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Old Bay Seafood Pot Pie, [>]
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For my wife, Bev, who, when she said she’d marry me because I promised one day
we’d be rolling in the dough, never suspected that this (my third pie book) was what I
had in mind
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Preface
Hello, my name is Ken and I am hopelessly addicted to crust. I’ve been this way for
decades. In fact, I can scarcely remember eating a meal that I felt could not have been
improved by putting some sort of crust over, under, or around it. Serve me a thick soup
or a hearty stew, and all I can think is how much better it would have been as a pot pie.
A platter of plain vegetables leaves me reimagining them in an open-faced galette,
enriched with a bit of cream and cheese. That braised kale and sausage? Shame they
weren’t cozied up together in a hand pie with some provolone cheese, and a dish of
tomato sauce on the side. (And I wonder why I never get invited over for dinner.)
Don’t even get me started on crustless quiche, a notion I find just plain disturbing.
I am, in short, what you could call a dinner pie fanatic. It doesn’t matter to me if it’s
filled with a savory custard, like a quiche, or if it’s handheld, big, small, saucy,
meatless, or chock-full o’ beef. We’re just one big, happy, extended crusted family in
my book—literally—and we all get along beautifully.
If any of this resonates—if you, too, have a lust for crust—you have found a
comrade in the kitchen. I welcome you with open arms. In the pages that follow I
promise to indulge your passion for dinner pies with unmitigated zeal.
Even if you don’t share my extreme appetite for a dinner pie universe, however, I
sincerely hope you will join me on this exploration of crusted cuisine. How could you
not? Indeed, how could anyone ignore a category so ripe with potential, so picturesque
—could there be a dish more fetching than a free-form tomato tart baked to golden
perfection at the peak of summer?—so versatile, and so perfectly suited for special
occasions.
Wouldn’t you prefer to flatter your guests with, say, a Caramelized Onion, Bacon,
and Swiss Cheese Pie ([>]), homemade crust flaking into a thousand buttery shards,
than issue forth something mundane in an anonymous frozen pie shell? It’s a nobrainer, isn’t it? This is cuisine that lets you strut your stuff in the kitchen, capture the
essence of the season in a crust, and score bigtime with family and guests.
Being something of a mind reader in matters of pastry and crust, I know what you
might be thinking (if, that is, you’re not already sprinting toward the car, shopping list
in hand). You’re thinking you couldn’t make a homemade pie pastry even if your life
depended on it. You’ve tried. You’ve bungled. You’ve failed. You’ve more or less
given up. You weren’t born with the pie dough gene. And you haven’t gotten over the
dreadful memory of your dough flying apart in midair while your boyfriend (spouse,
mother, brother) laughed like a hyena, scarring you for life. (I agree: He or she is a
jerk.)
Well, I’ve heard it all before, in spades, and I can help. I know this because when
I’m not writing cookbooks, I’m the “dean” of ThePieAcademy.com, where I teach
folks just like you how to make great pies, both sweet and savory. These folks arrive at
my virtual doorstep, unload their pie pastry baggage, and let me know, in no uncertain
terms, that they are hopeless.
They are not. And neither are you.
Which is to say I’ve done my best to anticipate the questions you’re likely to have
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about making pie doughs and dinner pies, and I have filled these pages with useful
advice, tips, and techniques that will help you overcome your fear of pie making. I’ve
included discussions about my favorite dinner pie tools and equipment, the best
methods for rolling your dough and getting it into the pan, and instructions for how to
prebake your pie shell when you’re making a quiche. All this, plus my thoughts on
pantry ingredients, and a guide to shopping for produce, too.
And now, it’s up to you. You’re holding the manual, the ingredients you need are
within easy reach, and now you simply have to find something that looks good and get
busy. If you’re an old hand at dinner pies, I think you’ll discover plenty of new ideas
to get you excited about your craft. If you’re a relative newcomer, I hope you’ll
embrace your dinner pie “beginner’s mind”—that Zen quality of openness, eagerness,
and curiosity that comes with new exploration. Proceed with confidence and savor the
outcome of your efforts with those you love. And if you do happen to run into any
obstacles, just send me an email (ken@thepieacademy.com), and I’ll do my best to
help you find a solution.
KEN HAEDRICH

The Coastal Carolinas
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