HECT Workshop


Chef Frank Sweeney


 Pie Pastry

Temperature: 375
Time: 10-20 minutes
Yield: 4, 5”shells

Ingredients
Measure


All Purpose Flour
12.5 oz. (8.25 oz. & 4.25 oz.) 

Salt
1 tsp.

Sugar
2 tbsp.

Sweet Butter
10 oz. chilled and cut into ¼” pieces

Cold water
3 oz. 

Procedure: 

1). Add 8.25 oz. flour and salt together into bowl of food processor, pulse 2x.

2). Cut in butter into flour using quick pulses until no dry dough remains.

3). Add remaining flour and pulse to breakup wet dough

4). Transfer dough to a large bowl.

5). Using a rubber spatula, sprinkle dough with cold water and fold to combine.

6). Turn out dough to a well-floured surface and divide dough to desired size.     

7). Flatten and chill dough 2 hours

8). Roll to desired size, 1/8”.

Thanks to J Kenji Lopez-Alt
