The holidays will be here soon so let the baking begin.  Premade pie crusts are very high in saturated fat since they contain hydrogenated oils.  Here is a healthier version recommended by the American Heart Association.  After you mix it, refrigerate it for several hours for easier handling.




AMERICAN  HEART ASSOCIATION  PIE  CRUST

1 1/3 cups flour (whole wheat is best)
½ tsp. salt
½ cup trans fat free margarine spread (Smart Balance)
3 Tbsp. cold water

Put flour and salt in food processor.  Pulse.  Add margarine and pulse lightly.  Add water and pulse.  Roll out in between waxed paper.  Makes one 9-inch crust.

*NOTE:  Don’t use a light margarine since this has added water.
