PASTRIES

7.2
Identify and prepare pies/tarts.
7.2.1
Identify main ingredients and their functions

A basic pie crust has 4 main ingredients:

· Flour

· Fat

· Salt

· Liquid
FLOUR

There are different types of flour and they each will make the pastry end product different.  Using a pastry flour is ideal for pastries.  Pastry flour is milled from soft wheat.  It is low in protein—typically 7-9.5 percent—and is not usually bleached.  All-purpose (AP) flour is not usually used by professional pastry chefs.  AP flour typically has between 9.5-11.5 percent protein, but this percentage can vary with the brand.  AP flour is usually made from a mix of hard and soft wheat, but this also varies with the brand.  
Flour provides the basic structure for pastries and pie crusts.  It can also be a thickener in some of the pie fillings.  When mixing in the flour, it is important to handle as little as possible because the gluten develops and creates a tough, dense product.  

FAT

Fat has two different purposes in a pie crust or pastry dough.  First, it interferes with the formation of gluten from the flour.  And second, it creates the texture and flavor that is most desirable in a pastry or pie crust.  Using different fats in pie crust and/or pastries will result in very different flavors and textures.  If butter is used, the end product is tender, yet sturdy, and has a golden brown crust resulting with a very rich flavor.  Shortening or lard is ideal for pastries resulting in a flaky texture.  Using vegetable oil or melted margarine; the end product results in a soft, crumbly texture.  If butter, shortening or lard are used for the pastry dough, refrigeration until firm will result in optimal flavor.
SALT
Salt is very important in pie crusts and pastries.  The salt increases the savory flavor in savory pies and is a nice contrast for the sweet fillings.  

LIQUID

The liquid used in pie crusts and pastries have two functions.  First it is to bind the dough mixture together and second it is to create texture.  The temperature of the liquid is especially important.  Icy cold water is ideal when making pie crusts and pastries.  This is because if the water is warm, it will melt the fat in the dough, resulting in the dough being hard to handle, sticky and the end product will be dense.  Always measure exact amount of water into the dough.  If it is too dry, add more one teaspoon at a time until it reaches the desirable texture.  
7.2.2 
Storage and Handling of Pasties

Cream and custard pies need to be kept refrigerated and eaten within 2-3 days.

Savory pies need to be kept refrigerated and eaten within 3-5 days.

Fruit pies can be kept at room temperature and be eaten within 2-3 days.  They can also be frozen after baked and kept in the freezer for up to 10 months.
