ERIN'S ALL-BUTTAH PIECRUST

1½ 
cups all-purpose flour 

¼ 
tsp. fine sea salt 
½ 
cup cold unsalted butter, cut into 1/2-inch cubes

¼ 
cup ice water, plus more as needed

1. In a medium bowl whisk together flour and salt. Using your hands, toss butter through flour until each piece is well-coated. Cut butter into flour by pressing butter between your fingers and thumbs, flattening the cubes into big shards. For a flaky crust, mix until butter pieces are about the width of walnut halves. For a sturdier crust (for custard pies and for use with decorative techniques), mix until the butter is about the size of peas. 
2. Make a well in center of flour mixture. Start by adding 'A cup ice water and tossing the flour mixture 

gently  (rather than stirring) to moisten and incorporate the water without overworking the flour. Continue adding water, 1 to 2 Tbsp. at a time, and tossing until dough comes together. (Dough should hold together easily without feeling wet or sticky.)
3. Form dough into a disk and wrap tightly in plastic wrap. Refrigerate at least 30 minutes and up to overnight. 
4. Once well chilled, roll out dough on a lightly floured surface until it's about inch thick. Press firmly and evenly, rotating the dough as you work to prevent sticking without adding too much flour. (Ideally tough will also be about 1 inch wider than your pie plate on all sides.)
 5. To transfer dough to pie plate, starting at one end of dough, wrap it around the rolling pin. Lift pin to edge of pie plate and unfurl the dough. Press dough into the base of the pie plate and trim excess dough to  ½ inch around outside edge of pie

HANDS-ON TIME 15 min.

TOTAL TIME 30 min., plus chilling

