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			I’m convinced that anyone who says they don’t like pie hasn’t tasted a good crust. Honestly, what’s not to like? It’s flaky, buttery sheets of pastry enveloping tart, juicy fruit with just the right amount of sugar and spice and a little bit of fresh whip on top. Okay, not all pie is like that. But we’re here to help, so read closely and remember this: All good pie starts with good pie dough. Treat pie dough with the same respect that you would fleeting sour cherries, and you’ll be off to a great start. As I say to the students at our pie dough classes: Intention, action. Since we want to work quickly to avoid butter meltdown, I’ve aimed to be clear about the “what” and the “why” of the directions you’ll read here. This will help you build that dough instinct and learn when you’ve gone too far (or not far enough).

			The keys to mastery are easy enough—repetition and patience—if you’re game for practicing. It’s only through spending an afternoon in your kitchen with a couple pounds of butter, making this recipe over and over again, that you’ll begin to develop the necessary intuition for crust-making success. From there, the possibilities are truly endless; we add seeds, cheese, alternative flours, herbs, and more to our standard recipe. This chapter walks you through the steps of making our classic All-Butter Pie Dough as well as a number of variations found in the recipes throughout this book. But first, the basics.

			When making pie: You’ll notice that there aren’t specific dough or roll-out instructions in each recipe, but instead we refer to the relevant pages from The Dough (this page) and The Crust (this page). You can structure your approach to a recipe however you like, but I find it most helpful to have my dough made, rolled out, and blind-baked (when applicable) before starting on a filling.

			The importance of a butter splurge: If you can track down a block of European-style Plugrá butter, you’re well on your way to winning the blue ribbon at the county fair. The first time I tried pastries made with Plugrá, I swore I’d never go back. What makes it so special is a high butterfat percentage and low water content, ensuring a powerfully flavorful and flaky crust. At our pie dough classes, we begin the lesson with a butter taste test. Give it a try and find out for yourself.

			All cold everything: The secret to the best crust is not only the full-fat flavor of the butter but its temperature. Once it is out of the fridge, if butter begins to warm up too much, it will start to melt and become homogeneous with the rest of the ingredients when blended. For pie crust, you want those cold, pea-size butter bits to retain their structure in the mixed dough and to burst when the crust hits the hot oven, creating the flakiest pockets imaginable. If you happen to have especially warm hands, place your mixing bowl and pastry blender in the fridge or freezer for about 15 minutes before you make the dough.

			Icy water, now improved and with tang: While working at Brooklyn’s Four & Twenty Blackbirds for a summer, I learned a number of good tricks that considerably changed my pie dough–making experience. Here’s one of my favorites: Fill a 1-cup liquid measuring cup with about 1 inch of water and freeze until completely frozen. Just after you mix your dry ingredients, grab it from the freezer and fill with water plus 2 tablespoons or so of apple cider vinegar. The ice-cold water-vinegar mixture should look just like apple juice. Let it chill on your counter while you mix the other ingredients for the dough.

			The addition of vinegar to pie dough was originally thought to tenderize the gluten (thus avoiding a tough crust), but there isn’t any good scientific evidence proving that it makes a difference. We keep it in our recipe for its tangy flavor and our respect for tradition.

			Not the pie-baking plan-ahead type? That’s okay! When you’re ready to make the dough, simply fill a 1-cup liquid measuring cup about halfway with ice, then add water and 2 tablespoons apple cider vinegar.

			Turn, baby, turn: Rotating the bowl during the pie dough–making process and rotating the dough during the rolling-out process helps achieve a consistent, even dough.

			You versus your food processor: We make our pie dough in batches approximately four times the size of the ones in this book. No machines are used at any step in the process. Not only is it hard to find a gadget that could hold the amount of butter we use, but we believe that our dough just tastes better because it’s made by humans with lots of love. However, there’s no shame in pulling out your food processor to quickly mix up a batch of pie dough, crumble, or streusel. The important part to remember, when it comes to this method, is that the pulse button is your friend and the process button is your enemy. Pulsing emulates the traditional hand-cutting method and helps keep those precious butter chunks intact. First add your dry ingredient mixture to the bowl of the food processor and pulse two or three times to blend. Add your cold butter chunks and pulse eight to ten times, until the butter chunks are roughly the size of peas. Slowly add your cold liquid through the feed tube while pulsing to bring the dough together. For streusels and crumbles, simply transfer the mixture to an airtight container and chill. For pie dough, dump the dough onto a lightly floured surface and lightly knead it together with your fingertips before shaping and wrapping.

