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INTRODUCTION


Pie is a big part of Amish culture. A special dinner or a holiday meal almost always includes pie in the dessert lineup. Pie is also served at church as part of lunch. A typical church lunch is likely to have at least fifteen pies served—sometimes more, if it’s a larger community. And no wedding is complete without some kind of pie—often a fancy pie, like coconut cream or peanut butter pie. There are always a few ladies in each community who are known for their pies, and often they bake pies to sell at the market.


In these pages you’ll find recipes for pies you’re familiar with, such as pumpkin and apple, as well as uniquely Amish pies, such as Snitz, Shoofly, and Vanilla Crumb pies. There are even a few savory pies at the end!


Some Notes on Pie Crust


I’ve included various recipes for pie dough or crust, but most have many of the same ingredients. There are variations in kinds of shortening, how much water, and whether or not there’s sugar or leavening added. Try out the various options until you find the one that works best for you. I’ve found it takes lots of patience, and then confidence, to perfect pie. I used to always be afraid my pie dough would turn out poorly, but actually, most recipes are forgiving, and if your dough tears while rolling it or placing it in the pan, you can always patch it. Dough that’s too dry or has too much flour is very difficult to work with; too wet is easier to remedy than too dry. If you add too much flour, you may have to toss the first batch and start again. Lots of recipes call for pastry flour for pie dough. Sometimes I use that, but if I don’t have any, I use all-purpose flour and it works just fine.


It’s better to wind up with too much pie dough than too little! You can always trim off the excess from around the rim of your pie plate, sprinkle some cinnamon and sugar on the bits of dough, and bake them in a separate pan for a yummy treat. Let the kids enjoy the baked scraps and maybe they won’t dig into the actual pies before they’re served! Or if you have way too much dough for the pies you’re making, you can roll the extra dough into a ball, wrap it tightly in plastic wrap, and freeze it for later use. You can also roll out additional pie crusts, place them in the pie plates, wrap them entirely in plastic wrap, and freeze them like that.


Transferring Rolled Out Crust to a Pie Plate


Getting your rolled out pie crust into the pie plate without it tearing can be tricky. I always try to roll the bottom crust a bit thicker than the top crust so it’s less likely to fall apart as you press it into the pie plate. Try folding the bottom crust in half and then in half again, forming a triangle with one rounded edge. (Be sure your fingers are lightly dusted with flour so they don’t stick to the dough.) Then pick up the folded crust, transfer it to the pie plate, and unfold it (see photo on next page). Another option is to roll your crust out between two sheets of parchment paper, then remove the top sheet. You can then invert your pie plate onto the crust, flip the plate and crust over together, and remove the remaining parchment sheet. Or you can try rolling the pie crust up on your rolling pin and then unrolling it into the pie plate.


Speaking of pie plates, you’ll want an 8-inch and a 9-inch pie plate—maybe several of each if you’ll be baking for a crowd! Glass, Pyrex, or tin all work well.


[image: image]


Blind Baked Pie Crusts


Some recipes call for a pie crust that has already been baked. Pre-baking a pie crust is called blind baking. To do this, place your pie crust in the pie plate and then cover with a large square of parchment paper. Completely cover the bottom surface with a single layer of pie weights, being sure to cover right up to the edges. If you don’t have actual pie weights, you can use uncooked rice, dried beans, popcorn kernels, or another pie plate. Bake for 10–15 minutes at 425°F, then remove the weights and parchment paper and bake another 5–7 minutes. Remove from oven and cool on a wire rack.


[image: image]


[image: image]


[image: image]




OEBPS/images/pgviii-2.jpg





OEBPS/images/pgii.jpg





OEBPS/images/pgix.jpg





OEBPS/images/pgviii-1.jpg







OEBPS/images/cover.jpg
Traditional Fruit, Nut, Cream, Chocolate,
and Custard Pies

Pﬁoto;/m,aﬁ(t by Bonnde Matthews








OEBPS/images/pgx.jpg





OEBPS/images/half.jpg
AMISH

Les





OEBPS/images/title.jpg
AMISH
Dies

Traditional Fruit, Nut, Cream,
Chocolate, and Custard Pies

Lavra Anne Lapp
Photographis by Bonnie Matlhews

Good%Books’

New York, New York





