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Foolproof Pie Dough 101

The trouble with most pie dough is that it never seems to bef
Here's how to create a consistently tender, flaky dough—and
smooth, even piece. sy keiTH DRESSER

It's easy to make pie dough—just mix flour, water; and fat. But it’s even easier to get it wrong. Usually, the process is a series
of Catch-22s: Flaky pastry requires well-chilled dough that keeps the butter firm, but cold, hard dough tends to crack and roll
out unevenly; fixing cracks in the rolled dough inevitably means more rolling and handling, but the more you manipulate dough,
the tougher it gets. Our solution? A recipe specifically engineered to eliminate these issues, for tender, flaky results every time.

KEYS TO FOOLPROOF PIE DOUGH
Perfect pie dough has just the right balance of tenderness to structure. The former comes from fat, the latter from long
protein chains called gluten that form when flour mixes with water. Too little gluten and the dough won't stick together—
but too much and the crust twrns tough. We've developed an approach that keeps gluten in check but also allows for an
unusually supple dough that’s easy to handle and reduces the chance of overworking.

3 Use Two Fats

Butter contributes rich taste—but also water; which encour-
ages gluten development. For a crust that’s both flavorful and
tender, we use a 3:2 ratio of butter to shortening, a pure fat
with no water.
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5 Use More of Them
We incorporate roughly a third more total fat in our dough than the typical
recipe, which coats the flour more thoroughly so less of it can mix with
water to form gluten.

3 Create Layers for Flakiness

Traditional recipes process all the flour and fat at once, but we add the flour
in two batches. We first process the fat with part of the flour for a good
15 seconds to thoroughly coat it, then give the mixture just a few quick
pulses once the remaining flour is added, so less of it gets coated. Besides
providing protection against toughness, this approach aids in flakiness by
creating two distinct layers of dough—one with gluten and one without.

> Swap Water for Vodka
Gluten forms readily in water, but it won’t form in alcohol. By replacing some of the water in our
recipe with vodka (which contains 40 percent ethanol but just 60 percent water), we're able to
add more liquid to the dough so it stays soft and malleable, but without increasing the danger of
the crust turning tough. (Note: Any 80-proof spirit will work. The alcohol burns off in the oven, O
along with any flavor.) Wl “ e

PIE BAKER’S ESSENTIAL TOOLS

FANTE’S French Rolling Pin with Tapered Ends
Price: $6.99

PYREX 9-Inch Pie Plate

Price: $3.99

Comments: Tempered glass, rather than metal or
ceramic, makes it easier to track browning results;
plus, this no-frills plate sports shallow-angled sides
that prevent the crust from slumping, wide rims for
easy fluting—and a rock-bottom price point.
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OXO GOOD GRIPS Stainless Steel i ;
Multi-Purpose Scraper & Chopper '

Price: $8.99 i Comments: This long, thin tapered rolling pin is
gentler on delicate dough than standard rolling pins.

Comments: This thin, sharp blade portions bread and
biscuit dough just as easily as it shimmies under pie
pastry and is ruler-marked for easy measuring.
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* How to roll out pie dough
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