GLUTEN-FREE PIE CRUST
Though this crust is slightly more crumbly in texture than traditional crusts, it has a great flavor and goes well with any filling, sweet or savory. This makes enough crust for a double crust 8-inch pie.
1 c white rice flour



1 stick (1/2 c) cold butter or shortening*

½ c sorghum flour



1 large egg

¾ c all-purpose GF flour blend*

1 TBS cider vinegar

3 tsp sugar, optional



¼ c very cold water

½ tsp salt

½ tsp xanthan gum

In bowl of food processor, pulse the dry ingredients.  Cut butter or shortening into small pieces and drop into flour mixture; pulse just until mixture resembles pea-sized crumbs.  In a small bowl or cup, beat the egg and stir in the water and vinegar. With the processor running, drizzle in the egg mixture just until the dough holds together. Divide dough into halves. Roll each piece of dough between 2 pieces of parchment or waxed paper (see note) to 8-inch circle.  Refrigerate 2 hours or overnight.  Remove from the refrigerator for 15-20 minutes before using.  Finish rolling the dough to fit pie pan.  Strip off top paper carefully.  Lay the pie pan upside down over the crust; quickly flip the dough and the pan together.

Note:  You may simply divide the dough, shape into disks and wrap each disk in plastic wrap and refrigerate overnight or freeze immediately to use later.  Instead of rolling the dough out, you may press the dough with your fingers to cover the bottoms and sides of the pie pan.
If you do not have a food processor, simply mix the dry ingredients together, make a well in the middle and pour in the blended egg mixture;  toss gently to mix, using only enough of the liquid to hold the mixture together.

* You may use potato starch instead, but I used the Bob’s Red Mill all-purpose flour blend.

