard, the fat from around the kidneys, also has excellent flavor. A butcher will sometimes be willing to special-order it.

Caul fat is stored in brine, so rinse it thoroughly, or soak it for a few hours in cold water, and dry it. It still will be slightly saltier than leaf lard. The fat will render a little less than two thirds its weight. (If you start with a pound of caul fat or leaf lard, you will have about 10 ounces lard.) The rest will be “cracklings.”

To render leaf lard, first chop it fine or process it until well broken up. For caul fat, there is no need to chop it, as it is lacy and thin, except for the edges. Place the fat in a small heavy pan. Cook the fat over the lowest possible heat—just barely simmering (to avoid browning)—for 5 minutes, covered. Then cook for 40 minutes to an hour, uncovered, until only little golden brown bits remain in the pan. Strain it into a jar. It will keep refrigerated for months and frozen for 2 years.

POINTERS FOR SUCCESS

[image: Images] Pay particular attention to temperature, keeping the lard well chilled.

[image: Images] When mixing the lard flakes/flour mixture with the liquid, stir gently so as to maintain large flakes of lard.

UNDERSTANDING

Compared to an all-butter flaky crust, this crust uses essentially an equal volume of lard to butter, which adds tenderness because butter is only 80 percent fat and lard is 100 percent fat.

I have tested this recipe with several different types of lard. The weight varied from 7 ounces to 7.64 ounces per cup, which is a difference of about 4 teaspoons.


FLAKY BEEF SUET PIE CRUST

This is a flaky yet meltingly tender crust with a delicate beef flavor and pebbly surface. Beef marrow made an excellent crust, but crust from rendered fat from around veal kidneys (ask the butcher to leave the fat around the kidneys), though slightly milder in flavor, was superior in texture (considerably lighter and less greasy).



	
PASTRY FOR 6 POTPIES

OR A 9 1/2- TO 10- BY 1-INCH TART SHELL


	MAKES: 12 OUNCES/340 GRAMS







	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	unsalted butter, cold

	6 tablespoons

	3 ounces

	85 grams




	pastry flour or bleached all-purpose flour

	1 1/4 cups +1 tablespoon 1 cup +3 tablespoons (dip and sweep method)

	6 ounces

	170 grams




	salt

	1/4 + 1/8 teaspoon

	•

	•




	beef suet or marrow, at room temperature

	3 tablespoons + 2 teaspoons

	1.5 ounces

	42 grams




	ice water

	3 tablespoons

	1.5 ounces

	44 grams





Cut the butter into small (about 3/4-inch) cubes; wrap it in plastic wrap and freeze it for at least 30 minutes. Place the flour and salt in a reclosable gallon-size freezer bag and freeze it for at least 30 minutes. Using a melon bailer, scoop 1/2-inch balls of the suet into a bowl. Refrigerate it for at least 30 minutes.

Place the flour mixture in a food processor with the metal blade. Set the bag aside. Add the suet and process until the mixture resembles coarse meal, about 20 seconds. Add the frozen butter cubes and pulse until the butter is the size of large peas. (Toss with a fork to see it better.) Remove the cover and add the water. Pulse until most of the butter is reduced to the size of peas. The mixture will be in particles and will not hold together. Spoon it into the plastic bag.

Holding both ends of the bag opening with your fingers, knead the mixture by alternately pressing it, from the outside of the bag, with the knuckles and heels of your hands until the mixture holds together in one piece and feels slightly stretchy when pulled.

Wrap the dough with plastic wrap, flatten it into a disc, and refrigerate for at least 45 minutes, preferably overnight.

STORE

Refrigerated, up to 2 days; frozen, up to 3 months.

RENDERING SUET

Chop the suet fine or process it until it is well broken up. Place it in a small heavy pan. Cook it over the lowest possible heat (just barely simmering, to avoid browning) for about 1 1/2 hours or until only little bits remain in the pan. (In a double boiler it will take about 8 hours, but there is no risk of burning.) Strain it into a jar. The fat from 1 kidney yields about 1 1/2 cups, plus about 1/2 cup of cracklings.

RENDERING MARROW

Choose bones about 2 1/2 inches in diameter that have a large marrow center.

Preheat the oven to 350°F. Place the bones in a baking pan with a tablespoon of water. Cover and bake for 30 minutes or until the marrow softens enough so that a skewer inserted all the way through goes in easily. Remove the bones and allow them to cool slightly. Scoop out the marrow, placing it in a small heavy saucepan with 2 tablespoons of water. Cover and simmer, leaving the cover open a crack, for 15 to 20 minutes or until all the marrow is rendered, with the solid brown bits floating on top. Be careful not to cook it too fast, or a burnt flavor will result. Strain it into a jar. Three 7-inch bones will yield about 3/4 cup/5.25 ounces/150 grams of rendered marrow.

STORE

Rendered suet or marrow will keep refrigerated for months and frozen for about 2 years.


