Shortcrust Pastry: makes 375g
Ingredients

Plain Flour 250g 
Butter/Fat 125g
Cold Water 1 tbsp

Method
1. Sieve the flour into a large bow
2. Cut the butter into cubes and add to the bowl
3. Add the Cold Water
4. Now use the rubbing method to combine all ingredients 
                       (Do Not Overwork the Dough)
5. Once the dough just comes together wrap in Cling film and leave to rest in the fridge for 20mins.
6. You can now roll out required Shortcrust.


