How to Make Hand Pies
Nicole Rucker shows you how.
By TIEN NGUYEN

Nicole Rucker knows pie. When she was the pastry chef of Gjelina, she won
four out of seven blue ribbons at KCRW’s
(http://blogs.kcrw.com/goodfood/2012/09/congratulationstothewinnersofthe4thannual
goodfoodpiecontest/)Good

Food
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pie contest
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goodfoodpiecontest/)

in 2012, an annual event hosted by Evan Kleiman, then

went on to place ﬁrst in the Perfect Pie category in the APC National Pie
Championship in 2013—the ﬁrst year she entered the competition.
Today Rucker is the chef and coowner of Cofax in the Fairfax district of Los
Angeles and makes the desserts for Bludso’s Bar & Que nearby. She also
supplies pastries to Dinosaur Coﬀee and DTLA Cheese across town: if you eat
pastries regularly in Los Angeles, there is a very good chance that you’ve
pinned, Instagrammed, or tweeted a picture of one of her doughnuts or pies.
Rucker is particularly fond of the “babelettes” she sends to Dinosaur Coﬀee in
Silver Lake. Babelettes are babysized galettes, sometimes sweet, sometimes
savory, always small enough to ﬁt neatly into the palm of your hand. They’re
very handy when you’re in your car, stuck in Downtown traﬃc.

Rucker makes babelettes guided by the same basic techniques that she uses to
make whole pies. The dough is the same, meaning you will not be immune
from doubt the ﬁrst time you make it. As with many aspects of piemaking
you must have faith. And patience.
“It looks like it’s not going to pull together,” Rucker says. “You’ll think
there’s not enough water in the recipe. Press it together and let it rest,” she
says, “The ﬂour will absorb the liquid that’s already there.” Two hours or so
in the fridge, and you will have dough. Trust.
After the dough’s been properly chilled, it’s time to roll it out, but not before
whacking it a few times. “I hit it,” Rucker says. “Tapping warms up the butter
slowly. I tap it until it’s about half the size of what I need, then roll it the rest
of the way. If you use the rolling pin too much, the glutens will stretch, and
the crust will get chewy as opposed to ﬂaky.”
For Rucker, the crust is not the most diﬃcult part about making pie. That
distinction goes to perfecting the ratio of starch and ﬁlling in a fruit pie, a
ratio that she tested extensively when she was practicing for the pie contests.
The key, Rucker found, is to add just enough starch to help the juices gel, but
not so much that the ﬁlling thickens and becomes gloopy.
And then there is the matter of actually ﬁlling the hand pies. Babelettes have
an open top, so they can take on more ﬁlling than a similarly sized but closed
hand pie (any extra ﬁlling in the babelette drips gloriously down the crust).
That said, one needs to be careful about overﬁlling them, lest they burst at the
seams.
Before placing them in the oven, Rucker brushes the hand pies with cream,
not egg wash. During her many precompetition trial runs, she discovered
that cream does a better job at keeping the crust crispy. In the world of
competitive pie baking, every detail counts. You’ll know they are done baking
by checking the color of the crust: they should take on a deep, golden hue.
Rucker’s last bit of advice is about pie, but in some ways is also about the
power of intention. “The process of making pie shouldn’t be too stressful,”
she says. “But I don’t think anyone should tell you that it’s an easy thing to
do. Because it’s not. It just takes time. And you just have to want to do it.”
RECIPES: Raspberry Rose Babelettes (http://luckypeach.com/recipes/raspberryrose
babelettes/)

| Chili Jam and Ham Babelettes (http://luckypeach.com/recipes/chilijam

andhambabelettes/)

| Short Crust Pie Dough (http://luckypeach.com/recipes/short

crustpiedough/%20)
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