POINTERS FOR SUCCESS


[image: Images] If using 100 percent beef suet instead of the suet/butter combination, use a total of 4 ounces/113 grams.

[image: Images] Suet becomes very hard when refrigerated, so it needs to be at cool room temperature to make the balls. Because of this quality, I offer only the food processor method, since the hand method requires rechilling after the butter is added.


FLAKY GOOSE FAT PIE CRUST

I adore the flavor of goose fat and collect the rendered fat whenever I roast a goose. I have never encountered a recipe for a pie crust using it and correctly assumed it would be tricky to work out because it is liquid at room temperature. This causes it to coat and moisture-proof the flour, making the crust very tender and fragile. The solution was using half goose fat, half butter. Not only does it offer a lovely and unusual flavor, it is more tender than an all-butter crust, yet still flaky, and it browns faster. A pastry chef at Gundel, in Budapest, Hungary, where goose is king, told me that in years past, pastry crust was made with unrendered goose fat because it is solid at room temperature. I tried this, processing the fat, and the texture was incredibly flaky and tender, but the flavor was not as desirable, so it wasn’t worth the effort.



	
PASTRY FOR 6 POTPIES

OR A 9 1/2- TO 10- BY 1-INCH TART SHELL


	MAKES: 12 OUNCES/342 GRAMS







	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	bleached all-purpose flour

	1 1/3 cups (dip and sweep method)

	6.5 ounces

	184 grams




	salt

	1/2 teaspoon

	•

	•




	fresh thyme, chopped fine,

	1 tablespoon

	•

	3 grams




	or dried

	1 teaspoon

	•

	•




	goose fat, cold

	1/4 cup

	2 ounces

	57 grams




	unsalted butter, cold

	4 tablespoons

	2 ounces

	57 grams




	ice water

	1/4 liquid cup

	2 ounces

	59 grams





Place the flour, salt, and thyme in a reclosable gallon-size freezer bag and whisk them together. Using a melon bailer, scoop 1/2-inch blobs of the goose fat directly into the flour. Place the bag in the freezer for at least 1 hour. Cut the butter into small (about 3/4-inch) cubes; wrap it in plastic wrap and refrigerate for at least 30 minutes. Place a medium mixing bowl in the freezer to chill.

Add the cold butter cubes to the flour mixture in the bag and working quickly, using a rolling pin, roll the goose fat and butter into the flour until they are in thin flakes. Empty the mixture into the cold bowl, scraping the sides of the bag to release all of it. Set the bag aside. Sprinkle on the ice water, tossing gently with a rubber spatula to incorporate it evenly. Spoon the mixture into the plastic bag.

Holding both ends of the bag opening with your fingers, knead the mixture by alternately pressing it, from the outside of the bag, with the knuckles and heels of your hands until the mixture holds together in one piece and feels slightly stretchy when pulled.

Wrap the dough with plastic wrap, flatten it into a disc, and refrigerate for at least 45 minutes, preferably overnight.

STORE

Refrigerated, up to 2 days; frozen, up to 3 months.

POINTERS FOR SUCCESS

[image: Images] When rolling the dough, sprinkle both sides well with flour as needed to keep it from sticking.

UNDERSTANDING

This crust is very similar to the basic flaky butter crust. The only significant difference is that half the butter is replaced with an equal weight of goose fat, which contains no water and is liquid at room temperature. This makes the crust more tender.



FLAKY PASTRY SCRAPS

Never discard leftover pie crust scraps. They are great to have in the freezer for Windfall Fruit Pielets (here) and, when sweetened and flavored, they make delicious, crisp cookies.



	
OVEN TEMPERATURE: 425°F.

BAKING TIME: 12 TO 15 MINUTES


	MAKES: ABOUT 20 COOKIES







	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	pastry scraps

	 

	8 ounces

	226 grams




	sugar, preferably superfine

	2 tablespoons + 1 teaspoon

	1 ounce

	29 grams




	ground cinnamon

	1/8 teaspoon

	•

	•




	optional: amber crystal (coarse granulated) sugar (see here) or granulated sugar

	 

	 

	 





EQUIPMENT

Cookie sheet(s)

Cut the scraps of dough into similar lengths and lay them on a piece of plastic wrap, overlapping them slightly. Sprinkle the dough lightly with flour and cover with a second piece of plastic wrap. Roll lightly to make the dough pieces adhere to one another. Then lift away the plastic wrap and use the bottom piece to help fold the dough in thirds, like a business letter. Wrap the dough well and refrigerate it while preparing the sugar mixture.

In a small bowl, stir together the superfine sugar and cinnamon until evenly mixed.

Roll out the dough between two sheets of plastic wrap into a rectangle 1/8 inch thick. Discard the top piece of plastic wrap and sprinkle the dough evenly with the sugar mixture. Use the bottom piece of plastic wrap to start rolling the pastry, and continue to roll it into a cylinder. Wrap it with the plastic wrap and refrigerate it for at least 1 hour.

