
 





 

 

 



Freezer Pie Crust 

I have been using this recipe without fail since the early 80s 

6 cups all purpose flour 

2 teaspoons salt 

2 1/3 cups vegetable shortening 

1 ¼ to 1 ½ cups water, cold 

 

In a bowl, combine flour and salt.  With a pastry blender cut in shortening until mixture 

resembles cornmeal in texture.  Add 1 1/4cups water all at once.  Mix lightly with a fork 

until water is absorbed and mixture forms a ball.  If necessary, add additional water. 

Divide dough into 7 portions.  Shape into balls.  Flatten each ball slightly.  Warp each 

flattened ball in 1 piece of plastic wrap.   

Label and date.  Use within 10 months.  Freeze. 

6 Packages make for deep Dish pans 

7 Packages for 8 to 9 inch glass pans 

8  Packages 9” foil pie plates 

 

 

 

 

 

 

 

 

 

 

 

 



I am gluten free so I haven’t tried this recipe.   

1940s  

Lord Woolton Pie 

1lb cauliflower 

1lb parsnips 

1lb carrots 

1lb potatoes 

Bunch of spring onions chopped 

2 teaspoons of Marmite (yeast extract – or you can use a stock cube) 

Tablespoon of rolled oats 

Salt and pepper to taste once cooked. 

Parsley (fresh or dried) 

For the pastry 

8oz wholemeal/wholewheat flour 

4oz mashed potato 

3oz margarine or lard 

2 tsp of baking powder 

couple large pinches of salt 

Dash of water if needed. 

Method 

Chop up the vegetables into chunks with those that take longest to cook into 

smaller pieces. 

Place in pot and bring to simmer with just enough water to reach 3/4 of the way 

up the veg in the pot. 

Add in Marmite and rolled oats, salt and pepper and cook until tender and 

most of the water has been absorbed. 

Place mixture in deep pie dish and sprinkle with fresh parsley (or add dry 

parsley to mixture and mix in) 

Make the pastry by mixing the flour with the baking powder and salt and then 

rubbing in the margarine. 

Mix the mashed potato in to form a dough and knead (add a little water to the 

mixture if too dry) 



Roll out to form pie crust and place on top and decorate then brush with milk. 

Place in oven at 200C for 30 minutes or so until top is form and browned. 

 

 

 


