
 

 

Pie Crust
Ingredients:
makes(2) 9” pies, bottom crust only
2½c. all purpose flour
1 T wheat germ (optional)
1 t. salt
10T. (5 oz) butter, preferably cultured butter
½ c. water, very cold
½ t. apple cider vinegar, wine vinegar or lemon juice

Equipment:
plastic dough scraper
rolling pin
plastic wrap

Divide and cut butter: 
Measure out 4 T (2 oz.) of butter. Set aside at room temperature. Cut the remaining butter into small pea-sized 
pieces. Transfer the cut butter to a bowl and place in the freezer to chill while you measure the rest of your 
ingredients

Mix dry ingredients:
Measure out the flour, wheat germ and salt. Whisk together. Take the 4 T butter and, using your hand, work 
the butter into the flour. You want the butter to completely disappear into the flour. In the end if you squeeze a 
handful of the buttered flour, it will form a ball. Measure out your wet ingredients and set aside in a measuring 
cup. 

Roll butter into flakes:
Pour out half of your dry ingredient mixture onto a clean work surface. Scatter half of the butter chunks that 
have been chilling in the freezer over your dry ingredients, then pour the remaining dry ingredients over the top 
of them. Roll over the whole mixture with your rolling pin, this will press the butter into little flakes. Scatter the 
remaining butter pieces over the mixture. Use a dough scraper to fold the mixture back into a roughly 8” pile. 
Roll over the mixture again- continuing to flatten the butter pieces into flakes. Once more (for a total of three 
times) fold the mixture back into a pile and roll out. The butter and flour will stick to your rolling pin, don’t worry. 
Just scrape off the excess with your dough scraper. 

Mix Dough:
Carefully scrape up the flour/butter mixture and place on a  large sheet of plastic wrap. Use your dough 
scraper to make some indentations in the surface, so that there are indentations to pour the liquid.  Carefully 
pour out two thirds of the liquid ingredients onto the flour mixture. Using your hand, draw some of the dry 
ingredients from the outside of the dough pile, into the moist areas. Continue gently folding the dry ingredients 

 



 

 
to the moistened flour until all of the dough is moistened, adding more of the liquid  if necessary.  Do not 
overmix. The dough does not need to come together entirely, just to moisten all of the flour. Fold over the 
edges of the plastic wrap and use that to press the dough together.

Divide and Rest:
Divide dough into two equal pieces. Wrap each piece in plastic wrap and press into a roughly 6’ round slab. Let 
dough chill wrapped in the fridge for a minimum of 2 hours. 

Roll Dough:
Let cold dough sit on the counter for a few minutes to warm slightly. With the dough still wrapped, press down 
on it with the rolling pin, rolling the whole thing out slightly. Keep pressing down (you can also whack the dough 
with your rolling pin) this manipulation helps to make the cold butter more pliable. Once the dough is soft 
enough to roll, unwrap and turn out onto a lightly floured surface. Roll dough in direct lines out from the center 
of the dough (avoid too much fussing or back and forth motions). If a portion of the dough starts to grip and 
cling to the counter rather than moving with each stroke, then it is time to flour the surface.  I find it easiest to 
flour the top of the dough and flip the whole thing over frequently. Roll the dough out to have at least an inch of 
overlap all the way around the pie plate you are using. 

Shape Edge: 
Slide the dough on top of the pie plate. Gently lift the edges of the crust up, and as you place it back, press 
the crust into the corner of the pie plate. Don’t stretch the dough-- it’s more like pressing extra dough to fit the 
pie plate shape rather than stretching the dough to reach the corners.  Using kitchen shears, trim dough to ½” 
beyond the edge of the pie plate. If you’re making a double crust pie, leave the excess dough as-is and fill and 
finish your pie. For a single crust pie, fold the edge of the dough under ½” and pinch this overlap together, to 
make a thicker, rounded border all the way around the pie. Shape edge of dough as desired.  Wrap the dough 
in plastic wrap and chill for at least 30 minutes before baking. 
 
 

 


