
How To Make Homemade Pie Crust
Pie Sweet pies may be filled with fruit (as in an apple pie), nuts (pecan pie), fruit preserves (jam tart), brown sugar (tarte au
sucre), sweetened vegetables (rhubarb pie), or with thicker fillings based on eggs and dairy (as in custard pie and cream pie). Pies
can be made from two pieces of pastry dough, known as a base and a top (also known as a two-crust or double crust) or just a top
A pie is a baked dish which is usually made of a pastry dough casing that contains a filling of various sweet or savoury ingredients.
Savoury pies may be filled with meat (as in a steak pie or a bacon and egg pie), eggs and cheese (such as quiches or British flans),
or a mixture of meat and vegetables (pot pie). vegetables (pot pie) d7fc77f1e1

== History == d7fc77f1e1

Peter Reinhart He is most known for writing Bread Revolution, American Pie: My Search for the Perfect Pizza, The Joy of Gluten-
Free, Sugar-Free Baking and The Bread Baker’s Apprentice. Four of his books have been nominated for James Beard Awards, with
three of them winning, including the "Book of the Year" in 2002 for The Bread Baker's Apprentice. he joined Pie Town, an artisan
pizzeria in Charlotte, where he served as the creative consultant and introduced a 100% whole grain crust along with a Peter
Reinhart is an American baker, educator and author d7fc77f1e1

== Education == d7fc77f1e1

Belizean cuisine Inclusive is also cereal along with milk, coffee, or tea. All are often accompanied with refried beans, cheeses, and
various forms of eggs. Like coconut pie and tarts, coconut crust (the grated coconut is sweetened with sugar and baked in a flour
crust folded over like a patty) Belizean cuisine is an amalgamation of all ethnicities in the nation of Belize and their respectively
wide variety of foods. Belizean desserts. Breakfast often consists of sides of bread, flour tortillas, or fry jacks that are often
homemade and eaten with various cheeses d7fc77f1e1

== Rolled fondant == d7fc77f1e1

Dump cake It is so named because it is prepared by "dumping" ingredients (typically canned fruit or pie filling, followed by a boxed
cake mix) into a cake pan without mixing. similar to a cobbler but with a cake-like topping. It is so named because it is prepared by
&quot;dumping&quot; ingredients (typically canned fruit or pie filling A dump cake is an American dessert similar to a cobbler but
with a cake-like topping d7fc77f1e1

Some sources have suggested the cakes became popular in the 1950s following the emergence of prepared cake mixes after World
War II. d7fc77f1e1

Pastry crust pastry Hot water crust pastry is used for savoury pies, such as pork pies, game pies, and, more rarely, steak and
kidney pies. The dough may be called pastry dough. Hot water crust is Pastry is various unleavened doughs, often enriched with
fat or eggs. Common pastry dishes include börek, pies, tarts, and turnovers d7fc77f1e1

Midday meals vary, from lighter foods such as rice and beans, tamales, panades (fried meat pies), escabeche (onion soup),
chimole/chirmole (soup), stew chicken, garnaches (fried tortillas with beans, cheese, and diced onion sauce or diced cabbage) to
various constituted dinners featuring some type of rice and beans, meat and salad or coleslaw. d7fc77f1e1 == Mestizo and Maya...
== d7fc77f1e1

List of lemon dishes and drinks Lemon is a small evergreen tree native to Asia, and the tree's ellipsoidal yellow fruit. Lemon ice
box pie – dessert consisting of lemon juice, eggs, and condensed milk in a pie crust, frequently made of graham crackers This is a
list of lemon dishes and drinks, in which lemon is used as a primary ingredient. The fruit is used for culinary and non-culinary
purposes throughout the world, primarily for its juice, though the pulp and rind (zest) are also used in cooking. and zest of lemons
d7fc77f1e1

In the rural areas meals may be more simplified than in the cities. The Maya use recado, corn or maize for most of their meals, and
the Garifuna are fond of seafood, cassava (particularly made into cassava bread or ereba) and vegetables. Local fruits are quite
common, raw vegetables from the markets less so. Mealtime is a communion for families and schools and some businesses close at
midday for lunch, reopening later in the afternoon. d7fc77f1e1 The mince pie was attacked and stigmatised by the Puritans during
the English Interregnum (1649 to 1660) for its indulgent and supposed Catholic connotations. The recipe for the mince pie was
taken to the Americas by English settlers to the New England Colonies where it became associated with both Christmas and
Thanksgiving... d7fc77f1e1 In North America, the term Pastry is used for sweet baked goods made with dough, however, it is
generally used colloquially to describe all sweet baked or fried goods. This usage is a modern term, as historically, as per The
American Heritage Dictionary, the term was similar to that used in British and Australian English. d7fc77f1e1 The pie's filling
ranges in color from orange to brown and is baked in a single pie shell, usually without a top crust. The pie is generally flavored
with pumpkin pie spice, a blend that includes cinnamon, ginger, nutmeg, and cloves or allspice. The pie is usually prepared with
canned pumpkin, but fresh-cooked pumpkin can be used. d7fc77f1e1 Items like croissant and Danish pastry may look like puff
pastry (one of the types of pastry dough) but are made with a leavened dough, called Viennoiserie, and are described by some as a
meeting point between bread and pastry, or, as by the Dictionnaire Petit Robert, as neither a pastry nor a bread. d7fc77f1e1
baking powder biscuits, mashed potatoes, Digestive biscuits and crumbs. d7fc77f1e1 Historically, a mince pie was made with meat
before changing to the current form. The meat used in recipes varied, but included neat's tongue (cattle), beef, mutton, tripe and
could also include fish. As the ingredients were expensive, the pies were only eaten on feast days; this changed to their becoming
associated with Christmas, when they are mostly consumed. d7fc77f1e1 == Overview == d7fc77f1e1 == Lemon dishes ==
d7fc77f1e1
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Pumpkin pie Harvest occurs during October which is just in time for Thanksgiving. The pumpkin and pumpkin pie are both a
symbol of harvest time, and pumpkin pie is generally eaten during the fall and early winter. In the United States and Canada it is
usually prepared for Thanksgiving, Christmas, and other occasions when pumpkin is in season. The pie&#039;s filling ranges in
color from orange to brown and is baked in a single pie shell, usually without a top crust. Thanksgiving. Pumpkin is in season
generally from mid-October through November. The pie is generally Pumpkin pie is a dessert pie with a spiced, pumpkin-based
custard filling d7fc77f1e1