Preheat the oven to 425°F. at least 20 minutes before baking. Set an oven rack at the middle level before preheating.

Remove and discard the plastic wrap. With a sharp knife, cut the cylinder into rounds, 1/4 to 3/8 inch thick. For extra crunch, dip each side in amber sugar crystals or granulated sugar. Place them at least 1/2 inch apart on a cookie sheet.

Bake for 10 minutes or until browned. Turn each cookie and continue baking for 2 to 5 minutes or until the other side browns. Remove the cookies to racks to cool.

STORE

Airtight, room temperature, up to 3 weeks; frozen, up to 6 months.

UNDERSTANDING

Refrigerating the dough before cutting it makes it firm enough to cut evenly. It also causes the sugar to dissolve slightly, helping the layers of dough to adhere to each other.


SWEET COOKIE TART CRUST

If you love cookies, you will love this crust in all its many permutations, from plain, nut, ginger, coconut, and chocolate to peanut butter—and it’s a snap to prepare! (Actually, the recipe for a sugar cookie is exactly the same.) Its French name, pâte sucrée, means sugar dough. The dough produces a crust that is both firmer and more tender than a flaky pie crust. The proportions of flour, butter, and liquid in the sweet cookie tart crust are almost identical to those of the flaky pie crust. The difference is in the type of liquid used. Instead of water or another liquid with a high water content, egg yolk and cream, both of which are high in fat and low in water, are added to the sweet cookie tart dough. With less water, less gluten forms, and the crust is therefore more tender. In the variations of this crust, the chocolate and peanut butter, for example, that contain more fat, I use a whole egg, as the egg white helps to bind and strengthen the dough.

The dough for a sweet cookie crust contains about 1/2 to 1 3/4 ounces sugar for a standard 9 1/2-inch tart crust. Sugar draws liquid away from the flour, thus keeping it from developing gluten, so the more sugar, the more tender the crust.

The sweet cookie doughs in this book are formulated to be just strong enough to roll out without falling apart. Even though all of these doughs can be easily pressed into a pan with your fingers, and the scraps reused without any loss of quality, I urge you to give rolling out a try. The process takes less time and, best of all, guarantees a crust with an even thickness.

One of the charms of the sweet cookie crust is its ability to keep its crispness and tenderness even after prolonged refrigeration or freezing, unlike a flaky pie crust. This makes it the ideal container for tarts that are filled with creams that must be refrigerated as well as for ice cream pies, which must be frozen.


ROLLING AND SHAPING SWEET COOKIE TART CRUST


This dough is usually used for tarts but can also be used to line a pie pan, as for the Coconut Ice Cream Pie (here). It tends to absorb moisture less readily than flaky pie crust. It will hold a decorative edge, though not as well as a flaky crust, and it will droop if made too large or extended past the edge of the pan. For a large fluted tart pan, however, you need enough dough to extend a little past the top edge to allow for shrinkage during blind baking. I prefer a plain edge for tarts made with this dough.

MEASURING THE PAN

Measure the inside of the tart or pie pan with a flexible tape measure by starting at one inside edge, going down the side, across the bottom, and up the other side. Write down these numbers for future reference. When cutting the circle of dough to line the pan, increase the measure accordingly:

For a fluted tart pan, cut the dough circle the same size.

For a single-crust pie, cut the dough circle 1 1/2 inches larger.

SIZES OF DOUGH CIRCLES TO CUT FOR STANDARD PANS

The amounts/weights are indicated to help approximate how much dough will be needed for a specific number of tarts. They are based on rolling the dough 1/8 inch thick for tarts and 1/16 inch thick for tartlets. One tablespoon of sweet cookie dough weighs 0.6 ounces/18.5 grams. One cup of sweet cookie dough weighs about 9.75 ounce/281 grams.

For a 9 1/2- by 1-inch tart pan, cut an 11-inch dough circle (1 cup/about 10 ounces/288 grams). Trim it or push it up to 1/8-inch above the sides of the pan. From a 14-ounce/405-gram recipe, you will have about 4 ounces/117 grams of scraps.

For a 9-inch pie pan or 10- by 1- or 2-inch tart pan, cut an 11 1/2-inch dough circle (1 cup plus 1 1/2 teaspoons/10 3/4 ounces/307 grams). From a 14-ounce/405-gram recipe, you will have about 3 1/4 ounces/92 grams of scraps.

For a 3-inch tartlet pan, cut a 3 1/2-inch dough circle (1 slightly rounded tablespoon/0.5 to 0.75 ounce/15 to 20 grams).

For a 3 1/4-inch flan ring, cut a 4 1/2-inch dough circle (4 teaspoons/scant 1 ounce/25 grams).

For a 3 1/2-inch tartlet pan, cut a 4-inch dough circle (about 2 tablespoons/ 1 1/4 ounces/36 grams).

For a 4-inch flan ring, cut a 5 1/2-inch dough circle (about 2 tablespoons/1.3 ounces/38 grams).

