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• Boost trapped lotion from
  the bottom of bottles

• Works with all standard
  hand & body lotion pumps
  hand sanitizer 
  & soap pumps

• Eliminates struggle to
  retrieve the trapped lotion

• On average saves 1 lotion
  bottle for every 5 used 

•	Eco-friendly by
   eliminating 
	 20% of bottle purchases
	
•	Reusable 
   & Dishwasher Safe    

GET ALL THE LOTION YOU PAID FOR

Worldwide Patents Pending

Dishwasher Safe

UPC: 724696059936

12 pc PDQ

PDQ Specs
L7.5” x W4.5” x H8”

Case Dimension
L16” x W14” x H6”

Case Cube: .78
Pallet QTY.: 54

Tier x High: 6 x 9
SZ002

EG24CS
UPC# 724696060130



PDQ Specs
L7.5” x W4.5” x H8”

Case Dimension
L16” x W14” x H6”

Case Cube: .78
Pallet QTY.: 54

Tier x High: 6 x 9

Easily moves counter top appliances in any direction

Dishwasher safe 
Non-abrasive
Easily trimmed to any size
Endless uses

Protects counters from:
• Scratches/Marks
• Spills/Crumbs 
• Heat from appliance

CS912 - 9”x 12”

CS1012O - 10”x12” OVAL

CS88 - 8”x 8” 

CS10D - 10” ROUND

Free display with MOQ of 48

EasyGlide Counter Saver™

CS710 - 7”x 10”

Case Dimension
L13” x W9” x H4”

Case Cube: .27
Pallet QTY.: 225

Tier x High: 15 x 15

EG24CS
UPC# 724696060130

CS301 - 3-Pack
(CS710, CS912, CS10D)

EasyGlide Counter Saver™

     APG2020.com

it slides effortlessly in all directions 
you can pull out your appliance and push it back in

9”x 12” 7”x 10” 10” x 12”OVAL

place under coffee maker, blender, food processor 
or other appliance SMOOTH side up

3-PACK

Dishwasher safe
Prevents skidding and scratches!

eDISHWASHER SAFE

Manufactured by:
American Products Group, Inc.
www.APG2020.com
Patents Pending
Package © 2022



more sanitary than traditional bristles

• Silicone on stainless steel
• Dishwasher Safe
• Flexible
• Durable

Great on bottles & vases
Perfect for hard to reach spots

Square bristle scouring action
Orbital & horizontal scrubbing patterns

SKU# BB122

TM

air insulated

Dishwasher Safe • Flexible • Nestable • Durable

Cushioning grip pads naturally hold
insulating air & provide heat escape 

• Trivet 
• Pot Holder
• Hot Pad
• Jar Opener
• Spoon Rest & More
• 100% Non-Slip SILICONE 

TM

Kitchen Safe 
Use in:
 • Oven • Microwave
 • Dishwasher • Freezer

Take food from fridge/freezer to oven/microwave to table. 
cook • steam • boil • poach • melt • bake • defrost • freeze • store 

100% Silicone

Self sealing – no splatter top
Nestable
Stackable

SKU# CSB663

1 liter
       

 

 

SKU# GT661

6” x 6”



Non-scratch abrasion with 
SQUARE-BRISTLE scouring action

EASILY CLEAN:
• Dishes / glassware / pots & pans
• Cast iron / stainless steel / 
    copper / silver
• Vegetables / fruit 
• Lipstick off wine glasses & cups

OTHER USES:
• Soap dish / No-Odor sponge rest
• Shower / bath use for people & pets
• Use dry to remove hair & lint
• Easy grip 
• Bottle / jar opener
• Trivet / hot pad
• Soothing, tactile feel
• Controls static cling in the dryer
• Gentle exfoliator and more

EASILY RINSES OUT OF SCRUBBY’S
(and not out of sponges):
   - Goop from mixing bowls, pots & pans
   - Spaghetti sauce
   - Baked cheese
   - Oatmeal
   - Dough
   - Flour
   - Hair & lint

