Winter Session 2017

A Peach Pie Recipe from Stephanie

Let me start by saying that | bake like my great-grandmother. Which is to say that when making pies, |
don’t often use recipes for precise measurements as much as suggestions for ingredients and general

proportions. So, what | write here is one day’s attempt at a peach pie. I'll add a bunch of tips as | go so
you can experiment with your own pie making! The crust is on this side, the filling is on the back.

Double Pie Crust

2%c. all-purpose flour

1t. salt

% c. shortening (My grandma used lard. My mother used Crisco.
| use Spectrum Non-hydrogenated Shortening.)

% C. unsalted butter, cut into pieces
%-%c. water, add ice

1. Mix flour and salt in a medium bowl.
2. Add shortening and butter. Cut into flour mixture using a pastry cutter, forks, or fingers.

(After breaking up the big chunks with the pastry cutter, | use my fingers to sift through the flour to break
up additional pieces. Largest pieces should be no larger than a small pea.)

3. Carefully add water a tablespoon or two at a time. Mixing until just moist.
(I continue using my fingers, tossing the mixture, adding water to the dry parts, until everything mostly
sticks together when pressed into a ball.)

4. Divide dough into two unequal pieces—roughly 5/8 and 3/8. Flatten each piece into a circle.
Cover each piece with plastic wrap or wax paper and refrigerate for 30 minutes.
(Prepare pie filling while dough is chilling)

5. Remove from refrigerator. Grease pie plate using butter or shortening.

6. Sprinkle counter with flour and place larger disc on top. Working ‘around the clock,’ roll disc into
a larger circle. After flattening the disc out by one rotation ‘around the clock,’ you may find it
useful to pick up the dough using a dough scraper and flip it over. Continue rolling until circle is
about 2”-3” larger than your pie plate. Place in bottom of pie plate. Dough should hang over
edges of the plate.

7. Repeat with smaller disc to make top crust.

8. Add pie filling to pie plate. Add top crust. Pinch the top and bottom crusts together. Roll over
excess dough to make a rim along edge of the pie.

9. Brush crust with an egg wash (1 egg, whisked + a touch of water). Sprinkle generously with
sugar.

Over for the Peach Pie Filling



Peach Pie Filling

200z. frozen peaches (or 5 cups of fresh, sliced)

% cC. brown sugar

ltsp. vanilla

1T lemon juice, optional
1T cornstarch

1tsp cinnamon
1/4tsp nutmeg

Preheat oven to 350 degrees.
Place frozen peaches and brown sugar in a pan on the stove on medium heat.

Allow peaches to defrost and juices begin to pool. Add vanilla, lemon juice.
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Pour off about %- % cup of the hot liquid into a Pyrex liquid measuring cup (make sure it can
take the heat!). Add cornstarch to the hot liquid, whisk thoroughly.

5. Return mixture to the pan and stir to combine. Allow mixture to come to a soft bail, stirring
frequently. Mixture should thicken. Remove from heat.

6. Add cinnamon and nutmeg to peach mixture.
7. Add filling to pie crust. (See above)

8. Bake for about 25 minutes until golden brown.

Eat and enjoy!
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