Pie Study Sheet

Name ____________________________________________ Period ________

1.  Explain the differences between a single crusted pie, double crusted pie and a  pie shell. 

2.  What are the four main ingredients in pastry, and their function?

3.  When cutting in shortening with flour and salt, why is it important to mix it thoroughly together like coarse corn meal?

4.  Why is the temperature of water important when adding to the flour/shortening mixture?

5.  What utensils do you use to add the water?

6.  Handling the dough too much; does what to the pastry?

7.  When rolling out the dough, what do you use to help prevent it from sticking to the rolling pin and counter top?

8.  Always begin rolling from the ____________ to the ___________ edge, _______________ it up at the edge.  It should be at least ___________ inches larger than the inverted pie plate.

9.  Stretching the dough will cause the dough to ___________________.

10.  Poking holes in the dough with a fork or pricking it, will prevent the dough from ___________________ during baking, but it is only done on a _____________________.

11.  Strips of aluminum foil around the edge of a double crusted pie will prevent __________________   ___________________.

12.  How do you seal the top and bottom crust together?

13.  How do you prepare a pie shell?

14.  How do you prepare a lemon pie filling?

15.  How do you prepare a cream pie filling?

16.  How do you prepare a meringue?  What ingredients are used?

17.  How do you whip up whipping cream?

18.  How do you prepare a double crusted pie?

19.  What ingredients can be used to thicken up fruit for a double crusted pie?

20.  What is the difference between using butter, margarine, shortening, oil, or lard as the fat when preparing a pie crust?

21.  What is the difference between all-purpose flour and cake flour?