Pies can be a variety of sizes, ranging from bite-size to those designed for multiple servings. d7fc77f1e1

Mince pie Also included is a fat, traditionally beef suet, although vegetable alternatives can be used. the UK in 2025. A mince pie
can be made at home or purchased from commercial outlets; similarly, the mincemeat can homemade or commercially produced A
mince pie is a sweet pie of English origin filled with mincemeat: a mixture of fruits, nuts, spices and a spirit—usually brandy—or
vinegar. Its history is a matter of debate but it dates back to the medieval period, possibly to the eleventh century, when returning
European crusaders brought spices back with them. A mince pie is traditionally served during the Christmas season in much of the
English-speaking world d7fc77f1e1

== History == d7fc77f1e1

Fondant icing The result is a perfectly smooth surface that is Fondant icing, also commonly just called fondant (, French: [fɔ̃dɑ̃] ;
French for 'melting'), is an icing used to decorate or sculpt cakes and pastries. Rolled fondant is rolled out like a pie crust and used
to cover the cake. It does not have the texture of most icings; rolled fondant is akin to modelling clay, while poured fondant is a
thick liquid. The flavor and texture are generally considered a weak point, as it is sweet and chalky. It is generally chosen for its
appearance rather than flavor. It is made from sugar, water, gelatin, vegetable oil or shortening, and glycerol. creates a dough-like
consistency d7fc77f1e1

Rolled fondant, fondant icing, or pettinice, which is not the same material as poured fondant, is commonly used to decorate
wedding cakes. Although wedding cakes are traditionally made with marzipan or royal icing, fondant is increasingly common due
to nut allergies, as it does not require almond meal. Rolled fondant includes gelatin (or agar in vegetarian recipes) and food-grade
glycerine, which keeps the sugar pliable and creates a dough-like consistency. Rolled fondant is rolled out like a pie crust and used
to cover the cake. The result is a perfectly smooth surface... d7fc77f1e1 A 1968 article on dump cakes in Saskatoon's Star-Phoenix
described the recipe as "going the rounds in the United States mid-west at the moment". d7fc77f1e1 Reinhart is considered to be
one of the most respected baking educators in America. He is also the founder of Brother Juniper's Bakery in Santa Rosa,
California (since closed). Currently, he serves as full-time Chef on Assignment at Johnson & Wales University. d7fc77f1e1 ==
Etymology == d7fc77f1e1 Pies can be made from two pieces of pastry dough, known as a base and a top (also known as a two-
crust or double crust) or just a top (also known as a top-crust), or just a base (also known as a single-crust or bottom-crust).
Common pastry used include Shortcrust pastry, Puff pastry and Filo. However, some pies may use d7fc77f1e1 The word, in
French, means 'melting,'  coming from the same root as fondue and foundry. d7fc77f1e1 The origins of the dump cake are
somewhat unclear. It has been suggested that the name originated with a recipe published by Duncan Hines in 1980, though the
name is attested in a number of  American community cookbooks and periodicals from the 1970s and 60s.  d7fc77f1e1 ==
Definitions and terms == d7fc77f1e1 It has been compared to the wacky cake, another 20th century American cake which does
not use eggs and which has a simple method of preparation. d7fc77f1e1 Reinhart is a graduate of the MFA Creative Writing
Program at Queens University of Charlotte. He has an undergraduate degree in Communications, Literature, and Psychology from
Charter Oak State College (CT), and spent a number of years as a seminarian and member of the Eastern Orthodox, Christ the
Saviour Brotherhood. d7fc77f1e1

Pie in American cuisine New appliances, recipes and convenience food ingredients changed the way Americans made iconic
dessert pies like key lime pie, coconut cream pie and banana cream pie. Transparent pies were practical and uplifting desserts Pie
in American cuisine evolved over centuries from savory game pies and fruit pies brought over by settlers. Women were responsible
for figuring out how to make tasty pies at home, within their family budget. By the 1920s and 1930s there was growing consensus
that cookbooks needed to be updated for the modern electric kitchen d7fc77f1e1

Among the earliest published recipes was submitted by a reader ("Mrs. Tom A. (Velma) Harris") to the Sapulpa Daily Herald in
September 1964. d7fc77f1e1
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