For a 4-inch tartlet pan, cut a 5 1/2-inch dough circle (about 2 tablespoons/1.3 ounce/40 grams).

For a 4- by 1 1/4-inch-deep or 4 3/4-inch standard tartlet pan, cut a 5 3/4-inch dough circle (3 tablespoons/about 2 ounces/55 grams).


PREPARING THE PAN


For Tender Nut Cookie Tart Crust, Sweet Peanut Butter Cookie Tart Crust, the Sweet Cookie Tart Crust coconut variation, and the Bittersweet Chocolate Cookie Tart Crust, the pan does not need greasing or flouring unless it is being used for the first time. For all other crusts, Baker’s Joy is easier to apply than grease and flour because tart pans with removable bottoms can’t be turned upside down to knock out excess flour. Small flan rings do not require greasing or flouring no matter what the dough.

THE ROLLING SURFACE

A cool surface, such as marble, is preferable to keep the dough from softening too quickly. A piece of marble 16 inches by 20 inches by 3/4 inch (see here; available in gourmet stores or from a marble supply store) is a good size that is small enough to slip into your refrigerator to chill on hot summer days. (A bag of ice applied to a marble counter or a large piece also works to chill it.)

The dough should be floured on both sides and rolled between sheets of plastic wrap, overlapped if not large enough.


ROLLING SWEET COOKIE TART CRUST

I prefer rolling to pressing the dough into the pan with fingers because it’s faster and gives a head start to making it even. It may tear when you transfer it to a large tart pan, but patching is very easy. Simply press scraps of dough into an empty area, using your fingers.

If the dough has been refrigerated for more than 30 minutes, it will be too cold to roll or press without cracking. It can take as long as 40 minutes at room temperature to become malleable. But if you prefer not to wait, use the coarse side of a box grater to disperse the dough evenly in the pan and then press it into place.

To roll the dough, roll it between lightly floured sheets of plastic wrap to an 1/8-inch-thick circle (1/16 inch thick for small tartlets). It is always best to work quickly so that the dough does not soften. Use a firm, steady pressure to roll the dough into a circle. As the center tends to be the thickest part, roll from the center out. Avoid the edges, as they tend to become thinner than the rest of the dough. (For perfectly even thickness, use one of the sets of rubber rings described on here.) Lift away the plastic wrap occasionally and if the dough seems sticky, sprinkle it lightly with flour. If at any point the dough becomes too soft, slip it, still in the plastic wrap, onto a baking sheet large enough to hold it flat and refrigerate or freeze it until firm.





CUTTING SWEET COOKIE TART CRUST


I find it easiest and most precise to cut the dough circle before transferring the dough to the pie or tart pan. (To determine the size, see Measuring the Pan, here.) I like to use an expandable flan ring as a guide, because it can expand to the desired diameter and then can be used to cut through the dough. A cardboard template and the tip of a sharp knife also work effectively.

[image: Images]

Remove the top sheet of plastic wrap before cutting. Replace it on the cut-out dough, slip the dough onto a baking sheet, and refrigerate it for 5 to 10 minutes, until it is firm but still flexible.




SCRAPS

Scraps can be refrigerated for about 10 minutes or until firm and rerolled immediately, or frozen, unrolled, for future use. Lightly press together the scraps into one piece, wrap it in plastic, flatten it, and place it in a reclosable freezer bag before putting it in the freezer. I have made a tart with well-wrapped frozen two-year-old scraps that still had an excellent flavor and texture. For a full-size tart, defrost as many pieces as needed in the refrigerator, or about 4 hours at room temperature, until malleable. Knead them together and roll the dough to the required size.





TRANSFERRING SWEET COOKIE TART CRUST TO THE PAN


The easiest way to transfer the dough neatly to a 9 1/2- to 10-inch tart pan is to leave it between the two sheets of plastic wrap and invert it over the back of an 8-inch round cake pan so that it covers it evenly. If any cracks develop, smooth them together—or wait until you’ve transferred it to the pan. Peel off the top sheet of plastic wrap. (If the dough sticks to the wrap, refrigerate or freeze it just until it is firm.) Place the bottom of the tart pan evenly centered on top of the dough. Invert the sides of the tart pan over the dough. Then simply invert both pans so that the tart pan is on the bottom and the dough slips into it. Remove the cake pan and the plastic wrap and gently press the dough against the sides of the tart pan. If necessary, allow the dough to soften at room temperature for a few minutes so that it drapes comfortably into the pan.

[image: Images]

If you do not have an 8-inch pan, another method of lining the tart pan is to remove the top sheet of plastic wrap from the dough and use the bottom sheet to lift and invert the pastry over the tart pan. Evenly drape the dough into the tart pan, pressing it gently into the convoluted sides. If the plastic wrap sticks, refrigerate or freeze the dough until it is firm enough to be removed easily.

