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single-crust 9” pies. For a light flaky crust, make sure every you have coarse crumbs. Do not overwork. the
ingredient is cold before you begin—even flour (she’s earned it). gx»‘; Sift flowr and calt into lavge mixing. mixtwre. The mixture hates exhavstion.
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What you’ll need:
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transfer O‘Ong on ParohmovH' 1o baldng_
sheet. Then chill Pia shell and olough wntil

D Love pie? How about step-by-step instructions? ,f;”' ("”;": 5)0 minvtes=2 minvtes if fridge
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_ Well then you came to the right informative
' l parchment paper, my friend.
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\_/ Load pie with favourite f ”“"5— or third-favovrite fi”ing_. Lay

remaining_ volled olovaln on 'l'oP. (ﬂenﬂq press 'l’oP and bottom alougln
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4 tablegpoons 1/2 cup Love (1/4 cup *No children with sttitude Saving. the last ¢tep for lagt, brush with 7N iow
butter ice water from child’s govl*) or hort attention spans 8. EGG & P ‘ < \&

an wash and cprink.le with andin
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Try these delicious fillings:

D Apple Pie % Spiced Pumpkin Sour Cherry
Tart apploc combined with the sweetness Do yov like extreme deliciovsness? No? Fina”q. An excuse 1o vse
of Sugar ¢ cinnamon creates an vnrivalled Then definitely don’t serve maple that fanul new cherry

Strawberry Rhubarb PASTRY
i i TRAINING
Statictics chon rhubarb i 26 fun 4o oy a6 To learn about other pastries, techniques

it i fo mix with sweet ctrawberries. You and tricks check out pastryvancouver.com CENTRE OF
can’t oling‘l‘e facts. VANCOUVER

taste expfogion. 1o ahead. 1?11 1o rival. whipped cream ag a +a§h1 addition. PiH‘or, Yov're welcome.




