
 

Recipe provided by Eat, Play, Love. (www.ourfamilyfoodadventures.com) 

Shortening Double Crust 

 

2-3/4 c all-purpose flour 
1 T sugar 
1 t salt 
1 c vegetable shortening cut into pieces 
6-10 T cold water, as needed 
 
In a large mixing bowl sift the flour, sugar and salt. Next add the shortening, in big pieces to the dry 
mix. Using a pastry blender, or two knives in a scissor fashion, begin cutting the shortening into the 
flour. The mixture should look coarse and damp with both large and small clumps.  
 
Next begin adding the cold water to the dough one tablespoon at a time. After each tablespoon use 
two forks to mix in the water by pulling up the dry ingredients from the bottom of the bowl and then 
pushing them down again. Continue adding the water until the dough begins to stick together. It 
should feel damp, but not wet.  
 
When the dough is ready, use your hands to form a cohesive ball. Then divide the ball into two pieces, 
one larger than the other for the bottom pastry. Form each piece into a ball again and place each ball 
on a sheet of plastic wrap. Flatten the dough into disks, about 1/4” thick. Wrap and refrigerate for at 
least an hour if not more. 
 
After a minimum of an hour, remove the dough from the refrigerator and unwrap the larger of the 
disks. Place the disk on a floured surface and begin to roll the dough out, flipping and turning 90  
degrees after each roll. Make sure to flour your rolling pin as well. When the dough starts to become 
larger and thinner, cease the flip and turn and just roll. Once the dough has reached your desired size, 
slowly and carefully roll it over the rolling pin. Place the rolling pin at the bottom of your desired pan 
and unroll the dough over the pan. Fill as desired and repeat the process for the top crust. 
 
Recipe makes two crusts for an 8” or 9” round pie dish or a 9” x 13” baking dish. 


