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Flaky Cream Cheese Pie Crust 

(Adapted from “Flaky Cream Cheese Pie Crust” on epicurious.com) 

Ingredients:  

Enough for one 9-inch lattice pie, one 9-inch deep-dish pie or 10-inch shell for a tart: 

 8 tbsp. unsalted butter, cold 

 Scant ¾ cup cake flour 

 Scant ¾ cup unbleached, all-purpose flour (OR use 1 ½ scant cups pastry flour in place of 

both cake and all-purpose- you are essentially making pastry flour here) 

 1/8 tsp. fine kosher or sea salt (double amount for savory recipes) 

 1/8 tsp. baking powder 

 3-ounces full-fat cream cheese, cold 

 1 ½ tbsp. ice water 

 1 ½ tsp. apple cider vinegar 

Enough for two 9-inch crust pies: 

 12 tbsp. unsalted butter, cold 

 1 cup cake flour 

 1 cup un-bleached, all-purpose flour (or use 2 cups pastry flour inplace of both flours) 

 ¼ tsp. fine kosher or sea salt 

 ¼ tsp. baking powder 

 4 ½ ounces full-fat cream cheese, cold 

 2 tbsp. ice water 

 1 tbsp. cider vinegar 

*FOR SINGLE PIE CRUST: MAKE THE DOUBLE RECIPE AND FREEZE THE 

SECOND HALF FOR A LATER TIME* 

Directions: 

 Cut butter into small cubes, wrap in plastic wrap and freeze until frozen solid (at least 30 

minutes) 

 Place the flour, salt and baking powder in the bowl of a food processor fitted with the 

metal blade attachment and pulse a few times to combine 

 Cut the cream cheese into 4 pieces and add to the flour 

 Process for about 20 seconds or until the mixture resembles coarse meal 
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 Add the frozen butter and pulse 5-6 times 

 Drizzle the ice water and vinegar into the bowl and pulse until the mixture is incorporated 

and the butter is reduced to the size of small peas (the mixture will NOT hold together at 

this point) 

 Spoon or dump it carefully into a resalable plastic bag (or evenly into two bags for a 

double crust) 

 Knead the mixture with your fingers and flatten with the heel of your hand until it hold 

together in one piece and feels slightly stretchy when pulled 

 Form into a disk and store in plastic wrap in refrigerator for at least 45 minutes, 

preferably overnight. You can freeze this too, just thaw in the fridge before using 

 If making a lattice crust: divide the dough into two pieces where one piece is 2/3 of the 

dough and the other is 1/3 (about 9.5 ounces for the shell and the rest for the lattice). 

Flatten the larger piece into a disc and the smaller piece into a rectangle. 

 When ready to use the pie, remove and roll out one piece at a time. Place dough on a 

floured board and roll out with a floured pin, rotating the dough 45 degrees every few 

rolls to form a circle.  

 Deciding how big to roll your crust: You need the dough to fit along the bottom, up the 

sides and hang off the edges of your pan by at least ½ inch. Pie Crust Size = diameter of 

bottom of pie pan + height X2 + 1 ½-2 inches (for overhang). Example: For a 9" x 1 1/2" 

pie pan that has a 7" bottom diameter, add 7" (diameter) + 1 1/2" + 1 1/2" (two times the 

height) + 2" to yield 12". This is a pretty safe measurement for most normal depth pie 

dishes.  

 Transfer your crust to ungreased pie dish by rolling it gently onto your pin and rolling it 

out over and into the pan. Press along the bottom and fit into corners gently with your 

hands. 

 Place in the refrigerator while you prepare the second crust or lattice strips. 

 For a double crust, roll out the second piece in the same way except you won’t need it to 

be quite at large. Take about 2” off.  

 For lattice strips: roll your rectangular piece of dough on a floured piece of parchment 

using a floured pin, alternating directions to form a larger rectangle. 

 Using a sharp knife, pizza cutter or pastry wheel, trim the uneven edges off of your 

rectangle and proceed to cut your strips. Use a ruler as a guide if desired. Strips should be 

at least ½ inch wide for ease of handling. For a 9” pie a good number of strips to cut is 

10. 

 Transfer your lattice strips on the parchment covered cutting board to the fridge or freezer 

to firm up for a few minutes for ease of handling. 

 Fill your shell as directions require 

 Place second crust on top and fold over the excess bottom crust to conceal the seam and 

pleat with back of a fork. 



 If making a lattice crust, weave the strips in the following manner: place 5 strips across 

the pie-top parallel to one another, leaving about ½ inch between them. Place one long 

strip in the center, perpendicular to the other pieces. Fold back every other perpendicular 

piece, over the center strip. Place another strip parallel to the center strip. Fold the halved 

strips back and repeat with the opposite strips. So on and so forth until your top is woven. 

 Brush lightly with egg wash if desired and bake as directions require.  


