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Your fool-proof, perfect pie crust 
From Miss Kay's Duck Commander Kitchen 

Makes 4 (9-inch) pie crusts 

 

INGREDIENTS: 

• 5 cups all-purpose flour, plus more for rolling 

• 1 tsp salt 

• 2 1/4 cups COLD butter-flavoured vegetable shortening (Crisco is the best and the only one I use) 

• 1 large egg 

• 2 tbsp vinegar 

• 1 cup COLD water, minus 2 tbsp (I put it in the freezer 30 minutes before use) 

• Equipment: pastry blender, rolling pin 

 

METHOD: 

1. In a large mixing bowl, stir together the flour and salt. Mix the shortening into the flour with a pastry 

blender (though it's possible to do this with a fork, it's very frustrating and time consuming). Add the 

egg and mix by hand for a few minutes. 

2. Stir the vinegar into the measuring cup with the water. Slowly pour the liquid into the bowl, stirring 

with a fork. Stir for 2 to 3 minutes to blend everything. 

3. Divide the dough into 4 parts. Refrigerate at least 30 minutes before use. Wrap any pieces that 

you aren't using in plastic wrap and refrigerate them for up to 2 to 3 days. 

4. Sprinkle flour on a clean countertop and put down a piece of dough. Sprinkle the dough with flour, and 

with a rolling pin, roll the dough to about 1/8 inch thick, to fit the pie pan you are using. (For a 9-inch 

pan, roll the dough to a circle about 12 inches in diameter.) Fit the crust into the pan and gently press 

it down to fit. Roll as many pie crusts as you need, flouring the counter each time. 

5. Decorate your pie if you'd like! This is my favourite part! Some inspiration: 

• http://tipnut.com/trims-pies/ 

• http://www.buzzfeed.com/rachelysanders/23-ways-to-make-your-pie-more-

beautiful#.hu0Br3L5Y 

• http://www.kingarthurflour.com/blog/2015/09/07/pie-crust-decorating-basics/ 

6. Brush the pie with a light, even, coat of egg wash. I always brush my pies with an entire egg for a 

golden brown, matte finish. The type of wash depends on what kind of finish you want (see 

http://www.cooksinfo.com/egg-wash). If you are making a two-crust pie and it's not with a lattice 

top, pierce air holes or cut slits on the top crust for air to circulate. 

7. IMPORTANT: Cover the outer edges of the pie with aluminum foil. The outer edges of the pie will 

burn otherwise. If your recipe calls for the pie crust to be already baked, baked at 350ºF for 25 

minutes. Otherwise, follow the recipe instructions for baking. 

	  


