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Goal: Flaky Crust                                                                                                                           
All liquids should be ice cold.                                                                                        
Shortening should be chilled.

Vegetable shortening (i.e. Crisco) or lard are the best shortenings to use for flakiness.  If you want a buttery flavor you can use half butter and half Crisco or lard.  Note: Processed lard can have a chemical aftertaste. The Local Foods store in Paoli sells frozen rendered lard that is free of chemicals.
Don’t cut shortening too finely with pastry cutter. You want plenty of pea-sized pieces-and don’t worry if a few pieces are even larger than pea size.
Add water gradually to dry ingredients.

Chill pie crust before adding filling and baking.

Preheat oven for at least 20 minutes before baking.

Goal: Tender Crust

Vegetable shortening or lard are also the best shortenings for tenderness.
Don’t overwork the dough.
Sugar sweetens and tenderizes.

Acid tenderizes a pie crust.  Add 1 teaspoon lemon juice or vinegar as part of the liquids.

Blend liquid in just until dough begins to hold together. Overworking toughens the dough.

Excess flour toughens the dough.  Sprinkle the surface lightly before rolling the dough out.

If you want to use whole wheat flour refrigerate the dough overnight.  This will give the wheat bran time to rehydrate thoroughly.

Goal: Crisp Bottom Crust

Use glass pie pan.

Refrigerate 15 minutes before filling.

Brush with slightly beaten egg white and refrigerate for another 15 minutes.  Or an alternative is to sprinkle the bottom crust with a mixture of equal parts flour and sugar (just a thin layer).

Better yet, brush bottom of crust with melted chocolate.  

If filling with custard filling that was cooked on stove-top, make sure that you cool thoroughly before pouring into crust.

Add filling just before baking.

Set pie plate on preheated metal baking sheet and bake on bottom rack.

Cook at 450 degrees for first 15 minutes.

If you are making a pie with fruit filling, you can freeze the pie and then bake it (great for when you are cooking for the holidays and want to make dessert ahead of time)!!  When you do it this way the crust begins to bake before the filling does and has a little more time to get nice and brown and crisp.  Bake the pie directly from the freezer, in a preheated 425 degree oven for 15 to 20 minutes and then reduce the temperature to 350 degrees for the remaining time. The total baking time for a frozen pie will be about 20-30 minutes longer than for an unfrozen one.

Make sure that you bake long enough.  Crust shouldn't be burnt but it should be nice and brown.  

Cool baked pies on a wire rack.

Goal: Prevent Shrinkage

Don’t stretch the dough to make it fit the pan.  It will shrink back at the edges when you go to bake it.  Do make sure that you roll it out at least 1-inch larger than the pie plate. Allow shell to rest in the refrigerator for at least 30 minutes before filling and baking.

Goal: Nice Even Browning (But Not Burnt)!

Use a glass pie pan or a dull metal pan.  Shiny metals pans do not brown the crust enough.

If using a glass pie plate, be sure to reduce the suggested oven temperature by 25 degrees Fahrenheit.

Don’t oil or grease the pie pan.

Use unbleached flour.  Bleached flour doesn’t brown up as nicely as unbleached.

Prevent burnt crusts by covering the edges of the crust with aluminum foil after 15 to 20 minutes of baking.

Place pie on bottom rack of oven.

Begin baking the pie at 450 degrees Fahrenheit and then reduce the temperature to the suggested level after 20-25 minutes.

If your recipe has vinegar as an ingredient it may be inhibiting the browning.  You can counteract this tendency by adding a teaspoon or so of sugar to the flour mixture.

Goal: Ease of Rolling the Dough Out

Lightly flour the rolling surface.

Roll from center out.

Roll crust a scant ¼ inch.
Chill the dough for 20-30 minutes before rolling out.  This step allows the water to be distributed more evenly throughout the dough and therefore makes it easier to roll.

If dough just cracks at the edges it may be too cold.  Allow to rest for 10 minutes or so.

Dough may be too dry.  Pay attention when you first attempt to form the dough into a ball.  If it is just not clumping together well, allow it to fall back apart and sprinkle with about a tablespoon of water. Gently distribute the water by lifting the dough from the bottom with a fork and then try to form a ball of dough again.
Use flour sparingly to coat the rolling pin before starting to roll it out.  Recoat as necessary.

One tablespoon of vinegar relaxes the dough and makes it easier to roll.

Goal: Prevent Leakage

Roll dough on the thick side.

If you do experience a tear, brush dough with a bit of water and gently patch with scraps of dough.

You Tube Videos
http://www.youtube.com/watch?v=iS0MltybI14&NR=1  How to Make Pie Dough/ Chicago Tribune/ 8:06

http://www.youtube.com/watch?v=9-6RllmZ0wA&feature=related       Perfect Pie Crust / Cat Cora/ 2:38 
