Pastries and
Pies
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* |dentify and prepare pastrigg

Objectives:



Pie & Pastry Pre-Ass WTT nent

TRUE OR FALSE

1. Pie crusts are made from four|
flour, fat, salt, and water.

2. Flour gives structure to the p;:

3. Fat makes pie tough becausc
development in flour.

4. Fat adds flakiness because it
layers of gluten.

5. Oil and margarine are the two most cc
used to make pie crust.

6. Oil makes pie crust mealy a
flaky and tender.

7. Water provides moisture to
produces steam for flakiness.




8. Salt adds much more to pie cru
9. The flour should not be siftedi

10. The shortening is cut into the
resembles particles the size gf sal

11. Pie dough should be mixed with-
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12. A pie crust recipe should al T |
amount of water. I’
|
|

13. Too much flour will make the

14. The shortening forms a we
around the flour particles so

! —-———-—%—l— ————— j
doesn't develop too much gltutea it
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15. Too much fat makes pie crust tough.
{
I

16. Too little fat makes pie crust crumk V.

17. Too much water causes toughness.!
18. Too little water makes the dough easier to roll out.

19. Dough that is stretched to fit thegpi ‘pan will, hrink

from the sides while baking.

20. It is all right to re-roll the doug
perfectly the first time.

21. Custard, chiffon, and cream pi
refrigerated and should be used

22. Fruit pies are best when eaten ' withi
can be kept up to four days.

23. Fruit pies can be frozen for 9-1(
better if frozen after baking rathe
baking.

24. Cream/custard pies freeze ve

25. Baked or unbaked pie crusts
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Three kinds of P

* Pie shell — baked separatg
prick crust — lemon, creg :

 Single crust pie — botton
filling baked together —j

* Double crust pie — bottom crust, &
and top crust baked toge |
pies
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The four main ingredient astry,

and their function. .

 Flour structure
e Salt flavor
 Fat tenderness:

* Liquid hold together, mojst



When cutting in shortening with flg
IS it Iimportant to mix it thoroug
coarse corn meal?

 So it will be thoroughly
crust tender and flaky

Why is the temperature of wate
adding to the flour/shortening

« Cold water to chill fat so i




What utensils do you use to gg
« fork e
Handling the dough too mugh

the pastry? | 4
« Toughens the dough "=

When rolling out the dough, v
to help prevent it from stie
rolling pin and counter

 Pastry cloth and stoc
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 Always begin rolling from theféente

the outer edge, lifting it G



How do you seal the top ¢
crust together? |

 Rub water on the top of the
crust before adding -{‘
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shortening, oil, or lard as the fatawhen
preparing a pie crust?

Taste and flavor,
Lard — more tender,
Oil — harder to handle, crumbliy

The difference between all-purpose’ 101
flour?

 All-purpose — harder whe
 Cake flour — softer whea



Secrets to Successfu

. Tender, flaky pastries ¢
partner to any pie filling..
has one of the following
Here are some solution

If your pastry is crumbl

« Add more water, 1 teaspoon at a time

 Toss the flour mixture ar
together a little more or;
moistened.
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If your pastry is tough:

* Use a pastry blender to cut '
or lard till well mixed and all'¢
resembles small peas. |

 Use less water to moisten

 Toss the flour mixture and water together
only till all of the flour mixture'is ; moiste| ed.

+ Use less flour when rolling nas




If your crust shrinks excessi

* Roll the pastry to an evely

 Mix in water only till eve

* Don’t stretch pastry whei
it.
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If the bottom crust is soqqys

* Use a dull metal or glass
a shiny metal pan. '

« Patch any cracks in the/pe
scrap of the pastry befc
filling. ;

- Be sure the oven temperature.is.
accurate. If the temper;
the bottom crust will n¢



If a single-crust pastry blistefs
excessively:

* Lightly press pastry int |
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