			Gettin’ fancy with alternative crusts: Once you’ve mastered the All-Butter (AB) Pie Dough, it’ll be time to graduate to alternative doughs. While AB is straightforward and simple, like pop music, these doughs add nuance and depth to your pies. And really, you can do whatever the heck you want with a variety of alternative flours, ground nuts, grated cheese, herbs, flowers, and spices.

			The method for making alternative pie doughs is exactly the same as for the AB recipe. Just incorporate enough of the additions to recognize the flavor, but not so much that you mess with the handleability and flake factor of the dough. If you’re adding cheese, cut it in with the pastry blender as soon as you’ve reached the peas and Parmesan stage, and just moments before adding the ice water.

			Any dry additions (ground nuts, for example) can be added to the flour at the beginning of mixing.

			Just store it: After making the dough, you should wrap it tightly in plastic wrap, twice. The first wrap is to keep out any air or moisture, while the second wrap ensures that last night’s leftovers don’t infiltrate your pure butter flavor. It can stay wrapped in your fridge for a few days (and up to a week is probably just fine), or in the freezer for about a year. If frozen, transfer the dough to the fridge one full day before rolling out.

			Throw a pie party: Can I come? Seriously, baking multiple pies for an event or Thanksgiving is no joke. Since I started Sister Pie out of a home kitchen, I know a thing or two about baking in bulk. Don’t be afraid to scale up—our pie dough recipe easily multiplies by four. You’re gonna need a big bowl, but that’ll come in handy for scaling up filling recipes as well. Go through the recipes and note which steps can be made in advance, because the best way to successfully bake a lot of pies at a time is to start two or three days early. Ideally, all you’re doing on the last day is assembling, baking, and finishing.

			Okay, we’ve laid the foundation. Now get to work!

		

		ALL-BUTTER PIE DOUGH

		This is our go-to dough, and it’s how each pie begins. Every pie baker, professional or at home, seems to have an opinion on the best combination of fats for the flakiest crust—is it lard, shortening, butter, or a mix? Our basic dough is a pure and simple ode to unsalted butter and all-purpose flour—we think it produces the best-tasting, lightest, flakiest pie crust. [image: Heart Icon]

		Makes 2 discs, enough for one 9-inch double-crust lattice-topped or full-top pie or two 9-inch single-crust pies

		
			2½ cups all-purpose flour

			1 teaspoon granulated sugar

			1 teaspoon kosher salt

			1 cup (2 sticks) unsalted European-style butter, straight from the fridge

			½ cup ice-cold water-vinegar mixture (see this page), or more if needed

		

		In a large stainless steel bowl, combine the flour, sugar, and salt and stir to mix well. Place the sticks of butter in the bowl and coat on all sides with the flour mixture. Using a bench scraper, cut the butter into ½-inch cubes. Work quickly to separate the cubes with your hands until they are all lightly coated in flour. Grab that bench scraper once again and cut each cube in half. I always tell my pie dough students that it’s unnecessary to actually cut each cube perfectly in half, but it’s a good idea to break up the butter enough so that you can be super-efficient when it’s pastry blender time.

		It’s pastry blender time! Switch to the pastry blender and begin to cut in the butter with one hand while turning the bowl with the other. It’s important not to aim for the same spot at the bottom of the bowl with each stroke of the pastry blender, but to actually slice through butter every time to maximize efficiency. When the pastry blender clogs up, carefully clean it out with your fingers (watch out, it bites!) or a butter knife and use your hands to toss the ingredients a bit. Continue to blend and turn until the largest pieces are the size and shape of peas and the rest of the mixture feels and looks freakishly similar to canned Parmesan cheese.

		At this point, add the water-vinegar mixture all at once, and switch back to the bench scraper. Scrape as much of the mixture as you can from one side of the bowl to the other, until you can’t see visible pools of liquid anymore. Now it’s hand time. Scoop up as much of the mixture as you can, and use the tips of your fingers (and a whole lot of pressure) to press it back down onto the rest of the ingredients. Rotate the bowl a quarter-turn and repeat. Scoop, press, and turn. With each fold, your intention is to be quickly forming the mixture into one cohesive mass. Remember to incorporate any dry, floury bits that have congregated at the bottom of the bowl, and once those are completely gone and the dough is formed, it’s time to stop.

