
Time Warp Cooking – Plymouth, 1621 

Pâte Brisée 
Basic pie crust pastry - a modern recipe 

Pâte brisée is French! 
 

It translates to “broken/shattered 
pastry” in English.  Why broken or 
shattered?   
 

In English, we would use the word 
flaky.  Great pie crust is light and flaky, 

with lots of very light layers that are 
easily broken by a fork.   

Ingredients 
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Instructions 

1.  Use the scoop-and-level method to measure the flour into a large bowl.  Add the 
salt, and if you are going to use the pastry to make something sweet, add the sugar.  
Mix everything around so that the salt and sugar are well mixed-in with the flour. 

2 ½ C all-purpose flour (I use unbleached) 

¾ tsp kosher salt 

Optional:  1 T sugar  
(Include this if you are making something sweet. 
Otherwise, just leave it out.) 

2 sticks cold, unsalted butter (16 T total) 

¾ C ice water 

2.  Take one stick of butter out of the refrigerator.  Cut it into long rectangles, then 
cut the rectangles into squares.  It is helpful to make each piece as small as possible.  
Drop the pieces one at a time into the flour so they don’t stick together.  When all 
the pieces are in the flour, use a spoon or spatula to gently toss them so that they 
are each covered with flour.  Take the second stick of butter out of the refrigerator 
and do the same. 

3. Use a pastry cutter or your impeccably clean fingers to break up the pieces of 
butter into very small pieces (no bigger than a pea, and smaller if possible), so that 
they are mixed in evenly all throughout the flour.  (You can also use a food 
processor for this if you have one.)  If you feel like this is taking a long time, you can 
put the flour-butter mixture in the refrigerator and take a break.  When you’re 
ready, get it out and start again.  It’s great to have a friend help you with this step! 
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Instructions (continued) 

Pâte Brisée 

4. Use a spatula to mix the water into the flour mixture, a little at a time.  This is 
another step where it’s great to have a friend help you – your friend can gradually 
add the water while you mix.  Stop when the mixture starts to press together into a 
mass.  You might not need every drop of the water, or you might need one or two 
more spoonfuls, depending on how humid your kitchen is on the day you are 
cooking. 

5. When you are finished adding the water, break the pastry into two even clumps.  
Put each clump into a Ziplock-style sandwich bag and press it down gently into a 
disk shape.  Refrigerate for an hour before rolling out.  Will keep in the refrigerator 
for up to 3 days, or in the freezer for a few months. 

Secrets for Success 

The French are experts at making delicious food, including pastry!  Here are the secrets 
to making flaky, delicious pâte brisée, just like the French do: 

Try to keep everything cold.  The butter should be straight out of the 
refrigerator, the water should be iced, and until it’s ready to go into the oven, your 
pastry should hang out in the refrigerator, not your kitchen counter. 
 
Be gentle.  Mix gently by hand, not with a mixer.  Don’t press down too hard with 
your rolling pin.  Resist the urge to pick it up the pastry and play with it.  Don’t handle 
it any more than you have to, and when you do, use a very light touch. 
 
Don’t use too much water.  A perfectly light, flaky pastry crust needs just 
enough water to allow it to be pressed together, but not enough to make it a wet 
dough. 
 
Use good judgment.  On the day you are cooking at home, your kitchen might 
happen to be more humid than our classroom – if so, you might need less water than 
we used.  Or, your oven might be a bit hotter (or less hot) than mine, so you might 
need another minute (or one minute less) cooking time than the recipe calls for.  The 
more you cook, the better you’ll be able to figure out when something is not quite 
right, and what to do about it. 


