Graham Pâte Sucrée
Yield
One 9-inch fully baked pie crust
Time
A few minutes in the food processor, at least 30 minutes to chill, and about 40 minute to bake
Baking Notes
Basically a graham cookie dough, this dough is super low maintenance, requiring no real chilling
or rest before rolling out. It patches easily, too.
Equipment Mise en Place
To make the dough, you will need a digital kitchen scale, a food processor, parchment paper,
plastic wrap, a rolling pin, a standard 9-inch pie pan, aluminum foil, about a quart of pie weights
or dried beans, a baking sheet, and a wire cooling rack.
Ingredients
4.5 ounces Anson Mills Antebellum Style Rustic Coarse Graham Wheat Flour
2.5 ounces Anson Mills Colonial Style Fine Cloth-Bolted Pastry Flour, plus additional for dusting
0.7 ounces (1 tablespoon) dark brown sugar
¼ teaspoon baking soda
c teaspoon fine sea salt
0.5 ounces (1 tablespoon) honey
3.6 ounces cold unsalted European-style butter, cut into small pieces
Directions
1. Place the flours, sugar, baking soda, and salt in a food processor and process until the mixture
is well combined and no brown sugar lumps remain, 15 to 20 seconds. Drizzle the honey and
scatter butter pieces over the surface and pulse to a coarse meal, about fifteen 1-second pulses.
Let the processor run until a dough forms, chases itself around the bowl, and comes together in
a cohesive mass, 20 to 30 seconds. Lay an 18-inch length of parchment paper on the counter.
Dump the dough onto the paper and press it together firmly and into a disk. Drape an 18-inch
length of plastic wrap over the dough and roll out the dough to an 11-inch round; the dough will
be about i inch thick. If you like, refrigerate the dough in its sheath for 5 to 10 minutes (but no
longer or the dough will crack getting into the pan) or line the pie pan immediately. Peel off the
plastic sheet and sprinkle the dough lightly with flour. Replace the plastic lightly over the dough.
Using the edges of the parchment, flip the dough. Lift off the parchment and lightly sprinkle the
second side of the dough with flour. Lightly roll up the dough around the rolling pin, and then
unroll it into a standard 9-inch pie pan, fitting it into the corners. Crimp the edges. (The dough
will patch easily should any mishaps arise.) Refrigerate for at least 30 minutes or up to 2 hours.
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2. Adjust the oven racks to the upper- and lower-middle positions and set a baking sheet on the
upper rack. Heat the oven to 375 degrees.
3. Line the chilled dough-lined pie pan with a sheet of aluminum foil, allowing ample overhang.
Pour a quart of pie weights or dried beans into the aluminum foil to come almost flush with the
top of the crust. Set the pie pan on the baking sheet and bake without peeking for 30 minutes,
rotating the baking sheet halfway through. Remove the baking sheet from the oven and reduce
the oven temperature to 300 degrees. Carefully lift out the foil and pie weights, and then set the
baking sheet on the lower oven rack. Continue to bake until the pie crust is browned, dry, and
crisp, about 10 minutes more. Remove from the oven, set on a wire cooling rack, and let cool
completely.
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