		Remove the dough from the bowl, place it on a lightly floured counter, and use your bench scraper to divide it into two equal pieces. Gently pat each into a 2-inch-thick disc, working quickly to seal any broken edges before wrapping them tightly in a double layer of plastic wrap. If you’re portioning for a lattice-topped pie, shape one half into a 2-inch-thick disc and the other half into a 6 by 3-inch rectangle. Refrigerate the dough for at least 2 hours or, ideally, overnight. When you go to roll out the crust, you want the discs to feel as hard and cold as the butter did when you removed it from the fridge to make the dough. This will make the roll-out way easier.

		You can keep the pie dough in the fridge for a few days or in the freezer for up to 1 year. If frozen, remove the dough and place it in the refrigerator to thaw one full day before you intend to use it. If you’re planning to make only one single-crust pie, wrap the discs separately and place one in the freezer.
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		ALL-BUTTER HAND PIE DOUGH
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		We use this dough for all of our savory hand pies. [image: Heart Icon]

		Makes enough for 10 hand pies

		
			3¾ cups all-purpose flour

			1½ teaspoons granulated sugar

			1½ teaspoons kosher salt

			1½ cups (3 sticks) unsalted European-style butter, straight from the fridge

			¾ cup ice-cold water-vinegar mixture (see this page), or more if needed

		

		In a large stainless steel bowl, combine the flour, sugar, and salt and stir to mix well. Place the sticks of butter in the bowl and coat on all sides with the flour mixture. Using a bench scraper, cut the butter into ½-inch cubes. Work quickly to separate the cubes with your hands until they are all lightly coated in flour. Grab that bench scraper once again and cut each cube in half. I always tell my pie dough students that it’s unnecessary to actually cut each cube perfectly in half, but it’s a good idea to break up the butter enough so that you can be super-efficient when it’s pastry blender time.

		It’s pastry blender time! Switch to the pastry blender and begin to cut in the butter with one hand while turning the bowl with the other. It’s important not to aim for the same spot at the bottom of the bowl with each stroke of the pastry blender, but to actually slice through butter every time to maximize efficiency. When the pastry blender clogs up, carefully clean it out with your fingers (watch out, it bites!) or a butter knife and use your hands to toss the ingredients a bit. Continue to blend and turn until the largest pieces are the size and shape of peas and the rest of the mixture feels and looks freakishly similar to canned Parmesan cheese.

		At this point, add the water-vinegar mixture all at once, and switch back to the bench scraper. Scrape as much of the mixture as you can from one side of the bowl to the other, until you can’t see visible pools of liquid anymore. Now it’s hand time. Scoop up as much of the mixture as you can, and use the tips of your fingers (and a whole lot of pressure) to press it back down onto the rest of the ingredients. Rotate the bowl a quarter-turn and repeat. Scoop, press, and turn. With each fold, your intention is to be quickly forming the mixture into one cohesive mass. Remember to incorporate any dry, floury bits that have congregated at the bottom of the bowl, and once those are completely gone and the dough is formed, it’s time to stop.

		Remove the dough from the bowl, place it on a lightly floured counter, and use your bench scraper to divide it into two equal pieces. Gently pat each into a 1-inch-thick square, working quickly to seal any broken edges before wrapping them tightly in a double layer of plastic wrap. Refrigerate the dough for at least 2 hours or, ideally, overnight. When you go to roll out the crust, you want the squares to feel as hard and cold as the butter did when you removed it from the fridge to make the dough. This will make the roll-out way easier.

		You can keep the hand pie dough in the fridge for a few days or in the freezer for up to 1 year. If frozen, remove the dough and place it in the refrigerator to thaw one full day before you intend to use it.