Long-Lasting • Non-Abrasive Silicone Scrubber

SC003 Duck
4.45"h x 4.45"w

SC005 Heart
3.42"h x  4.29"w

SC008 Turtle
4.63"h x 3.99"w

SC001 Bear
5.52"h x 4"w

SC011 Sun Yellow
4.5" diameter

SC018 Shell
4.18"h x 4.5"w

SC011 Sun White
4.5" diameter

SC019 Egg Teal
5"h x 3.75"w

SC002 Clover
4.4"h x 4.5"w

SC004 Fish
3.57"h x 5.66"w

SC007B 
Standard Blue

5.28"h x 3.47"w

SC014 Apple
3.6"h x 4.3"w

SC007G 
Standard Green

5.28"h x 3.47"w

SC016 Rooster
4"h x 4"w

SC010 Pig
3.42"h x 4.27"w

SC015 Pineapple
5.2"h x 3"w

SC019 Egg Blue
5"h x 3.75"w

SC006 Smiley
3.75" diameter

96 pc wire display

Floor Display Specs
L21” x W21” x H28” 

Case Dimension
L21” x W21” x H9”

Case Cube: 2.30
Pallet QTY.: 18

Tier x High: 6 x 3

24 pc PDQ display

SCA24 SCA96

PDQ Specs
L7” x W7” x H10”
Case Dimension

L7” x W7” x H10”
Case Cube: .28
Pallet QTY.: 54

Tier x High: 6 x 9

free shipping



Big Jack by Anne Ormsby 
MS0023 Gourmet Size
MSP027 Party Size
MSC007 Galley Size

CHOP & FUNNEL

• Non-Slip Backing
• Easy to Clean
• Easy to Store
• Kitchen Fashion

Hey San Francisco by Michael  Mullan 
MS0124 Gourmet Size
MSC017 Galley Size

Bordeaux by Kathleen Parr McKenna 
MS0064 Gourmet Size

Plumeria by Denise Sullivan
MS0073 Gourmet Size

Paris Collage by Pela Studio
MS0116 Gourmet Size

Vibrant Poppies by Carol Rowan
MS0077 Gourmet Size

Gourmet: 	 12" x 15"
Galley Size: 	9.5" x 12.5" 
Bar Size: 	 5" x 7"

Free Range Rooster by Rebecca Baer
MS0239 Gourmet Size

Brush Gingham 
MS0245 Gourmet Size

Chop by O. W. Lawrence
MS0131 Gourmet Size

Gourmet Rooster by Paul Brent
MS0145 Gourmet Size

Lemons in a White Bowl by D. Watson
MS0085 Gourmet Size

Chili Peppers Collage by Denise Sullivan
MS0215 Gourmet Size

Maroon Bells by Chuck Haney
MS0238 Gourmet Size

Boomers’ Favorite Foods by S M Smith
MS0271 Gourmet Size

Red Truck by Chuck Haney
MS0272 Gourmet Size

Lake Como by Allan Friedlander
MS0273 Gourmet Size

Wine Country Trucks by Kate W  Thacker
MS0274 Gourment Size



Chili Peppers by Paul Brent
MS0059 Gourmet Size

Keep Calm & Hug Mom  
MS0155 Gourmet Size

Meadow’s Edge by James Hautman
MS0149 Gourmet Size

California Wine Basket by Judy Buswell
MS0151 Gourmet Size

Artison Bread
MS0107 Gourmet Size

Lively Poppies by K. P. McKenna
MS0187 Gourmet Size

Tuscan Scene by H. Hargrove 
MS0024 Gourmet Size

USA Map by Sapna
MS0036 Gourmet Size
MSC006 Galley Size

If You Can’t Take the Heat 
by Zelda Wisdom
MS0050 Gourmet Size
MSC012 Galley Size

A Wine Tasting by Marilyn Hageman
MS0096 Gourmet Size

Gulf Slam – by Steve Whitlock
MS0094

Barn Charm  by R. Hautman
MS0250 Gourmet Size

Under the Sun by Lisa Audit
MS0104 Gourmet Size

Golden Farm Field
MS0267 Gourmet Size

Painted Ladies by Jennifer Garant
MS0269 Gourmet Size

Wine Trail by Kate  Ward Thacker
MS0270 Gourment Size

Lures by Steve Whitlock
MS0275 Gourment Size

ORDERING
Phone: 630-543-0501
sales@apg2020.com

WWW.APG2020.COM



Texas Flag
MS0170 

Arizona Flag
MS0173

California Flag
MS0174

Massachusetts Flag
MS0175

Colorado State 
MS0198

South Carolina Flag
MS0172

FLAGS 

American Products Group, Inc.

