Nam’s Pie Pastry

Preheat oven to 450.  Baking time 15-20 minutes

2 cups flour

¾ tsp. salt

10 TBSP. lard

6-8 TBSP. cold water

Sift flour before measuring.  Cut in lard.  Do not cut finely – leave pieces as large as peas.  Add water all at once the mix with fork, cutting through mixture with each stroke.  Chill dough.  Roll out pastry using flour generously on board.  

