Standard Pie Crust
(One crust 9-inch pie shell)

1 cup sifted all-purpose flour

1/3 cup shortening + 1 tablespoon

½ teaspoon salt

3 tablespoons COLD water

Sift flour and salt together.  Cut in shortening with pastry blender until size of small peas.  Sprinkle water over mixture, while tossing quickly with fork, until particles stick together.  Form into smooth ball.

For ease in rolling out pastry, wrap dough in wax paper and allow to chill in refrigerator.  Lightly roll pastry into circle 1-inch larger than pie plate.  Lift loosely into pie plate.  Pat out air.  Fold edge under the crimp

Prick entire crust thoroughly before baking.  This prevents bubbles and excess shrinkage.  Bake in hot oven at 450⁰ for about 8 to 10 minutes or until golden brown.

*If your pastry is tough you probably don’t have enough shortening.

*If your pastry shrinks or buckles, then you have stretched your pastry to fit the pie pan, or your pastry shell was not adequately pricked on sides and bottom before baking.
VANILLA CREAM PIE

3/4 C. Sugar
1/3 C. flour or 3 Tbsp. cornstarch
1/4 tsp. salt
2 cups milk
3 slightly beaten egg yolks
2 Tbsp. vanilla
1-9' baked pastry shell
 
In saucepan combine sugar, flour or corstarch and salt; gradually stir in milk.  Using a wooden spoon or wire whip, cood and sitr over medium high heat until bubbly.  Cook and stir 2 minutes.  REmove from heat.  STir a moderate amount of hot mixture into yolks stirring constantly so eggs won't cook!  Immediately return to hot mixture; cook 2 minutes stirring constantly.  Remove from heat.  Add butter and vanilla.  Pour into cooled baked pastry shell.  Serve with whipped cream.  (to prevent skin from forming on surface of filling, put waxed paper directly on top of hot filling.

Fun Variations:

Chocolate Cream Pie

Prepare Vanilla Cream Pie, increasing sugar to 1 cup. Chop 1-1oz square unsweetened chocolate; add after eggs. Top with whipped cream and eat until you’re sick.

Banana Cream Pie

Slice 2 bananas into cooled baked 9’’ pastry shell. Top with vanilla cream pie filling and whipped cream.

Butterscotch Pie

Substitute brown sugar for granulated sugar in vanilla cream pie filling. Increase butter to 3 tablespoons. Top with whipped cream.

Coconut Cream Pie

Add 1 cup flaked coconut to vanilla cream pie filling. Top with whipped cream; sprinkle with 1/3 cup toasted coconut.

ECLAIRS

½ c water

¼ c margarine

½ c flour, unsifted

2 eggs

3 ounces instant pudding, vanilla or chocolate

1 c milk

½ cup whipped cream topping

½ tsp vanilla extract

1 tbsp cocoa

1 tbsp butter

1 tbsp milk

½ c powdered sugar 

½ tsp vanilla extract

Heat water and butter to a rolling boil.  Stir in flour all at once over low heat.  Beat until ball is formed.  Take off heat, beat in eggs one at a time.  Spoon onto a cookie sheet.  Bake at 400 degrees for 35 minutes.  

Filling:

Mix pudding, 1 c milk and ½ tsp vanilla.  Fold in whipped topping.  

Chocolate Glaze:

Melt cocoa and butter together.  Take off heat and stir milk, powdered sugar and vanilla.  Drizzle over éclair.

RASPBERRY TURNOVERS
1 c flour

½ c margarine

1 tsp orange peel, grated

½ tsp salt

3 oz cream cheese

¼ c raspberry jam

Mix flour, margarine, orange peel, salt and cream cheese together with a pastry blender until dough forms a ball.  Cover and put in freezer for 15 minutes.

Divide dough in half; roll half out on a lightly floured surface.  Cut dough into circles with a glass dipped in flour.  Put 1 tsp of jam on half the circle.  With your finger put water on the edge to help seal.  Fold dough in half and use a fork to seal the edges together.  Repeat with other half of dough.

