
Cheddar Pie Crust

Ingredients					     Make 2 crusts
	 2 1/2 cups flour
	 1/2 teaspoon salt
	 1/2 cup chilled solid vegetable shortening, cut into pieces
	 3 tablespoons vegan margarine, cut into 1/2-inch pieces
	 1/2 C We Can’t Say Its Cheese – Cheddar–style Spread
	 2/3 cup (about) ice water

Directions
1.	 Cut together flour, salt, shortening and margarine. 
2.	 Add cheese and gradually blend in enough water until soft moist 

clumps form. 
3.	 Gather dough into ball; flatten into disk. 
4.	 Roll into two crusts.

Filling:
Fill with your favorite pie recipe, we used apple.
Bake at 375°F until crusts are golden. About 35 minutes.