When the tart pan has been lined, the dough should come at least 1/8 inch above the rim of the pan. It always falls a little during baking. (For 3 1/2-inch or smaller tarts, however, it can be even with the top.) If the dough is not high enough, push it up using your fingers. If it is too high, use scissors to trim it.

For small odd-shaped tart pans, invert the pan over the dough and cut, leaving a border of about 1/2 inch all around. Press the dough into the pan. With your fingers or a rolling pin, press along the top edge to remove excess dough.

For small flan rings, use a small sharp knife held parallel to the rim of the ring to trim the dough even with the top of the ring.

For large flan rings, set the flan ring on a baking sheet. Drape the dough into the flan ring, pressing it gently against the sides. The dough should come about 1/8 inch above the rim or 1/2 inch for a decorative border.

[image: Images]

For a pie pan, create a small decorative edge according to the illustrations on here. Do not allow it to extend past the sides of the pan, or it will droop and fall off during baking. If your fingers are warm, dip them occasionally in a bowl of ice water and dry them well. If the edge softens slightly, dip your fingers in flour as you work (a little extra flour will help the edge to hold its shape during baking), but if it becomes very soft, it is best to cover and chill it briefly.

Wrap the dough-lined tart pan(s), pie pan, or flan ring(s) well and refrigerate for at least 6 hours, to make sure the crust falls the least amount possible during baking. When you are ready to bake, remove the plastic wrap and remove any dough on the outside of the tart pan to ensure that the shell will unmold well.



NOTE

Sweet cookie dough does not unmold easily from a one-piece tart pan, so it is always best to use a two-piece tart pan. The smallest two-piece tartlet pans are 4 inches, so if making ones smaller than that, fill them before unmolding to give the sides more support.

BAKING SWEET COOKIE TART CRUST

Because of the relatively short baking time of any baked tart, tart doughs always need to be fully prebaked so that the crust is crisp and slightly crunchy. Tarts are usually baked in a loose-bottomed tart pan or flan ring set on a baking sheet in the center of the oven. The shells should be chilled for at least an hour before baking.

If the dough has been frozen for at least 6 hours (in small flan rings, it only needs to be frozen for 15 minutes) or refrigerated for at least 6 hours before baking, it is not necessary to use weights (known as blind baking), except when using 10- by 2-inch tart pans. (Without weights, the slightly sloping deeper sides of these pans will cause the dough to slip down about 1/2 inch, making the sides thicker.)

It is not necessary to prick the dough for small tartlets. If the centers puff during baking, press them down lightly with your fingertips. For larger tarts, when the dough starts to puff in places, prick it lightly with a fork.

LINING SWEET COOKIE TART CRUST DOUGH FOR BLIND BAKING

If using parchment, pleat it as necessary to fit the shape of the pan. A round of Teflon-type liner placed on the crust under the parchment will keep it from sticking. Otherwise, a little of the crust always attaches to it. Cup-shaped coffee filters are even easier to use and don’t stick to the dough. Large filters, the kind used for urns, available through commercial equipment outlets, work perfectly for tarts. Small ones, the kind sold in supermarkets, are ideal for tartlets. Fill the filter or parchment with rice or dried beans, making sure they are pushed up well against sides of the filter.

[image: Images]

TESTING FOR DONENESS

Plain cookie tart dough is baked when it turns a pale gold (the edges will be a deeper brown) and feels set but still soft to the touch. These crusts continue hardening while cooling, just the way cookies do. Chocolate cookie tart dough will deepen in color but should not start to brown, or it will take on a burnt flavor.

To bake plain sweet cookie tart dough, preheat the oven for at least 20 minutes before baking.

For 1-inch tiny tartlets, bake at 350°F. for 14 minutes or until the edges start to brown lightly but the center still feels soft to the touch. Remove the tartlets from the oven and, using the back of a wooden spoon, gently tamp down the centers. Return them to the oven and bake 1 minute more.

For tartlets, bake at 425°F. for 5 minutes. If the centers puff during baking, press them down lightly with your fingertips. Lower the heat to 350°F. and continue baking for 1 to 5 minutes. (If using weights, lift them out with the parchment and continue baking for 2 to 3 minutes.)

For large tarts or pie shells, bake at 425°F. for 5 minutes. When the dough starts to puff in places, prick it lightly with a fork, then lower the heat to 375°F. and continue baking for 10 to 15 minutes. (If using weights, bake at 425°F. for 5 minutes, lower the heat to 375°F., and bake for 15 to 20 minutes or until set. If not set, the dough will stick more to the parchment. Lift out the weights with the parchment, prick lightly, and continue baking 10 to 15 minutes more.)

To bake chocolate cookie tart dough for tartlets, bake at 375°F. for about 12 minutes. Check after the first 4 to 5 minutes; if the centers puff during baking, press them down lightly with your fingertips. (If using weights, lift them out with the parchment or filter after 10 minutes and continue baking for 2 to 3 minutes.)

