PIE CRUST (adapted from KitchenAid.com) 
The formula for pie crust is half as much shortening as flour, half as much water as shortening, and salt to taste 
Flour 100%

Shortening 50%

Water 25%

Salt to taste
Double Crust (Single—Blind—Crust in Parentheses):
2 cups unbleached flour (1 cup)
1 cup shortening (1/2 cup)
1 1/2 teaspoons salt (1 teaspoon)
1/2 cup cold water (1/4 cup)
1 teaspoon milk

1 teaspoon sugar
Place flour and salt in mixer bowl and stir briefly.  Holding flat beater in your hand, cut up shortening a bit in the flour mixture to minimize any clumping, then attach paddle to mixer.  Turn to Stir speed and mix about 20-30 seconds.  While mixer is running on Stir speed, dump in cold water and mix for 10 seconds (looks "shaggy").  Remove dough from bowl and gather into a ball.  (The dough is very soft, so roll on a heavily floured surface to prevent sticking.  Don't worry about excess flour as this crust is moist and has a high fat ratio.  As the crust bakes it will absorb the flour.)
For double crust pie:  Divide the dough into 2/3 and 1/3 portions.  Roll in flour and, with your hands, shape the dough into two disks (pat each portion into a smooth ball and flatten slightly).  On a heavily floured surface, roll the larger portion and line the pie pan.  Trim pastry to leave a one-inch overhang.  Using second (smaller) portion of dough, roll out another pastry crust.  After filling the shell, place the top crust on the pie and gently press the top crust edge to the bottom.  Trim with a knife, if necessary, and roll under.  Press together with the thumb and forefinger to make a scalloped edge.  With the knife, make slits on the top of the pie.  Brush top crust (not edges) with milk, and sprinkle with 1 teaspoon sugar.
For single ("blind") crust pie:  Remove the dought from the bowl and roll in flour; with your hands, shape the dough into a disk (pat into a smooth ball and flatten slightly).  On a heavily floured surface, roll the crust and line the pie pan, leaving a one inch overhang.  Seat the crust by pressing it into the edge of the pan (this is to eliminate pulling the edge downward as the crust bakes).  Turn the overhanging dough under, and press together with the thumb and forefinger to make a scalloped edge.  Before pricking the crust, use your thumbs and press the crust against the inside edge (wall) of the pie pan in order to seat the crust further (ie, prevent it from shrinking and sliding into the pie plate while baking).  Using a fork, generously poke holes in the crust before baking.  There is no need to "weight" the crust before baking.  Bake in a PREHEATED 425° F degree oven for 14 minutes.
