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EASY PIE CRUST

1½ cup flour


      2 tablespoons milk

½ cup oil



      2 tablespoons sugar








       1 teaspoon salt

[image: image2.wmf]Measure flour, sugar, salt in bowl.  Add oil and milk.  Mix well with spoon.  Gather dough together, press firmly into ball.  Place dough ball in pie plate and pat dough across bottom and up sides of pan.  Add pie filling according to filling recipe.  Add top crust according to top crust recipe.

FOR TOP CRUST:

Make above recipe and; shape dough into flattened round.  Place flatten round between two 15 inch strips of wax paper (for 9-10 inch pies)

Roll pastry 2 inches larger than inverted pie pan.  Peel off top paper.  Place paper side up over pie filling.  Peel off paper.  Trim over hanging edge of pastry 1-inch from rim of pan.  Fold and roll top edge under lower edge, pressing on rim to seal.  Cut slits in the top of piecrust to let steam escape.

[image: image3.wmf]Cover edge with 2 to 3 inch strip of aluminum foil to prevent excessive browning; remove foil last 15 minutes of baking.  Bake as directed in recipe.

