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Mary’s Pie Crust
Ingredients:
2 C. flour
1 t. salt
2/3 C. plus 1-2 T. shortening
1-7 T. water

Method:
Stir together flour and salt. Cut in shortening until dough forms pea-size chunks. Add water a table-
spoon at a time until dough clumps. Roll to desired size and put into pie plate. If pie recipe calls for 
baked shell, bake at 450º for 12-15 minutes. 

Yield: Makes 1 single-crust pie shell.


