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Oat Flour and Whole Wheat Pie Crust
 
                        ¾         Cup Olive Oil

1                  Teaspoon Lecithin, Liquid

1 ½      Teaspoons Salt, Real
2/3       Cup Distilled Water, Hot

1                  Cup Oats, Flour

2                  Cups Whole Wheat Pastry Flour

 

BLEND together olive oil, lecithin, and salt.  ADD hot water.  MIX well.  POUR mixture slowly over the oat flour and the whole wheat flour.  STIR well.  (The oat flour makes this an excellent pie crust for children.  This crust does not get hard if stirred a lot.)  ROUND up into a ball.   DIVIDE and ROLL between wax paper.  PEEL off top paper.  PLACE crust in pie pan-paper side up.  PEER off the other piece of paper after fitting evenly into pie pan.  FLUTE edges.  BAKE at 475 degrees for 10-15 minutes.

