
Flaky Food Processor Pie Crust

CRUST

Ingredients
1.5 cups flour  all-purpose 

3 tablespoons water

0.5 teaspoon salt

5 tablespoons shortening

4 tablespoons butter  unsalted cubed 

Equipment
food processor

bowl

READY IN

45 min.

SERVINGS

1

CALORIES

1650 kcal

https://whatsheate.com


plastic wrap

wax paper

Directions
Measure the flour into the processor with the regular blade attached.

Add the unsalted butter, cut into cubes, and shortening, cut into cubes. (Your fat should be

frozen or very cold. You may vary the proportions, or use some lard, but the total should be 9

tablespoons.)

Add salt. Pulse three times with three counts per pulse to lightly mix the ingredients.

With the motor running, pour ice water into the workbowl just until the dough just starts to

get noticeably crumbly. Don't wait until it is a big clump or it will be way too wet and will turn

out tough.

Stop the machine, dump the crumbly dough into a bowl, and gather the dough into a ball with

your hand. you can squeeze it a bit to make it stick together. If it just won't form a ball, add a

tiny bit more water. (Note that if you are making crust in the food processor, you will use less

water than most recipes call for.)

Wrap your dough ball in wax paper or plastic wrap and chill it about 30 minutes in the

refrigerator.

Roll it out on a cool surface if you can. Then follow your pie recipe for baking.

Nutrition Facts

 PROTEIN 4.8%
  FAT 60.57%

  CARBS 34.63%

Properties
Glycemic Index:75, Glycemic Load:103.51, Inflammation Score:-9, Nutrition Score:30.974782440973%

Nutrients (% of daily need)
Calories: 1649.78kcal (82.49%), Fat: 111.26g (171.17%), Saturated Fat: 45.06g (281.6%), Carbohydrates: 143.11g

(47.7%), Net Carbohydrates: 138.05g (50.2%), Sugar: 0.54g (0.6%), Cholesterol: 120.4mg (40.13%), Sodium:

1177.46mg (51.19%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 19.84g (39.69%), Vitamin B1: 1.49mg

(99.17%), Selenium: 64.13µg (91.61%), Folate: 344.8µg (86.2%), Manganese: 1.28mg (64.2%), Vitamin B2: 0.95mg

(55.61%), Vitamin B3: 11.09mg (55.47%), Iron: 8.77mg (48.7%), Vitamin K: 38.53µg (36.7%), Vitamin E: 5.33mg

(35.57%), Vitamin A: 1399.44IU (27.99%), Phosphorus: 215.94mg (21.59%), Fiber: 5.06g (20.25%), Copper: 0.29mg

(14.35%), Vitamin B5: 1.32mg (13.18%), Magnesium: 42.85mg (10.71%), Zinc: 1.37mg (9.14%), Potassium: 214.3mg



(6.12%), Vitamin D: 0.84µg (5.6%), Calcium: 44.28mg (4.43%), Vitamin B6: 0.08mg (4.24%), Vitamin B12: 0.1µg

(1.59%)


