Vonavie’s Flaky Pastry

This is mom’s recipe modified to use salted butter in place of margarine. No trans fats!
Makes two 8” pie crusts.
2 c. flour

¼ c. water

⅔ c. butter

1. Sift flour into a bowl.

2. Take out ⅓ c. of the flour and mix with ¼ c. water to form a paste. Add the butter to the remaining flour. 

3. Cut the butter in until pieces are size of small peas. 

4. Next add the flour paste. Mix. 

5. Roll out to fit pie plate using wax paper.

