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It’s as easy as pie!

September 13, 2017

Aunt Pat's Pie Crust
•
•
•
•
•
•
•

4 cups all-purpose flour
2 tsp salt – I prefer non-iodized for baking
1 TBSP sugar
1 ½ cup shortening (like Crisco) or lard in small cubes
1 Egg
1 TBSP white vinegar
½ cup cold water

Mix the dry ingredients together. Cut in shortening, or lard, into dry ingredients. Rub the
butter into the flour with your fingertips until the mixture resembles cornmeal in texture,
working as quickly as possible to prevent the dough becoming warm. Combine the
egg, vinegar and water and whisk together lightly. Stir the liquid into the flour mixture.
When the dough comes together, form into a ball and cover in a bowl. Chill for at least
½ hour before use or freeze for later use. I believe this is enough for two singles or one
double crust pie.

Mom’s Chocolate Chip Pie
•
•
•
•
•
•
•
•
•

1 cup sugar
½ cup all-purpose flour
2 eggs, beaten well
1 stick butter, melted
1 cup semi-sweet chocolate chips
¾ cups chopped pecans (optional – have also used walnuts)
½ cup shredded coconut (optional)
1 tsp vanilla extract or paste
1 unbaked pie shell

Cream together the sugar, butter and flour until smooth. Add the remaining ingredients
and pour into pie shell. Bake at 325 F until set. Cool before cutting. Note: This pie may
look set and still be quite gooey in the middle; I suggest checking with a toothpick.
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Chess Pie
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1 unbaked pie shell
2 cups sugar
2 TBSP corn meal
1 TBSP all-purpose flour
¼ tsp salt
½ cup butter melted
¼ cup milk
1 TBSP white vinegar
½ tsp vanilla extract or paste
4 large eggs, lightly beaten

Preheat oven to 425 F. Fit the pie crust to a 9-inch baking dish or thaw out a preformed
frozen pie crust. Line the pastry with aluminum foil, and fill with pie weights or dried
beans to hold foil down. Bake at 425 F for 5 minutes then remove the weights and foil
being careful not to rip the pie shell and bake for 2 more minutes or until golden brown.
Allow to cool.
Stir together all the other ingredients except the eggs until well blended. Then stir in the
eggs last. Pour into pie crust and bake at 350 F for 50 to 55 minutes. You may want to
shield the edges of the crust with aluminum foil after 10 or so minutes to avoid excessive
browning. Cool completely on a wire rack before serving.
NOTE: There are several variations of chess pie including coconut chess, chocolatepecan chess and lemon chess. All the variations are simple and if you would like them,
please contact me at iCook@ilistmedia.com
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