
NOVEMBER 2016  •   23

G
U

TT
ER

P H O T O G R A P H S  B Y  T E D  C A V A N A U G H  

w h e r e  t h e  b i g  m e a l  b e g i n s

Baker’s 
Choice

Want to make the 
ultimate pumpkin  

pie this year? Start 
with these stylish  

and practical tools
by ASHLEY MASON

A pie bird vents 
steam, which 

keeps the bottom 
crust from getting 
soggy. Le Creuset 

pie bird, $11; 
lecreuset.com
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Agents of Shield
This steel ring  

covers the edge  
of your pie to keep 

the crust from 
overbrowning. 
It’s like foil but 
less finicky. Pie 

crust shield, $10; 
surlatable.com

Shape Up
To update your pie’s 
look, punch holes 

in the dough of the 
top crust with cool 
cutters, or layer on 
cutouts made from 
extra dough. Ateco 
24-piece geometric 

shape cutter set,  
$13; webstaurant 

store.com

True Blue
“l love the lacy 
cobalt pattern, 

which peeks through 
as guests serve 

themselves. Can a 
pie plate moonlight 

as home decor?” 
Art et Manufacture 

d’Annette stoneware 
pie plate, $75; 

food52.com
—Meryl Rothstein, 

senior editor

Cut It Out
No more fighting 
over the biggest 
piece: This cutter 

creates eight 
uniform slices. 

Stainless steel pie 
cutter, 8-slice,  

$7; webstaurant 
store.com

P I E  B A R

Mark Your 
Territory
 Smoke Signals’ Tara  
 Jensen wants you to  
 personalize your pie 

 “One day in the 
bakery [in Marshall, 
NC], I started piling 
organic shapes  
of dough on top of 
a pie, and it was an 
epiphany for me  
on how a pie could  
look. When I teach,  
I tell people to pick a 
theme—some make  
a pineapple, some do 
flowers. We’ve had 
a few octopuses. If 
you’re overwhelmed 
trying to create a 
masterpiece, keep 
it simple: You can 
make amazing things 
with one shape, 
like a triangle. Make 
enough dough to  
cut decorations from. 
Then just brush the 
top of the pie with 
egg wash, which acts  
as a glue for the 
pieces you want to 
apply. Once you’ve 
spent all this time on 
your pie, you might 
as well follow through 
on the presentation.”  
—AS TOLD TO  
LEAH MENNIES

It’s time  
to put all your  
pretty new pie 

gear to use: We’ve 
got a few recipes 
to get you started 
on pages 16, 115, 

and 127.

The Buy
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Think Inside  
the Box

This sturdy 
handmade pine crate 

from Jamestown, 
NC, keeps your 

baked goods safe  
in transit. Pie box, 

$28; etsy.com 
/shop/tilnicbox
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Artistic License
“Typically used for 
basting meats, this 
brush is also great 
for glossing a crust 

with egg wash.” 
White wooden sauce 
brush, $8; korin.com

—Rick Martinez, 
senior food editor

School Rules
Yes, you should  
have a ruler just  
for baking. This 

graphic acrylic one 
is a snap to clean 
after measuring  

the dimensions of 
the crust. Ruler,  
$9; poppin.com

Roll With It
The straight 

midsection of this 
walnut pin allows for 

solid control over  
a dough’s thickness, 
and the ends make 
for easy handling. 
Skinny rolling pin, 
$83; lostine.com

Stone Cold
Chill this 24" 

marble board to 
prevent dough from 

softening as you  
roll it out. French 
kitchen marble 

pastry slab, $50; 
crateandbarrel.com

Off the Handle
Use this wood-

handled scraper for 
dividing dough  
or cleaning off a 
floured surface.

Ateco stainless steel 
bench scraper, $10; 

surlatable.com
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FYI, You Can’t Really  
Overbake a Pie Crust
 Claire Saffitz, the BA Test Kitchen’s pie savant, explains 

 Blond-crusted diner pies have convinced people to  
religiously check on their own to see when it’s 
“done”—and to think that happens before the crust has  
browned. But pie isn’t steak—there’s no exact moment 

when you need to pull it. In fact, color is a good thing. That’s 
because the small amount of sugar in the dough caramelizes  
as it cooks, building flavor over time. And as the moisture  
in the crust cooks out, it creates a nice, crisp texture. I’ve 
cooked fruit pies for two and a half hours and it wasn’t too 
much. Custard pies do require tending to since the filling can 
go too far, but when blind-baking the shell, be bold. You don’t 
want it to burn, but you do want it browner than you think. 

Is that Santa  
on the horizon? 

Scour these pages 
for the bakers 

on your gift list. 
(Maybe they’ll  
thank you with  

a pie….)
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