685 Chaddick
Wheeling, IL 60090

These United States
by Kate Ward Thacker  Gourmet Size: 12" x 15"

New York
MS0258 Gourmet Size

Blue Hawaiian by Denise Sullivan
MSB012

Piña Colada by Denise Sullivan
MSB013

Mai Tai by Denise Sullivan
MSB014

The Martini by Anne Ormsby
MSB010

Bar Size:
5” x 7”

Route 66 
MS0167 Gourmet Size

Rocky Mountains
MS0169 Gourmet Size

The Great Northwest
MS0176 Gourmet Size

North Carolina 
MS0266 Gourmet Size

Maryland, the Old Line State
MS0180 Gourmet Size

Greetings from Florida 
MS0109 Gourmet Size

Arizona
MS0122 Gourmet Size

California Dreamin’ 
MS0101 Gourmet Size

Lone Star
MS0103 Gourmet Size



Galley Size

USA Map with Capitals
by Sapna
MSC006 Galley Size 
MS0036 Gourmet Size

Grapes by Naomi McBride
MSC010 Galley Size

Big Jack by Anne Ormsby 
MSC007 Galley Size 
MS0023 Gourmet Size
MSP027 Party Size

Modern USA by Michael Mullen
MSC016  Galley Size

Hey San Francisco by M. Mullan 
MSC017 Galley Size 
MS0124 Gourmet Size

Gourmet: 	 12" x 15"
Galley Size: 	9.5" x 12.5" 
Bar Size: 	 5" x 7"

Colorado State 
MS0198

Gourmet Size: 12" x 15"   

Apples Wraplers 
by David Carter Brown
MSC003  Galley Size

Mai Tai by Denise Sullivan
MSB014

Yellowstone
MS0256 Gourmet Size

Smoky Mountains
MS0259 Gourmet Size

Grand Canyon
MS0260 Gourmet Size

Death Valley
MS0261 Gourmet Size

Yosemite
MS0262 Gourmet Size

Glacier
MS0263 Gourmet Size

Mt. Rushmore/Badlands
MS0257 Gourmet Size

Our National Parks
by Kate Ward Thacker  Gourmet Size: 12" x 15"

Rocky Mt
MS0264 Gourmet Size
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Rose’s 
All-Original 

All-American 
Pie Recipe Deck

- 9 original pie recipes
- Crust and lattice recipes

- Effortless dough handling 
    and baking tips 

- Wipe-clean laminated surfaces
- Measurement conversion tables

- 6.5” x 12.5” size for efficient 
  counter use

RRD001

Rose has been called the “Diva of Desserts,” 
“the most meticulous cook who ever lived,” 
and “Legendary Baker.” 

Rose is the author of: The Baking Bible; 
Rose’s Heavenly Cakes; The Bread Bible; 
The Pie and Pastry Bible; Rose’s Christmas 
Cookies; The Cake Bible; Rose’s Baking Basics.

Three-time winner of both the James Beard 
Award and Culinary Professionals Cookbook 
of the Year.

She is a contributor to The Washington Post, 
Fine Cooking, Bride’s, Reader’s Digest and 
Hemispheres. 

Rose is a popular guest on major television 
shows: The Today Show, The Early Show, 
Martha Stewart, PBS and The Food Network.

Baker’s Cutting Board
MS0203 Gour met Size 12” x 15”

Rose’s Magic Non-Stick Rolling Pin
- Non-stick surface with SynGlas™
- Light weight
- Dishwasher safe
- 2” diameter x 18” long

    RRP001W - White
   

Rose’s MINI-ROLLER
- Ideal for smaller dough batches
- 1” diameter x 9” long
- Smaller version of the full-size rolling pin 

RMR001W - White

TRULY

NON-STI
CK

BAKING 

TOOLS

TM

ROSE LEVY BERANBAUM
S I G N A T U R E  S E R I E S

Rose’s Baking Mat 
Half Sheet - Non-Stick 
Silicon Liner
- Ideal for 13” x 18” baking sheet
- Fiberglass and food-grade silicone
- Oven-ready to 450º
- Dishwasher safe
- 11.75” x 16.5” x 0.7mm thick