		CORNMEAL ROSE GALETTE DOUGH

		This small-batch, textural superstar dough should serve as the foundation for the many summer galettes in your baking future. You can substitute whole wheat or spelt flour for the cornmeal, and lavender buds or jasmine for the rose petals. It appears here in this book as the basis for the Apricot Raspberry Rose Galette (this page). [image: Heart Icon]

		Makes enough for one 7-inch galette

		
			¾ cup all-purpose flour

			3 tablespoons fine yellow cornmeal

			1½ tablespoons dried, edible rose petals

			½ teaspoon granulated sugar

			½ teaspoon kosher salt

			6 tablespoons (¾ stick) unsalted European-style butter, straight from the fridge

			3 tablespoons ice-cold water-vinegar mixture (see this page), or more as needed

		

		In a large stainless steel bowl, combine the flour, cornmeal, rose petals, sugar, and salt and stir to mix well. Place the block of butter in the bowl and coat on all sides with the flour mixture. Using a bench scraper, cut the butter into ½-inch cubes. Work quickly to separate the cubes with your hands until they are all lightly coated in flour. Grab that bench scraper once again and cut each cube in half. I always tell my pie dough students that it’s unnecessary to actually cut each cube perfectly in half, but it’s a good idea to break up the butter enough so that you can be super-efficient when it’s pastry blender time.

		It’s pastry blender time! Switch to the pastry blender and begin to cut in the butter with one hand while turning the bowl with the other. It’s important not to aim for the same spot at the bottom of the bowl with each stroke of the pastry blender, but to actually slice through butter every time to maximize efficiency. When the pastry blender clogs up, carefully clean it out with your fingers (watch out, it bites!) or a butter knife and use your hands to toss the ingredients a bit. Continue to blend and turn until the largest pieces are the size and shape of peas and the rest of it feels and looks freakishly similar to canned Parmesan cheese.

		At this point, add the water-vinegar mixture all at once, and switch back to the bench scraper. Scrape as much of the mixture as you can from one side of the bowl to the other, until you can’t see visible pools of liquid anymore. Now it’s hand time. Scoop up as much of the mixture as you can, and use the tips of your fingers (and a whole lot of pressure) to press it back down onto the rest of the ingredients. Rotate the bowl a quarter-turn and repeat. Scoop, press, and turn. With each fold, your intention is to be quickly forming the mixture into one cohesive mass. Remember to incorporate any dry, floury bits that have congregated at the bottom of the bowl, and once those are completely gone and the dough is formed, it’s time to stop.

		Remove the dough from the bowl, place it on a lightly floured counter, and gently pat it into a 1-inch-thick disc, working quickly to seal any broken edges before wrapping it tightly in a double layer of plastic wrap. Refrigerate the dough for at least 2 hours or, ideally, overnight. When you go to roll out the crust, you want the disc to feel as hard and cold as the butter did when you removed it from the fridge to make the dough. This will make the roll-out way easier.

		You can keep the galette dough in the fridge for a few days or in the freezer for up to 1 year. If frozen, remove the dough and place it in the refrigerator to thaw one full day before you intend to use it.

		AGED GOUDA PIE DOUGH

		The fall day when the first wheel of two-year aged Gouda rolls into the shop is an occasion for dancing. It’s got that magical crystallized texture in some bites, and a buttery, creamy smoothness in others. We use this for our Apple Sage Gouda Pie (this page), but you could also use it to make savory galettes or hand pies. [image: Heart Icon]

		Makes enough for one 9-inch lattice-topped pie

		
			2½ cups all-purpose flour

			1 teaspoon granulated sugar

			1 teaspoon kosher salt

			1 cup (2 sticks) unsalted European-style butter, straight from the fridge

			1 ounce aged Gouda, grated

			½ cup ice-cold water-vinegar mixture (see this page), or more if needed

		

		In a large stainless steel bowl, combine the flour, sugar, and salt and stir to mix well. Place the sticks of butter in the bowl and coat on all sides with flour. Using a bench scraper, cut the butter into ½-inch cubes. Work quickly to separate the cubes with your hands until they are all lightly coated in the flour mixture. Grab that bench scraper once again and cut each cube in half. I always tell my pie dough students that it’s unnecessary to actually cut each cube perfectly in half, but it’s a good idea to break up the butter enough so that you can be super-efficient when it’s pastry blender time.

		It’s pastry blender time! Switch to the pastry blender and begin to cut in the butter with one hand while turning the bowl with the other. It’s important not to aim for the same spot at the bottom of the bowl with each stroke of the pastry blender, but to actually slice through butter every time to maximize efficiency. When the pastry blender clogs up, carefully clean it out with your fingers (watch out, it bites!) or a butter knife and use your hands to toss the ingredients a bit. Continue to blend and turn until the largest pieces are the size and shape of peas and the rest of it feels and looks freakishly similar to canned Parmesan cheese. Speaking of cheese, now is the time to add the Gouda and mix it in quickly with the pastry blender until it is evenly distributed.

