Pie Crust

I have used this recipe 100 times and love it.  I would give credit where it is due…but I don’t recall where I got the recipe.  

  
3 cups flour
1 ½ tablespoons sugar
1 teaspoon salt
¼ teaspoon baking powder
¾ cup leaf lard, very cold, diced into ¼-inch cubes
½ cup butter, very cold, diced into ¼-inch cubes
8-ounce container sour cream, very cold

In a large mixing bowl, combine the flour, sugar, salt and baking powder. Toss the leaf lard and butter with the flour, blending with a pastry cutter or two forks until you see small, pea-size chunks of fat evenly distributed. Mix in the sour cream with a fork and gently knead the dough just until it comes together, 20–30 seconds. Divide the dough into two rounds and wrap in plastic. Let the dough rest in the fridge for at least one hour before using.


The list below comes from all the things I have done wrong when making pies, as well as some tricks I have learned along the way.    
· I cheat and use a food processor instead of a pastry cutter.  Mix in the order and to the same consistency as listed above. 

· The leaf lard, butter and sour cream must be cold when cutting in.  Also, dough must be cold when rolling out the crust. 

· Wrap the ball of dough tightly in plastic wrap instead of in a sandwich baggie.  Air dries the dough out and makes it crack when you are rolling out the crust.      

· Use generous amounts of flour on the counter and on the rolling pin when rolling out the crust.  

· Don’t be tempted to roll out the whole crust without picking it up to rotate it as it will inevitably stick to the counter.  A big pancake spatula comes in handy to ease it off the counter.  

· Set the pie pan next to the crust to help gauge how big it needs to be.  

· Once it is large enough, to help get the crust into the pie pan, start to roll the crust around the rolling pin, then gently drag it over the pan.  

· At every stage, work the dough as little as possible.

· If you are going to go to the trouble (or fun!) of making pies….make some pies!  Making several pies allows you to learn what you are doing right and wrong by comparing each pie made…and your friends and family will love you for it! Enjoy!!!

A note about leaf lard:

Taken is from the fat around the kidneys of a hog.  It is wonderful for pastries such as pie crusts as it does not carry a strong porky smell or flavor.  Rendering lard is not difficult but does take some time….so if you are going to go to the trouble of rendering it, start with at least 3 lbs.  To render leaf lard, cut into ½ inch chunks and add to a crock pot with just a bit of water.  Stir every half hour or so until the fat melts and separates from the cracklings (usually a few hours).  Use cheesecloth to strain the rendered lard into a glass jar.  It will turn white as it cools and solidifies.  Cover with lid and store in the refrigerator.  Will keep for several months. 
