Name: _______________________________________




Period: ______
PASTRIES AND PIE CRUSTS!

1.  What are the ingredients and function of ingredients in a pastry?

	Ingredient
	Function

	FLOUR

	STURCTURE

	FAT


	TENDERNESS, FLAKYNESS

	SALT


	FLAVOR

	WATER


	TEXTURE, BINDER


2. How do you properly store the following pies?

a. Cream pies:

REFRIGERATOR


b. Custard pies:

REFRIGERATOR

c. Savory pies:

REFTRIGERATOR

d. Fruit pies:

COUNTER TOP

