READY IN CALORIES

©

2470 kcal

Ingredients

0.8 cup butter very cold cut into Y%.-inch dice

2 cup flour all-purpose

0.3 cup ice water

0.5 teaspoon salt

3 tablespoon vegetable shortening chilled

Equipment

bowl

knife



https://whatsheate.com

I:‘ rolling pin

I:‘ kitchen scissors

Directions
I:‘ Put flour and salt in bow! of machine.

I:‘ Cut butter and margarine into flour. Process a few seconds until mixture resembles coarse
meal. Drop by drop add the water, processing very briefly. The whole process would take 20
to 30 seconds. Wrap and chill the pastry for at least 1 hour.If pastry has been chilled for a long
time, let it sit at room temperature for at least 15 minutes before rolling.Lightly flour a pastry
board, marble counter, or kitchen counter. Divide the pastry in half. Pat each piece of pastry
into a flat round. Lightly flour the rolling pin.

I:‘ Roll pastry in one direction only, turning pastry continually to prevent it from sticking to the
surface.Using pie plate as a guide, measure rolled-out pastry — it should be slightly larger
than the pie plate and 1/8-inch thick. Fold rolled pastry circle in half so you can lift it more
easily. Unfold, gently fitting the pastry into the pie plate, allowing pastry to hang evenly over
the edge. Do not trim the pastry yet.Fill the pie with filling. Then roll out the second crust in
the same manner as for the bottom. Fold circle in half and with a sharp, pointed knife or small

cutter, cut little vents in a decorative pattern.

I:‘ Place folded pastry on one half the pie. Unfold, pressing top and bottom pastry together. Trim
edges with scissors, leaving a 2-inch overhang. Fold bottom pastry overhang over top and

press firmly to seal. Crimp rim, using fingers or the tines of a fork.

Nutrition Facts
e

PROTEIN 4.39% [ FAT 64.86% cArBs 30.75%

Properties
Glycemic Index:125, Glycemic Load:138.07, Inflammation Score:-10, Nutrition Score:39.441739248193%

Nutrients (% of daily need)

Calories: 2470.15kcal (123.51%), Fat: 178.92g (275.27%), Saturated Fat: 97.5g (609.35%), Carbohydrates: 190.88g
(63.63%), Net Carbohydrates: 184.13g (66.96%), Sugar: 0.78g (0.86%), Cholesterol: 366.04mg (122.01%), Sodium:
2266.94mg (98.56%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 27.27g (54.54%), Vitamin B1: 1.98mg
(131.91%), Selenium: 86.46ug (123.51%), Folate: 462.61ug (115.65%), Manganese: 1.71mg (85.4%), Vitamin A:
4254.551U (85.09%), Vitamin B2: 1.29mg (76.05%), Vitamin B3: 14.83mg (74.16%), Iron: 1.67mg (64.84%), Vitamin E:
6.45mg (43.02%), Vitamin K: 33.1ug (31.52%), Phosphorus: 310.86mg (31.09%), Fiber: 6.75g (27%), Copper: 0.37mg



(18.52%), Vitamin B5: 1.54mg (15.43%), Magnesium: 59.03mg (14.76%), Zinc: 1.91mg (12.75%), Potassium: 308.6mg
(8.82%), Calcium: 81.24mg (8.12%), Vitamin B6: 0.12mg (5.77%), Vitamin B12: 0.29ug (4.82%)



