Perfect piecrust revised
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Perfect piecrust revised

Recipe courtesy of

Yield: 2 (10 ) crusts

Level: Easy

Ingredients

a/ sticks) very cold unsalted butter
cups al-purpose flour
salt
sugar
/ cup very vegetable shortening
to (about / cup) ice
Directions
the butter and return it to the while you the flour
mixture. the flour, salt, and sugar in the bowl of a fitted with a steel

blade




and pulse afew times to mix. the butter and shortening. Pulse 8 to times,

until the butter isthe size of . With the machine , pour theice

down the feed tube and pulse the machine until the dough beginsto form a

Dump out on afloured board and roll into a . Wrap in plastic wrap and refrigerate for

minutes.
Cut thedoughin . Roll each piece on awell-floured board into a , rolling from
the to the , and flouring the dough to make sure it
doesn't stick to the board. Fold the dough in , placein apie pan, and to fit
the pan. Repeat with the crust.
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