PASTRY… RECIPES




NAME:  _________________________
FOODS & NUTRITION I

Pie Crust Pastry
1 cup flour

¼ - ½  tsp. salt

1/3 cup shortening

About 4 T. or ¼ cup cold water

Mix flour and salt together;  cut in shortening with a pastry blender.  Sprinkle 1 T. on water over flour mixture while gently tossing with a fork. Repeat until all flour is moistened.  OVERWORKING THE DOUGH WHILE CUTTING IN THE SHORTENING OR ADDING THE WATER CREATES THE LONG, GLUTEN STRANDS AND CAUSES TOUGHNESS. Form into a ball with your hands;  flatten  (avoid deep creases in the side of the flattened dough;  reshape and re-flatten as necessary).  Roll from center outward, maintaining a circle shape, until 1/8th inch thick.  Fold in half toward you;  pick up the dough at the foldline and transfer to a 8-9” pie plate. Lay the fold across the diameter of the pie plate;  unfold. Use care not to stretch the dough, but coax it down into the plate. Push up the edges of the dough, and cut it off by pressing against the side of the pie plate. (or trim the dough ½” beyond the edge of the plate and fold it under) Flute the edges. If baking unfilled, prick the dough on the bottom and sides with a fork. Bake at 450ºF for 10-12 minutes or until golden.

Sugar Pie 
Cream or sour cream to cover bottom and sides of pie pastry
Granulated sugar

Cinnamon

Prepare pie crust pastry. After fluting, spread cream or sour cream generously over bottom and sides of pastry.  Sprinkle on granulated sugar and cinnamon, to taste. Bake.

This is a good way to use scraps of pastry dough. The dough does not need to rolled out perfectly, and in fact, might simply be rolled out and baked flat on a cookie sheet. Pastry cut into strips before baking are sometimes called ‘crispitos’. 

Baked Pie Snacks
1 batch pastry

1 can prepared pie filling…. Cherry, blueberry, apple, or peach
Water to seal the snacks

Milk & sugar for glazing OR vanilla frosting OR powdered sugar 
Prepare one batch of pie pastry.  Roll dough into a circle, and using a 2” round cookie or biscuit cutter, cut the pastry into round shapes. 

Spoon a small amount of fruit filling onto each pastry circle (just a single cherry or 3 blueberries or a piece of apple…all with a little sauce). 

Wet the edges of the pastry circle with water;  fold each circle in half, and seal edges. Use a fork to press the edges together to form a good seal.

Glaze the top of each pie snack:  use your fingers to paint on milk;  sprinkle with granulated sugar. Using a fork, pierce the top of each pie snack to allow steam to escape while baking.

Optional:  instead of glazing the pie snacks, you may prefer to spread a small amount of vanilla icing on top of each round shortly after baking OR sprinkle each snack generously with powdered sugar.
Apple Crumb Pie
1 pie crust pastry

6 baking apples – i.e. Jonathan or Granny Smith

½ cup sugar
  

¾ tsp. cinnamon       for apples

1/3 cup sugar

¾ cup flour
for crumb topping
6 T. cold butter or margarine 
Preheat oven to 400º F.

Prepare single pie crust. Do NOT prick crust with fork.  Set aside.
Prepare crumb topping:  thoroughly combine sugar and flour;  cut in butter with a pastry blender.

Quickly peel, quarter, core, and horizontally slice 6 apples. Slices should be about 1/8th inch thick. Combine sugar and cinnamon mixture and mix with apples. Transfer apples to the pie plate, using care not to tear the pastry. Sprinkle crumb topping on top. Bake on the middle rack of the oven for 45 minutes or until done. Topping should be golden brown;  apples should be bubbly in the center.
Remove pie from oven and cool on wire rack. Serve warm with ice cream… ala mode.
Double-crust Pie
Double the single pastry ingredients, and prepare the dough. While this sounds easy, it is more difficult than preparing a single pie crust. Avoid overworking the dough.

