100 Year Old Pie Crust
2½ cups flour
1 cup lard (don’t use Crisco)

1 teaspoon salt

1 tablespoon vinegar

½ cup milk

Mix the lard and flour; add the milk and salt. Mix thoroughly in a blender or with two butter knives. Chill for two hours. Roll out on a floured board. Makes two pie crusts.
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