Secretsto aflaky, tender piecrust for fruit pies? Butter vs.
shortening?

Midwest Foodie (www.vchale.com)

The allure of a homemade fruit pie lies not just in its sweet, bubbling filling, but equally in the crisp,
golden crust that cradles it. Achieving atruly flaky and tender pie crust can feel like a culinary Everest
for many home bakers, yet with the right knowledge and techniques, it’s an entirely conquerable feat.
This article delves into the secrets of creating that dream crust, including a deep dive into the age-old
debate: butter versus shortening.
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The Foundation: Cold Ingredients & Minimal Handling
The cornerstone of any great pie crust is keeping everything, especially your fat and water, as cold as
possible. Cold fats create steam pockets during baking, which is crucial for flakiness. Overworking the

dough develops gluten, leading to atough, rather than tender, crust. Handle the dough gently and as little
as possible.

Butter: The Flavor Champion

Page 1


https://www.vchale.com
https://www.vchale.com/secrets-to-a-flaky-tender-pie-crust-for-fruit-pies-butter-vs-shortening/

Butter is beloved for its rich, dairy flavor and the beautiful golden hue it imparts to a baked crust. Made
from dairy fat, butter’s lower melting point means it can be trickier to work with, especially in warm
kitchens. The water content in butter also contributes to flakiness as it turns to steam. However, 100%
butter crusts can sometimes be less tender and more prone to shrinking than those made with shortening,
and they don’t always achieve the dramatic lift of a pure shortening crust.

Shortening: The FlakinessKing

Vegetable shortening, often solid at room temperature, boasts a much higher melting point than butter.
This characteristic allows it to hold its shape longer in the oven, creating larger steam pockets and
yielding an exceptionally flaky crust. Shortening also contributes to a remarkably tender texture and is
very easy to work with, producing a dough that’s pliable and less sticky. The primary drawback of
shortening isits neutral flavor, which some find bland compared to butter.
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The Best of Both Worlds: A Hybrid Approach

For many seasoned bakers, the ultimate pie crust combines the best attributes of both butter and
shortening. A common ratio is 50/50 or slightly more butter for flavor. Shortening provides superior
flakiness and tenderness, while butter infuses that irresistible richness and golden color. This hybrid
approach offers arobust, easy-to-handle dough that delivers both exceptional texture and depth of flavor.
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Essential Tipsfor Pie Crust Perfection

e Keep it Cold: Ensure your butter/shortening, flour, and water are thoroughly chilled. You can
even chill your mixing bow! and pastry blender.

e Don’t Overmix: Mix just until the ingredients come together. Visible pea-sized pieces of fat are
desirable; they will create flakiness.

e Uselce Water: The colder the water, the better. Add it gradually, a tablespoon at atime, until the
dough just barely comes together.

e Chill the Dough: After forming into a disc, wrap the dough tightly and refrigerate for at least 30
minutes (or up to two days) before rolling. This allows the gluten to relax and the fats to firm up,
making it easier to roll and preventing shrinkage.

e Roll Evenly: Roll the dough from the center outwards, rotating it frequently to prevent sticking
and ensure an even thickness.
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Crafting a flaky, tender pie crust is an art that combines precise technique with quality ingredients.
Whether you lean towards the rich flavor of butter, the superior flakiness of shortening, or the balanced
appeal of a hybrid, understanding the science behind each choice will elevate your baking. Experiment
with these secrets, and you'll soon be serving fruit pies with crusts that are nothing short of perfection.
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