BASIC   PASTRY:

10”PIE

2 CUPS ALL PURPOSE FLOUR

½ TSP SALT

2 TSP SUGAR

1/3 C VEGETABLE SHORTENING CHILLED

2/3STICK BUTTER CHILLED

4-6 TBLS VERY COLD WATER

9”

1 ½ C ALL PURPOSE FLOUR

½ TST SALT

1 ½  TSP SUGAR

¼   STICK BUTTER CHILLED

¼    CHILLED VEGETABLE SHORTENING

3-4 TBLS VERY COLD WATER

