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 • 1 heaping cup or 150g of 
All Purpose Flour

 • 1 tsp or 6g of Salt

 • 1/4 cup or 50g of Sugar 

• 4.5 oz or 128g of Lard (cold)

 • 1-2 tBsp or 15–30ml cold 
homemade butter extract (or ice
cold water)

 • Combine the dry ingredients in a large mixing bowl.

 • Add the cold lard and cut it into the dry ingredients until 
it’s crumbly and resembles sand and pebbles. Don’t touch
it with your hands — you don’t want to warm it up.

 • Add the butter extract or cold water a bit at a time and 
cut it in. Add just enough liquid until the dough looks
rough and shaggy, and starts to gather into larger clumps
— not wet, not smooth, but just barely coming together.
How much liquid your flour needs can shift depending on
the weather, but it also depends on how your flour has
been stored. Start slow, and trust the texture more than
the measurement.

 • Place your dough onto a floured board and gently pull it 
together to form a rough ball about the size of your
hands. Touch it sparingly to keep it cold.

 • Using a floured rolling pin, roll the dough out to match 
the size of your pie plate plus about 2" (5 cm) extra. Use
downward pressure to push the dough out and away
from the center, pivoting from the middle. Add more
flour to your rolling pin if it starts to stick. Lay your pie
plate face down on top of the rolled-out dough and
measure out from there — your finished circle should
measure about 13" (33 cm) across for a standard 9" pie
plate.

 • Slide a thin spatula under the crust and work your way 
around the edge to release it from the counter.

 • Gently fold the crust in half, and then again, so it forms a 
wedge about the size of a slice of pizza. Then, using the
spatula, gently lift it and lay it into the pie plate, pointy
end in the center. Carefully unfold the dough.
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Heritage
Pie Crust

Just like it used to be, but better!



Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!

NOTES:

 INSTRUCTIONS (CONTINUED)
 • Gently press the dough into the pie plate, paying special attention to the bottom corners. 
    Patch up any rough spots and carefully press any cracks back together.
 
 • Using scissors, trim off the excess overhang, leaving about 1" (2.5 cm) to drape over the edge.

 • Carefully roll the draped edge back up and underneath itself, so the crust sits on top of the 
    rim of the plate.

 • You can stop here, or dress it up with a decorative edge — a classic pinched design works well.

 • To really make it pop, consider brushing the crust with an egg wash or a milk-and-sugar glaze 
    before baking.

 • Use the crust right away, or store it in the refrigerator until you're ready. It needs to stay cold 
    so the lard can create flake when it hits the heat. If you're baking it right away, chill the 
    shaped crust in the fridge for 15–30 minutes first — it helps prevent shrinking.

 • If you need to par-bake it:
    Line the inside with parchment or foil and fill it with pie weights or dried beans. If you're not 
    using weights, dock (poke holes) the bottom with a fork to prevent puffing.
    Bake at 375°F (190°C) for 12–14 minutes, or until the edges are just starting to set.
    Then remove the weights and bake for another 5–7 minutes, or until the bottom looks dry 
    and just lightly golden.

 • For a fully blind-baked crust, bake with weights for 14 minutes, then without for 10–12 
    minutes, or until evenly golden all over