For large tarts, bake at 400°F. for 5 minutes. When the dough starts to puff in places, prick it lightly with a fork. Lower the heat to 375°F. and bake 12 to 15 minutes longer. (If using weights, bake at 400°F. for 5 minutes, lower the heat to 375°F.,, and bake for 15 to 20 minutes or until set. If not set, the dough will stick more to the parchment. Lift out the weights with the parchment, prick lightly, and continue baking for 10 to 15 minutes more.)

To cool tarts, use a large pancake turner to slide the tart onto a wire rack. (If you used a flan ring, leave it on the baking sheet and set it on a rack.)

To unmold large tarts, it is best generally to leave the pastry in the pan until it is filled and baked or chilled, as the pan provides added support. To unmold, place the tart on top of a canister that is smaller than the opening of the tart pan rim. If the tart has been chilled, wet a towel with hot water and wring it out well. Apply it to the bottom and sides of the tart pan. Press firmly down on both sides of the tart ring. It should slip away easily. If not, apply more heat. (This technique is also sometimes helpful for tarts that have not been chilled.) Then slip the pancake turner between the crust and the bottom of the pan, loosening it all around if necessary, and slide the tart onto a serving plate.

Unmold tartlets baked in one-piece tart pans while the tartlets are still warm. As soon as the tins are cool enough to handle, slip a long thin needle between the side of the pastry and the fluted side of the tin. This does not mark the crust and the tartlet should pop out readily. If not, repeat the process, inserting the needle in another area.

STORE

The baked crust will keep at room temperature in an airtight container for up to 2 days.


MOISTURE-PROOFING THE BAKED BOTTOM CRUST


EGG WHITE GLAZE The most effective way to moisture-proof a baked bottom crust is to brush it with a thin coating of egg white. (The yolk would toughen the dough.) The residual heat of the baked crust causes the egg white to dry to a crisp finish. Allow the baked pastry shell to cool on a rack for about 3 minutes before brushing it with lightly beaten egg white so that it isn’t too hot, which would cause the egg white layer to flake off. If the baked pastry shell is no longer hot enough to set the egg white, return it to the oven for 2 to 3 minutes or until the egg white layer is dry and opaque. Half an egg white (1 tablespoon) will be enough to moisture-proof a 9-inch pie shell or 9 1/2-inch tart shell.

CHOCOLATE GLAZE When compatible with the filling, chocolate creates the most moisture-proof glaze of all. Quick-temper the chocolate using any method on here. Brush the chocolate onto the bottom and sides of the baked tart or pie shell. Very little is needed. The purpose of the chocolate is to waterproof and provide only a taste of chocolate. Any good-quality bittersweet chocolate will do, but couverture chocolate, with its higher amount of cocoa butter, is ideal, as it creates the thinnest coating. For a 9 1/2-inch tart shell, you will need 1 1/4 ounces of chocolate (melt 2 ounces to be sure you have enough; any leftover can be stored and remelted). Allow the chocolate-coated tart shell to sit until the chocolate is set (it will lose its shine and dull) or refrigerate it briefly.

FRUIT PRESERVES GLAZE Fruit glaze also performs beautifully as a moisture-proofer for baked dough. Commercial bakeries use Apricoture (see here), which has an excellent flavor, very low moisture, and, unlike preserves or jelly, does not need to be sieved. Apricot or seedless raspberry preserves are also effective but they need to be heated and strained. You will need 3 tablespoons of fruit glaze for a 9 1/2-inch tart (6 tablespoons if it is 2 inches high). See here for heating and straining instructions.


SWEET COOKIE TART CRUST

(Pâte Sucrée)

This easy-to-make pastry is as tender as a sugar cookie. Most cookie crusts are merely crumbly, but this one manages to maintain a bit of flakiness. It is traditionally baked in a tart pan, but because its edges hold a design so well, it can also function as a container for a pie filling.

Friends who have had problems with this type of crust swear by this recipe. In addition to its many virtues, it is surprisingly versatile. If you increase the sugar, it becomes even more tender and delicate. If you replace the egg yolk and cream with one large egg, it becomes firmer. If you want just a touch of sweetness, the sugar can be reduced to 1 tablespoon.

The fresh ginger variation provides an exciting counterpoint to fruit tarts such as peach or pear. The coconut variation is a thrilling taste against tropical aromatic fruits such as mango and passion, and it is ideal for coconut ice-cream pie as well.



	
PASTRY FOR A 9 1/2- OR 10- BY 1-INCH TART,

A 10- BY 2-INCH TART, A 9-INCH PIE,

EIGHT TO TEN 4-INCH TARTLETS,

NINE 4- BY 3/4-INCH FLAN RINGS

OR SEVEN 4 3/4- BY 3/4-INCH OR

4- BY 1 1/4-INCH TARTLETS


	MAKES: 14 OUNCES/405 GRAMS (ABOUT 1 1/3 CUPS)







	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	unsalted butter, cold, cut into 1-inch cubes

	8 tablespoons

	4 ounces

	113 grams




	sugar, preferably superfine

	1/4 cup

	1.75 ounces

	50 grams




	bleached all-purpose flour

	1 1/2 scant cups (dip and sweep method)

	7 ounces

	200 grams




	salt

	1/8 teaspoon

	•

	•




	1 large egg yolk*

	1 tablespoon + 1/2 teaspoon

	0.65 ounce

	18.6 grams




	heavy cream*

	2 tablespoons

	1 ounce

	28 grams





*If using a pie pan, replace the yolk and cream with 1 whole egg, lightly beaten.

