10-INCH PIE CRUST

Note: Prepare ice water by filling a large glass with ice and adding water.  Set aside while preparing dry ingredients.
Mix in large bowl:

3 cups All-Purpose Flour
1 1/4 teaspoon salt

Add 1 cup shortening or lard and work in with pastry blender.

Drizzle ½ cup of ice water on to the dry ingredients while using a fork to gently combine the water with the flour mixture.  Pause once the water is evenly distributed and pinch a bit of the dough between your thumb and two or three of your fingers.  If the dough holds together you have added enough water.  If not, then add another tablespoon of ice water and 

evenly distribute this into the dry ingredients and try to pinch the dough again to see if it holds together.  You may have to add one more tablespoon of iced water if the dough is still not holding together well.  Once you’ve reached this stage you can form the dough into two balls and then flatten them into a disc before placing them in a small bowl (separated by plastic wrap or parchment paper).  Cover the bowl with plastic wrap or a small plate and place in the refrigerator for 30 minutes before rolling out.