Divide the dough into two balls… one slightly larger than the other. Flatten and roll out the larger ball of dough for the bottom crust of the pie.  The smaller ball of dough will be for the top crust.


Cherry Pie:  Drain 2, 16 oz. cans of tart, red, pitted cherries, reserving ¾ cup juice. (the remaining juice is loaded with anti-oxidants;  add just enough sugar to make it palatable and drink it!)  Combine the ¾ cup juice, the cherries, 1 cup sugar, 2 T. quick-cooking tapioca, 10 drops of red food coloring, and 3-4 drops of almond extract.  Let mixture stand for 20 minutes while preparing and rolling out pastry dough.  Put bottom pastry dough into the pie plate, but do NOT cut off excess dough. Pour cherry mixture into the crust. Cut 1 tablespoon butter into 4 or 5 pieces, and dot on top of cherries. Cut slits in top crust;  unfold over cherries. Cut off excess pastry, and flute the edge. It is important to flute the edges carefully, so juices don’t boil up and out between the two layers of pastry. 


Peach Pie:  Drain 1, 16-17 oz can AND 1, 29 oz. can of sliced peaches, reserving 1/3 cup juice.  The remaining juice nectar is sold separately in the grocery stores… don’t waste it… drink it!  Dice peaches.  In large saucepan, combine reserved peach juice, 1/2 cup sugar, 3 T. flour, ¼ tsp. nutmeg, and dash of salt. Cook, stirring constantly, until thick and bubbly. Add 2 T. butter or margarine, 1 T. lemon juice, 1/8 tsp. almond extract, and the diced peaches. Heat until warm.  In the meantime, prepare dough for a two-crust pie. Place pastry in pie plate and add peach mixture. Cut slits in top crust;  unfold over peach mixture. Cut off excess pastry, and flute the edge. It is important to flute the edges carefully, so juices don’t boil up and out between the two layers of pastry. 

Lattice-top Pie
Prepare cherry or peach pie, or any fruit pie with a colorful filling… proceeding according to directions until it is ready to add the top crust.  Rather than cutting slits for steam and putting on top of the pie, follow directions for making a lattice top:
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Apple Betty (tastes like apple pie, but you don’t have to roll out a pie crust)
4 cups of sliced, pared, tart apples

¼ cup orange juice

1 cup sugar

¾ cup flour

½ tsp. cinnamon

¼ tsp. nutmeg

Dash salt

½ cup butter

Mount apples in buttered 9” pie plate;  sprinkle with orange juice.  Combine sugar, flour, spices, and salt;  cut in butter till mixture is crumbly;  sprinkle over apples.  Bake at 375º for 45 minutes or till apples are tender and topping is crisp.  Serve warm with ice cream.  Serves 6.

Need a challenge?… try Apple Dumplings
1 ½ cups sugar
1 ½ cups water

¼ tsp. ground cinnamon

¼ tsp. ground nutmeg

8 drops red food coloring

3 T. butter

2 cups flour

1 tsp. salt

2/3 cup shortening

½ cup milk

6 small, whole apples, pared and cored OR 3 apples, pared, cored, and sliced

For syrup, mix first 5 ingredients;  bring to boiling. Remove from heat;  add butter.  

Sift together dry ingredients;  cut in shortening till mixture resembles coarse crumbs.  Add milk all at once;  stir just till flour is moistened. On lightly floured surface, roll into a generous 12 x 18 inch rectangle. (adding milk instead of the usual water to the dough makes a very big difference in the way the dough works and feels… it is much more tender and difficult to work with)

Cut dough into 6” squares. Place whole apple on each OR ½ apple, sliced… on each square.  Sprinkle apples generously with sugar, cinnamon, and nutmeg;  dot with butter.  Moisten edges of pastry.  Bring corners to center;  pinch edges together.  

Place 1 inch apart in ungreased 7 x 11” baking pan.  Pour syrup over dumplings;  sprinkle with sugar.  Bake at 375º for 35 minutes or till apples are tender. Serve warm with cream.  Serves 6.   

