Pâte Brisée
2 cups all-purpose flour

½ cup frozen butter, cut into 1-tablespoon pieces

¼ teaspoon salt

2 whole eggs
1 egg yolk

1 tablespoon lemon juice.
With metal blade in place, add flour, butter and salt to beaker of food processor.  Process, turning on and off rapidly, until butter is cut into flour and very small granules are formed, about 10seconds.  Add eggs and lemon juice.  Continue processing until ball of dough forms on blades.  If dough seems too soft, sprinkle with 1 to 2 tablespoons flour and process until combined, about 6 seconds.
Refrigerate and use as you would any recipe calling for Pâte Brisée.  Makes two 8 or 9-inch pastry shells.
Makes one 8 or 9-inch pastry shell.
