Pie Crust
1 c. 1-2-3 Gluten Free© Southern Glory Biscuit Mix©

5 Tbsp. shortening

1 Tbsp. ice water

1. Preheat oven to 425.

2. Pour Biscuit Mix and shortening into bowl of food processor with metal blade.  Mix.  Add 1 Tbsp. ice water and mix.  

3. Put a sheet of plastic wrap onto your countertop.  Put pie crust onto wrap.  With your hands, press together into ball.  Put another sheet of plastic wrap on top.  Using rolling pin, roll out pie crust.  Remove top piece of plastic wrap.  .  Spray pie plate with non-stick spray.  Then, invert pie crust into 9” pie plate.  Remove (formerly bottom but now top) piece of plastic wrap.  Press pie crust into pie plate.

4. If blind baking, then bake for approximately 11-12 minutes, until lightly golden brown.  Remove from oven.  Cool completely before filling.   If filling and then baking, follow baking instructions for your filling.  Watch the edges, if they are getting too brown, then loosely cover them with foil to prevent them from over-browning or burning.

