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easy as pie

Pies and tarts—staples of country cooking—made their way into American hearts long ago. In fact, nothing says “home, sweet home” like the aroma of a freshly baked pie. Rolling and baking a golden-brown piecrust then filling it with ripe seasonal fruit or a delectable savory filling is always a pleasure. But the best part is sharing your homemade creation with friends and family. They will love digging into fresh-from-the-oven slices—plain, à la mode, or topped with a dollop of whipped cream.

Once upon a time, the art of making piecrusts was a basic skill taught to every young woman. Favorite family recipes were coveted, and pie-making tips and techniques were passed down from generation to generation. Unfortunately, many of us today have never been taught this skill, and if we have an archive of favorite family pie recipes, we are not confident in our ability to execute them. That means we rely all too frequently on bakeries to supply us with “homemade” pies for holidays and other special occasions.

The Little Book of Pies & Tarts aims to change that. We teach you the essentials of pie and tart making, then share more than fifty foolproof recipes—along with plenty of tips to help you along the way—so you can make your own pies from scratch with confidence.
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We begin with simple crumb crusts. Made from cookie crumbs (and sometimes ground nuts) mixed with butter, sugar, and flavorings, these require little more skill than patting the crumb mixture into a pan. Next come free-form pies like crostatas, which involve rolling out a circle of dough, topping it with a sweet or savory filling, then folding the edges of the dough around the filling to create a rustic tart. Recipes for easy tarts made from puff pastry (homemade or store-bought) and frozen phyllo dough are also included.

Making free-form pies and tarts prepares you for the challenge of the single-crust and double-crust pies that follow. We provide winning recipes for the classic pies you’ve always admired but may have considered daunting to bake. Our step-by-step instructions, peppered with tips on technique and enticing full-color photos of the finished creations, make them all easy to tackle. If you want to make apple, blueberry, pumpkin, or strawberry-rhubarb pies, we’ve got you covered. Or, if you’re interested in regional favorites— from key lime to shoofly pie—you’ll find the recipes here, along with meringues, mincemeat, and more.

From pies, we move on to elegant tarts and tartlets, always perfect for parties and special occasions. The process is similar to rolling and baking a single-crust pie, but the pastry recipes and pans are unique; see A Tart for Every Occasion for details. The book closes with a selection of hand pies and turnovers, individual-serving-sized pies that are easy to make and fun to share.

If you’re an experienced pie baker, consider this a refresher course. You are likely to pick up some helpful techniques, along with more than fifty irresistible recipes. If you’re new to pie making, this little book is your tutor. Soon you’ll be mixing, rolling, and baking beautiful homemade pies and tarts with ease!







BAKING FOR BEGINNERS

If you are a novice baker, here are some tips that will help you feel at home in the kitchen.

ALWAYS READ THE RECIPE THOROUGHLY BEFORE STARTING. Note the oven temperatures, cooking and baking times, and any special equipment you may need. Before you start, gather all the ingredients called for; do not make substitutions unless they are suggested in the recipe.

ACCURATE MEASUREMENTS ARE IMPORTANT IN BAKING. There are two types of measuring cups: those for dry ingredients (like flour and sugar) and those for liquids (such as water and milk). Dry measuring cups are usually made of metal or plastic and come in nested sets that include 1-cup, ½-cup, [image: s13]-cup, and ¼-cup sizes. Liquid measuring cups are usually made of glass or clear plastic and have a handle and spout for easy pouring; the measurements are marked on the side.
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TO MEASURE DRY INGREDIENTS, start by stirring the ingredient in its container, then spoon it into a dry measuring cup. Level off the top with the straightedge of a butter knife, holding the cup over the ingredient container, then transfer the measured amount to your mixing bowl or sifter.

TO MEASURE LIQUIDS PROPERLY, pour the ingredient into a liquid measuring cup, place it on a level surface, and check the measurement at eye level.

BE CAREFUL WHEN WORKING AROUND HOT SURFACES, such as stovetop burners, ovens, and hot pans. Always have an oven mitt at the ready.

PREHEAT YOUR OVEN AS SPECIFIED, and don’t be tempted to open the oven door during baking. It’s important to maintain even heat during the baking process.
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ALLOW YOUR PIE TO COOL AS SPECIFIED IN THE RECIPE. No pie should be served fresh out of the oven—hot fruit filling will burn your tongue! Set hot pie or tart pans on a wire rack to cool so the air can circulate underneath. Depending upon the recipe, the pie may be ready to serve when it has cooled just a bit or when it has reached room temperature—or you may need to chill it thoroughly. When it’s time to serve soft meringue, custard, and cream pies, use a damp serrated knife, wiping the blade between each slice.

IF YOU WANT TO TRANSPORT YOUR PIE to a potluck, picnic, or maybe even a contest at a county fair, baker’s boxes (found at restaurant supply stores) are easy and economical. Top the box with one of the recipe-gift cards in the back of the book if your pie is a present! You can also purchase a reusable pie or cake carrier.
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