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Pastry Evaluation Sheet
Taste and evaluate each type of crust using numbers1-4,
 4=great, 3=good, 2=fair, 1=poor 
	
	Recipe 
	Color
	Flakiness

Texture
	Flavor

	1
	Oil (makes a single crust)

1 1/3 cup flour

½ tsp. salt

1/3 cup oil

2-3 tbsp cold water

Mix flour, salt and oil with a fork.  Add cold water and work with hands briefly.  Bake 450 10-15 minutes.
	
	
	

	2
	Shortening (makes a single crust)

1 1/4 cups flour

1/4 tsp. salt

1/3 cup shortening

4-5 tbsp cold water

Mix flour and salt.  Cut in shortening.  Add cold water and work with hands briefly.  Bake 450 10-15 minutes.
	
	
	

	3
	Lion House (makes double crust)

1/4 cup butter                       ½ tsp. baking powder

1/4 cup margarine                1 tsp. salt

1/3 cup shortening               1 tbsp. nonfat dry milk

1/3 cup lard                         3 cups flour

1 tbsp. sugar                        ½ cup cold water (may                            

                                            need 1  tbsp more)

Using a mixer, cream the fats.  Add sugar, baking powder, salt and milk.  Add half the flour and mix well.  Add water and remaining flour.  Mix until combined.  Bake 450 10-15 minutes.
	
	
	

	4
	Vinegar (makes double crust)

2 cups flour

       1 tsp. salt


3/4  c. + 1/8  c.  shortening    ½ egg

1 ½ teaspoons  sugar
       1/4 cup water


1 ½ teaspoons vinegar

Mix flour sugar and salt in bowl. Cut in shortening.  In a small bowl, beat water, vinegar and egg  together.  Combine the two mixtures, stirring with fork until all ingredients are moistened.  

Wrap the dough in plastic wrap and refrigerate for at least ½ hour before rolling.  Bake at 450. 10-15 min.
	
	
	

	5
	Butter (makes a single crust)
1 ¼ cup flour                   ½ cup butter, chilled & diced

¼ tsp salt                        ¼ cup ice water

In a large mixing bowl combine flour and salt.  Cut in butter until mixture resembles coarse crumbs.  Stir in water a tablespoon at a time until the mixture forms a ball.  Wrap in plastic and refrigerate for 4 hours.  Bake 475 8-10 minutes
	
	
	

	6
	Over Mix

Use the recipe for the shortening crust, but knead the dough about 5 minutes before rolling out.
	
	
	

	7
	Hot Water

Use the recipe for the shortening crust, but use hot water instead of cold water.
	
	
	

	8
	Alton Brown

6 tbsp butter, chilled            ½ tsp salt

2 tbsp lard, chilled                ¼ cup ice water

1 cup flour

Place butter and lard in freezer for 15 minutes.  Remove and cut into small pieces.  In a food processor combine flour and salt and pulse 3-4 times.  Add butter and pulse 5-6 times, add lard and pulse another 3-4 times.  Add 1 tbsp of water and pulse 5 times.  Add more water and pulse until the mixture holds together when squeezed.  Wrap in plastic and chill 30 minutes.  Roll out and bake at 425 for 15-20 minutes.
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