A Tender Pie Crust

2 1/2 cups Mellow Pastry Blend

3/4 teaspoon salt

2 tablespoons buttermilk powder (optional)
1 cup (2 sticks) unsalted butter

6 to 8 tablespoons ice water*

*Use just enough water to hold the dough together; too much water yields a
pie dough that’s sticky and hard to work with, and a crust that’s tough and
leathery rather than tender and flaky.

Whisk together the Mellow Pastry Blend, salt, and buttermilk powder. Cut in
the butter till the mixture forms coarse crumbs. Sprinkle the water over the
dry ingredients, tossing gently with a fork. Add just enough water to the
mixture to make it cohesive. Gather it into a ball, divide in half, flatten each
half slightly, cover, and refrigerate for 30 minutes. (If you refrigerate the
dough longer than 30 minutes, let it rest for 10 minutes or so at room
temperature before rolling it out.)

Dust your work surface and top of the dough liberally with flour
before rolling.

Yield: Crust for a double-crust pie, or two single crusts.
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