		At this point, add the water-vinegar mixture all at once, and switch back to the bench scraper. Scrape as much of the mixture as you can from one side of the bowl to the other, until you can’t see visible pools of liquid anymore. Now it’s hand time. Scoop up as much of the mixture as you can, and use the tips of your fingers (and a whole lot of pressure) to press it back down onto the rest of the ingredients. Rotate the bowl a quarter-turn and repeat. Scoop, press, and turn. With each fold, your intention is to be quickly forming the mixture into one cohesive mass. Remember to incorporate any dry, floury bits that have congregated at the bottom of the bowl, and once those are completely gone and the dough is formed, it’s time to stop.

		Remove the dough from the bowl, place it on a lightly floured counter, and use your bench scraper to divide it into two equal pieces. Gently pat one into a 2-inch-thick disc, working quickly to seal any broken edges before wrapping it tightly in a double layer of plastic wrap. Pat the other half into a 6 by 3-inch rectangle. Refrigerate the dough for at least 2 hours or, ideally, overnight. When you go to roll out the crust, you want the disc to feel as hard and cold as the butter did when you removed it from the fridge to make the dough. This will make the roll-out way easier.

		You can keep the pie dough in the fridge for a few days or in the freezer for up to 1 year. If frozen, remove the dough and place in the refrigerator to thaw one full day before you intend to use it.

		TOASTED PECAN PIE DOUGH

		One stupidly simple way to make a dynamic pie dough is to replace 20 to 25 percent of the flour with toasted nuts or seeds. We make our Brandy Pecan Pie (this page) only in November and December, so we go all out with double pecan action. You could also use this dough to make Pie Sandwich Cookies (see this page) with ganache filling. [image: Heart Icon]

		Makes enough for one single-crust 9-inch pie

		
			1 cup all-purpose flour

			¼ cup ground toasted pecans (see this page)

			1 teaspoon kosher salt

			1 teaspoon granulated sugar

			½ cup (1 stick) unsalted European-style butter, straight from the fridge

			¼ cup ice-cold water-vinegar mixture (see this page), or more if needed

		

		In a large stainless steel bowl, combine the flour, pecans, salt, and sugar and stir to mix well. Place the stick of butter in the bowl and coat on all sides with flour. Using a bench scraper, cut the butter into ½-inch cubes. Work quickly to separate the cubes with your hands until they are all lightly coated in flour. Grab that bench scraper once again and cut each cube in half. I always tell my pie dough students that it’s unnecessary to actually cut each cube perfectly in half, but it’s a good idea to break up the butter enough so that you can be super-efficient when it’s pastry blender time.

		It’s pastry blender time! Switch to the pastry blender and begin to cut in the butter with one hand while turning the bowl with the other. It’s important not to aim for the same spot at the bottom of the bowl with each stroke of the pastry blender, but to actually slice through butter every time to maximize efficiency. When the pastry blender clogs up, carefully clean it out with your fingers (watch out, it bites!) or a butter knife and use your hands to toss the ingredients a bit. Continue to blend and turn until the largest pieces are the size and shape of peas and the rest of it feels and looks freakishly similar to canned Parmesan cheese.

		At this point, add the water-vinegar mixture all at once, and switch back to the bench scraper. Scrape as much of the mixture as you can from one side of the bowl to the other, until you can’t see visible pools of liquid anymore. Now it’s hand time. Scoop up as much of the mixture as you can, and use the tips of your fingers (and a whole lot of pressure) to press it back down onto the rest of the ingredients. Rotate the bowl a quarter-turn and repeat. Scoop, press, and turn. With each fold, your intention is to be quickly forming the mixture into one cohesive mass. Remember to incorporate any dry, floury bits that have congregated at the bottom of the bowl, and once those are completely gone and the dough is formed, it’s time to stop.

		Remove the dough from the bowl, place it on a lightly floured counter, and gently pat it into a 2-inch-thick disc, working quickly to seal any broken edges before wrapping it tightly in a double layer of plastic wrap. Refrigerate the dough for at least 2 hours or, ideally, overnight. When you go to roll out the crust, you want the disc to feel as hard and cold as the butter did when you removed it from the fridge to make the dough. This will make the roll-out way easier.

		You can keep the pie dough in the fridge for a few days or in the freezer for up to 1 year. If frozen, remove the dough and place it in the refrigerator to thaw one full day before you intend to use it.