Place tart on an ungreased cookie sheet and bake at 425 for 8-10 minutes or until golden brown.  Remove from cookie sheet and drizzle with glaze.

Glaze:

½ c powdered sugar

2-3 tsp orange juice

Mix together – should be somewhat thick.  Tart will melt glaze as it is drizzled on tart.
Pastry Shells-Puff
1 c flour

1/8 tsp salt

1 tbsp sugar

1 c water

1/3 c butter

 3 eggs

Preheat oven to 400 degrees.  Mix together the flour, salt, and sugar.  Set aside.  Place water and butter in a saucepan.  Bring to a boil, add the flour mixture all at once to the saucepan and stir quickly with a wooden spoon.  It looks rough at first, but suddenly becomes smooth at which point you stir faster.  In a few minutes the paste becomes dry and does not cling to the spoon or the sides of the pan, and when the spoon is pressed on it lightly, it leaves a smooth imprint.  DO NOT OVERCOOK OR OVERSTIR.

Remove from heat and add one egg at a time, beating vigorously after each egg is added.  Gently spoon on to cookie sheet or use a pastry use.  Bake for 12 minutes then turn oven down to 375 degrees for 25 minutes.  

FILLING

Mix pudding using ¼ cup less milk than recommended on box.  Fill puffs with pudding.

FROSTING

1 c powdered sugar

1/8 tsp salt

2 tbsp butter

1 tbsp cocoa

1 tbsp water

Cream butter, salt and cocoa together.  Add powdered sugar and water.  Add more or less water as needed.
Pie Filling- Fresh Strawberry
1 pkg Danish Dessert Pie Filling, strawberry flavored

1 2/3 cups water, cool

3 cups strawberries, sweetened, sliced

1 cup whipping cream, whipped

Wash, stem and slice strawberries.  Sugar with powdered sugar to taste.  Blend well.

Stir contents of package into 1 2/3 cups cool water in medium size saucepan.  Bring to a full boil, stirring with a wire whip.  When the mixture begins to thicken, it will begin to change color (gets darker red).

At this point switch from using the wire whip to using a long handled spoon.  Turn the heat down to mixture won’t splatter and boil 1 minute, stirring constantly.  Cool slightly.  Fold in sliced strawberries.  

Pour into baked and cooled pie crust.

Chill 3-4 hours or until firm.  Garnish with whipped cream or whipped topping.

TART

4 ounces cream cheese

3 tbsp sugar

½ tsp lemon juice

½ egg

Place in mixing bowl and beat with mixer until fluffy and smooth. Place vanilla wafer on bottom of cupcake paper in muffin tin.  Place rounded side up.  Spoon cheese filling on top, dividing equally to make 6.  Bake at 350 for 15-20 minutes.  Remove from heat and refrigerate. 

For filling you make your own or use canned fruit.  Place 1 tbsp in each tart.

APPLE TURNOVER

1/3 c shortening

1 tbsp margarine

1 c flour

½ tsp salt

1 apple, Granny Smith

¼ c sugar

½ tsp cinnamon

1 tbsp cornstarch

Place in a bowl, shortening, margarine, flour and salt, mix well with pastry blender until evenly mixed (small and crumbly pieces).

Gradually add cold water (approx. ¼ c), 1 tsp at a time.

Stir with a fork to make dough for a ball.  Mixture will come together from sides of bowl.  Lightly flour counter or board and roll into a rectangle, 12 X 16 inches.

Cut to form turnovers.  Fill and bake.

FILLING
Peel, core and slice the apple thinly.  Place the apple, sugar, cinnamon and cornstarch in a sauce pan and stir constantly with wooden spoon.

Cook over medium heat until apples are soft and juices thicken slightly. Spoon about 1 tbsp filling onto each prepared section of pie crust.  Fold crust over, use small amount of water to seal 3 edges.  Push in a fork to complete the sealing process.

Place aluminum foil on cookie sheet, spray with oil spray.  Set the 4 turnovers on prepared cookie sheet.  Bake at 400 degrees for 12-145 minutes, or until golden brown.

Remove and refrigerate.