PREPARING THE PAN

See here.

FOOD PROCESSOR METHOD

In a food processor with the metal blade, pulse the butter and sugar about 15 times or until the sugar disappears. Add the flour and salt and pulse again about 15 times or until the butter is no larger than small peas.

In a small bowl, stir together the yolk and cream. Add it to the mixture and pulse just until incorporated, about 8 times. The dough will still be in crumbly pieces. Empty it into a plastic bag and press the dough from the outside just until it holds together.

Remove the dough from the plastic bag and place it on a very large piece of plastic wrap. Using the plastic wrap, knead the dough a few times until the dough becomes one smooth piece. Flatten it into a 6-inch disc.

Wrap the dough well and refrigerate for 30 minutes, or freeze for 10 minutes, until firm enough to pat into the pan or to roll.

HAND METHOD

In a medium bowl, stir together the flour, sugar, and salt. With a pastry cutter or two knives, cut in the cold butter until the mixture resembles coarse meal.

In a small bowl, stir together the yolk and cream. Mix it into the flour mixture until the dough comes together and can be formed into a ball. Flatten it into a 6-inch disc.

Wrap the dough well and refrigerate for 30 minutes, or freeze for 10 minutes, until firm enough to pat into the pan or roll.

VARIATIONS

GINGER COOKIE TART CRUST Add 2 teaspoons (11.4 grams) peeled and grated fresh ginger along with the egg/cream mixture.

COCONUT COOKIE TART CRUST Use only 1 cup (5.25 ounces/150 grams) of flour; add 1/4 cup (1 ounce/30 grams) of flaked unsweetened coconut to the flour and salt. In a food processor, process the flour, salt, and coconut until the coconut is finely grated. Replace the yolk and the cream with 1/2 egg (1 1/2 tablespoons), lightly beaten. (This dough weighs 12.6 ounces/361 grams.) There is no need to grease the tart pan, because the extra oil in the coconut makes the crust release easily.

ROLLING AND BAKING

See here and here.

STORE

Refrigerated, up to 1 week; frozen, about 1 year (unbaked).

UNDERSTANDING

If the crust is baked in a tart pan, a small crack often develops just at the stress point where the bottom of the pan meets the sides. This is of no consequence since it is covered by the filling, and it could be prevented if egg white were used in place of the heavy cream (i.e., 1 whole egg in place of the yolk and heavy cream), but this would result in a slightly less tender pastry. In a pie pan, however, the stress point is just below the border, so the crack would not be covered completely by the filling. It is, therefore, advisable to use the stronger version when lining a pie pan.

Because there is very little water (only the small amount contained in the cream), very little gluten develops, making this a very tender dough that does not shrink. The scraps can be rerolled several times without toughening, but with each rolling, the crust will lose flakiness.


SWEET NUT COOKIE TART CRUST

(Pâte Sucrée)

The addition of nuts to this crust not only imparts the flavor of your favorite nut, it also makes it slightly more tender.



	
PASTRY FOR A 9 1/2- OR 10- BY 1-INCH TART,

A 9-INCH PIE,

SIX TO SEVEN 4-INCH TARTLETS,

SIX 4- BY 3/4-INCH FLAN RINGS

OR FIVE 4 3/4- BY 3/4-INCH OR 4- BY 1 1/4 -INCH TARTLETS


	
MAKES: 10.75 OUNCES/305 GRAMS

(l GENEROUS CUP)








	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	pecans, walnuts, or almonds*

	1/2 cup†

	1.5 ounces

	43 grams




	sugar, preferably superfine

	3 tablespoons

	1.3 ounces

	37.5 grams




	unsalted butter, cold, cut into 1-inch cubes

	6 tablespoons

	3 ounces

	85 grams




	bleached all-purpose flour

	3/4 cup (dip and sweep method)

	3.75 ounces

	106.5 grams




	salt

	1/8 teaspoon

	•

	•




	1 large egg yolk

	1 tablespoon + 1/2 teaspoon

	0.65 ounce

	18.6 grams




	heavy cream

	4 teaspoons

	0.66 ounce

	19 grams





* Preferably sliced, as they grate more uniformly, releasing the least oil. Unblanched will give more flavor.

†Use a scant 1/2 cup for pecans or walnuts.