		

		TOAST IT UP

		Many recipes in this book call for toasted nuts, seeds, coconut flakes, or grains. You can toast most of these by adding them to a dry skillet over medium heat or placing them on a baking sheet in a preheated 350°F oven. The ingredients should lightly brown and smell up the joint with their nutty-seedy fragrance. If a recipe calls for toasted chopped or ground nuts, you will toast them before chopping or grinding.

		CHEDDAR RYE HAND PIE DOUGH

		This speckled, cheesy dough is what we use to make our classic Apple Cheddar Rye Hand Pies (this page) every October and November. You could also use this dough to make savory crackers. Roll it out ¼ inch thick and use a pastry wheel to cut a grid of ½-inch squares. Reroll the scraps once. Transfer the squares to a parchment-lined baking sheet and brush with a beaten egg. Top with a few flakes of sea salt and bake in a 450°F oven until deep golden brown. If the rye flour makes your dough feel particularly dry, add 1 or 2 extra tablespoons of the ice-cold water-vinegar mixture. [image: Heart Icon]

		Makes enough for 10 hand pies

		
			3 cups all-purpose flour

			¾ cup dark rye flour

			1½ teaspoons granulated sugar

			1½ teaspoons kosher salt

			1½ cups (3 sticks) unsalted European-style butter, straight from the fridge

			2 ounces aged Cheddar cheese, grated

			¾ cup ice-cold water-vinegar mixture (see this page), or more if needed

		

		In a large stainless steel bowl, combine the all-purpose and rye flours, sugar, and salt and stir to mix well. Place the sticks of butter in the bowl and coat on all sides with the flour mixture. Using a bench scraper, cut the butter into ½-inch cubes. Work quickly to separate the cubes with your hands until they are all lightly coated in flour. Grab that bench scraper once again and cut each cube in half. I always tell my pie dough students that it’s unnecessary to actually cut each cube perfectly in half, but it’s a good idea to break up the butter enough so that you can be super-efficient when it’s pastry blender time.

		It’s pastry blender time! Switch to the pastry blender and begin to cut in the butter with one hand while turning the bowl with the other. It’s important not to aim for the same spot at the bottom of the bowl with each stroke of the pastry blender, but to actually slice through butter every time to maximize efficiency. When the pastry blender clogs up, carefully clean it out with your fingers (watch out, it bites!) or a butter knife and use your hands to toss the ingredients a bit. Continue to blend and turn until the largest pieces are the size and shape of peas, and the rest of it feels and looks freakishly similar to canned Parmesan cheese. Speaking of cheese, now is the time to add the
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			EPILOGUE

			My understanding of what sisterhood means has expanded over the course of my lifetime and will, I trust, continue to transform. It began when my sister Sarah was born and I learned to share. It continued as I made childhood friends, gleaning something new from each one as I discovered how to listen. It matures still in my role as a boss, working to develop inclusive values and practices. As a community member, I’ve grown to comprehend that I can and should question what has been made to seem normal. This path has not been perfect—I’ve made a million mistakes, burned bridges, and thought I knew it all before I knew enough.

			I had never considered opening a business until I considered opening one in Detroit. Every moment spent in this city surrounds me with kind, resilient people who collectively care for the greater good of our home. Detroit is too often advertised to outsiders as a blank slate, a wonderland where creative types can roam freely. The reality is that people have been making it work for a long time in Detroit, thriving against serious odds and protecting each other. My own familial ties to the region, coupled with this understanding, gave me the confidence I needed to succeed here.

			I happen to come from a family of family businesses. My grandfather started a plywood company in Detroit in 1967, and my father still runs it today. As times have changed, the meaning of family has changed, expanded, and become more complex and more interesting. Family is not only loyalty to your kin. By its new definition, a family is a social unit of people who relate to each other. The ties that bind families together are greater than blood. Sister Pie is a family business.

			It is our duty in this world to evolve, to always ask questions, and to push constantly against a system that values some lives more than others. As a young, white woman running a business in Detroit, there’s no denying my privilege. Yet as a business owner, I’m working to resist the patriarchal and capitalist norms that often define our work, our culture, and our world. I am surprised at how often the one I’m up against is me.

			Thank you for joining me on this adventure. If you have questions, ideas for pie, tips to share, or you’d just like to say hi, come by the shop (8066 Kercheval, Detroit) or email me (lisa@sisterpie.com). The door and inbox are always open.
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