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READY IN CALORIES
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55 min. 183 kcal

Ingredients

I:‘ 1 cup all purpose flour
I:‘ 0.3 cup cake flour

I:‘ 1 egg yolk

I:‘ 0.3 cup ice water
I:‘ 0.3 teaspoon salt
I:‘ 8 tablespoons butter unsalted cold cut into chunks or use 4 t. butter and 4. t. shortening.

I:‘ 0.5 teaspoon vinegar

Equipment
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food processor
bowl

frying pan
baking paper
oven

plastic wrap

measuring cup

Directions
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In bowl of a food processor, pulse both flours and salt to mix.

Add the butter (and shortening, if using) chunks to food processor and pulse to cut in butter.
Pulse until you have pea-size clumps.In a smaller bowl or liquid measuring cup, combine

water, egg yolk and vinegar.

Add the water mixture to the flour mixture and pulse until mixture comes together. | usually
end up using all the water mixture plus a little more, but Greg Patent says not to pour it all in
at once because you may not need it all. Turn mixture into a bowl and form into a scruffy
looking ball. Press it into a disc and wrap in plastic wrap. Chill for at least one hour or until
ready to use.When ready to use, bring the dough ball back to room temperature.

Roll into a 12 inch circle and use to line a 9 inch pie plate. To help prevent shrinkage, chill the
lined pie plate before blind baking.| recommend doubling this recipe if you are making a deep
dish pie. You'll have dough leftover.To blind bake, press into pan as directed. Poke several
holes in the dough with a fork and chill the lined bowl for an hour. When ready to bake, cover
with parchment paper, put pie weights (or dried beans) in the center to weigh the parchment
down.

Bake at 375 for 20 minutes, then remove parchment and weights and bake at 325 for another
20 minutes or until pie shell appears set and is slightly browned.

Nutrition Facts
.

PROTEIN 5.91% [ FAT 59.71% cARBS 34.38%

Properties
Glycemic Index:24, Glycemic Load:11.07, Inflammation Score:-3, Nutrition Score:3.5595652616542%



Nutrients (% of daily need)

Calories: 183.36kcal (9.17%), Fat: 12.19g (18.76%), Saturated Fat: 7.44g (46.52%), Carbohydrates: 15.79g (5.26%), Net
Carbohydrates: 15.24g (5.54%), Sugar: 0.08g (0.09%), Cholesterol: 54.4mg (18.13%), Sodium: 76.08mg (3.31%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 2.71g (5.43%), Selenium: 8.77ug (12.52%), Vitamin B1: 0.13mg
(8.77%), Folate: 34.02ug (8.5%), Vitamin A: 382.41IU (7.65%), Manganese: 0.15mg (7.5%), Vitamin B2: 0.Img (5.7%),
Vitamin B3: 0.98mg (4.91%), Iron: 0.84mg (4.65%), Phosphorus: 34.07mg (3.41%), Vitamin E: 0.41mg (2.75%),
Vitamin D: 0.33ug (2.21%), Fiber: 0.55g (2.19%), Copper: 0.04mg (1.86%), Vitamin B5: 0.17mg (1.74%), Zinc: 0.22mg
(1.46%), Magnesium: 5.21mg (1.3%), Vitamin B12: 0.07ug (1.13%), Vitamin K: 1.06ug (1.01%)