	
PASTRY FOR A 9 1/2- OR 10- BY 1-INCH TART,

A 10- BY 2-INCH TART, A 9-INCH PIE,

EIGHT TO TEN 4-INCH TARTLETS

NINE 4- BY 3/4-INCH FLAN RINGS

OR SEVEN 4 3/4- BY 3/4-INCH OR 4- BY 1 1/4 INCH TARTLETS


	
MAKES: 14 OUNCES/402 GRAMS

(ABOUT 1 1/3 CUPS)








	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	pecans, walnuts, or almonds

	2/3 cup*

	2 ounces

	57 grams




	sugar, preferably superfine

	1/4 cup

	1.75 ounces

	50 grams




	unsalted butter, cold, cut into 1-inch cubes

	8 tablespoons

	4 ounces

	113 grams




	bleached all-purpose flour

	1 cup (dip and sweep method)

	5 ounces

	142 grams




	salt

	1/8 teaspoon

	•

	•




	1 large egg yolk

	1 tablespoon + 1/2 teaspoon

	0.65 ounce

	18.6 grams




	heavy cream

	2 tablespoons

	1 ounce

	28 grams





* Use a scant 2/3 cup for pecans or walnuts.


PREPARING THE PAN


See here.

FOOD PROCESSOR METHOD

In a food processor with the metal blade, pulse the nuts and sugar until the nuts are finely ground. Add the butter and pulse about 15 times or until no loose particles of nut/sugar mixture remain. Add the flour and salt and pulse again about 15 times or until the butter is no larger than small peas.

In a small bowl, stir together the yolk and cream. Add it to the mixture and pulse just until incorporated, about 8 times.

Dump the mixture into a plastic bag and press it together. Remove the dough from the plastic bag and knead it lightly until it holds together. Flatten it into a 6-inch disc, wrap the dough well, and refrigerate for 30 minutes, or freeze for 10 minutes, until firm enough to pat into the pan or roll.

HAND METHOD

Finely grate the nuts. In a medium bowl, stir together the nuts, flour, sugar, and salt. With a pastry cutter or two knives, cut in the cold butter until the mixture resembles coarse meal.

In a small bowl, stir together the yolk and cream. Mix it into the flour mixture until the dough comes together and can be formed into a large ball. Flatten it into a 6-inch disc, wrap the dough well, and refrigerate for 30 minutes, or freeze for 10 minutes, until firm enough to pat into the pan or roll.

VARIATION

TENDER NUT COOKIE TART CRUST For a more crumbly and sweeter cookie-like crust, eliminate the egg and cream and double the sugar. This crust is particularly delicious with a bittersweet chocolate filling. There is no need to grease the tart pan. Eliminating the egg makes the crust release easily from the pan.

ROLLING AND BAKING

See here and here.

STORE

Refrigerated, up to 1 week; frozen, about 1 year.

UNDERSTANDING

Replacing about one quarter the weight of the flour in the basic cookie tart crust dough with nuts makes a slightly more tender and flavorful dough.



BITTERSWEET CHOCOLATE COOKIE TART CRUST

(Pâte Sucrée au Chocolat)

This crust tastes just like a fantastic chocolate cookie. The dough rolls like a charm and the tart shell unmolds perfectly from the pan without greasing or flouring. This crust is used to line flan rings or tart pans.

I particularly recommend the walnut variation, because walnut has a way of accentuating the flavor of chocolate.



	
PASTRY FOR A 9 1/2- OR 10- BY 1-INCH TART,

TEN 4- BY 3/4-INCH FLAN RINGS,

OR EIGHT 4 3/4- BY 3/4-INCH OR 4- BY

1 1/4-INCH TARTLETS


	MAKES: 1 POUND/455 GRAMS (1 1/2 CUPS)







	INGREDIENTS

	MEASURE

	WEIGHT




	 

	VOLUME

	OUNCES

	GRAMS




	bleached all-purpose flour

	approx. 1 1/4 cups (dip and sweep method)

	6.5 ounces

	185 grams




	unsweetened cocoa

	1/4 cup (lightly spooned)

	0.8 ounces

	23 grams




	salt

	a pinch

	•

	•




	unsalted butter, cold, cut into 1-inch cubes

	8 tablespoons

	4 ounces

	113 grams




	powdered sugar

	3/4 cup

	3 ounces

	86 grams




	1 large egg, lightly beaten

	3 tablespoons + 1/2 teaspoon

	1.75 ounces

	50 grams





PREPARING THE PAN

See here.

FOOD PROCESSOR METHOD

In a small bowl, whisk together the flour, cocoa, and salt.

In a food processor with the metal blade, pulse the butter and sugar until the sugar disappears. Add the flour/cocoa mixture and pulse until the mixture resembles coarse meal. Add the egg and pulse just until incorporated.

Dump the mixture into a plastic bag and press it together. Remove the dough from the plastic bag and knead it lightly until it holds together. Flatten it into a 6-inch disc, wrap the dough well, and refrigerate for 30 minutes, or freeze for 10 minutes, until firm enough to pat into the pan or roll.
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