RBS001

Exclusive Products for Effortless Baking



6” DIAMETER

Rose Levy Beranbaum

Author of

The Pie & Pastry Bible, The Cake Bible and The Baking Bible

For your baking questions and advice see:

www.RealBakingWithRose.com

signature  series

instgram #realbakingwithrose

12.5” DIAMETER

non-slip /non-stick dough mat

Non-Stick Surface

Non-Slip Base

Easily Releases Dough

Antibacterial Construction

ROSE’S FAVORITE FLAKY & TENDER PIE OR TART CRUST

Single Crust Pie

Makes 11 ounces / 312 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

6 tablespoons 
3 oz 

85 gr

pastry flour (or bleached all-purpose flour) 1-1/4 cups plus 
5.1 oz 145 gr

If not using pastry flour to achieve the same 
1 tbsp (or 1 cup 

tenderness, use 2/3 bleached all-purpose 
plus 3 tbsp), 

flour and 1/3 cake flour 

lightly spooned in 

 

the cup, leveled off

fine sea salt 

1/4 tsp 

– 
1.5 gr

baking powder  

1/8 tsp 

– 
–

(use only an aluminum-free variety)

cream cheese, cold 

1/4 cup 

2.3 oz 64 gr

heavy cream 

1-1/2 tbsp (22 ml) 0.7 oz 21 gr

cider vinegar 

1/2 tbsp (7.5 ml) 0.3 oz 7.5 gr

Double Crust or Lattice Pie

Makes 22 ounces/624 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

12 tablespoons 
6 oz 

170 gr

pastry flour (or bleached-all purpose flour) 2-1/2 cups plus 1  10.2 oz 290 gr

If not using pastry flour to achieve the same  tbsp (or 2-1/3 cups 

tenderness, use 2/3 bleached all-purpose  
plus 1 tbsp), lightly 

flour and 1/3 cake flour 

spooned into the 

 

cup and leveled off

fine sea salt 

1/2 tsp 

– 
3 gr

baking powder 

1/4 tsp 

– 
1.1 gr

(use only an aluminum-free variety)

cream cheese, cold 

1/2 cup 

4.5 oz 128 gr

heavy cream 

3 tbsp (44 ml) 
1.5 oz 44 gr

cider vinegar 

1 tbsp (15 ml) 
0.5 oz 15 gr

Make the Dough

1) Cut butter into 1/2 inch cubes and freeze for a minimum of 30 minutes.

2) Process flour, salt and baking powder for a few seconds to blend.

3) Add cream cheese and process for 20 seconds until coarse meal.

4) Pulse in frozen butter cubes until pea size. 

5) Add cream and vinegar and pulse until butter is the size of small peas.

6) Empty dough into a freezer-weight plastic bag. 

 Press dough together from the outside of the bag, using knuckles and heels of your hands 

 until it holds together and has just a little stretch.

7) Shape into one or two discs. Wrap and refrigerate 45 minutes.

Roll and Cut the Dough

1) Lightly sprinkle the Magic Dough Mat with flour.

 Using the Fast Tracks™, roll the dough to 3/32 or 1/8 inch thick. 

 (Keep the other half of the dough chilled until 10 minutes before rolling).

2) For the standard 9 inch pie plate with 1/2 inch rim, set the Dough Cutter to 12-1/2 inches.

3) Reroll any scraps by overlapping them and rolling between pieces of plastic wrap. Freeze for future use.

Line the Pie Plate

1) Transfer dough to pie plate by folding in quarters. Unfold and ease it into pie plate. 

2) For a single crust pie: Tuck under excess dough and press down firmly. Make decorative border if desired. 

 Cover loosely with plastic wrap and refrigerate for minimum 1 up to 24 hours. 

3) For a double crust pie: Use scissors or sharp knife to trim excess dough almost flush with edge of plate. 

 Refrigerate until ready to fill pie. After filling, roll top crust 12 to 12-1/2 inches. 

 Brush bottom crust with water and tuck top crust under bottom crust. 

  Press down firmly. Make decorative border if desired.

4) For lattice strips: roll the dough into a 12 by 11 inch wide oval.

Care Instructions:

Rinse and wipe clean.

DO NOT place in dishwasher.

Storage — roll sheet PRINTED SIDE OUT.

© 2020 American Products Group, Inc.

Non-Stick Surface

Non-Slip Base

Easily Releases Dough

Antibacterial Construction

ROSE’S FAVORITE FLAKY & TENDER PIE OR TART CRUST

Single Crust Pie

Makes 11 ounces / 312 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

6 tablespoons 
3 oz 

85 gr

pastry flour (or bleached all-purpose flour) 1-1/4 cups plus 
5.1 oz 145 gr

If not using pastry flour to achieve the same 
1 tbsp (or 1 cup 

tenderness, use 2/3 bleached all-purpose 
plus 3 tbsp), 

flour and 1/3 cake flour 

lightly spooned in 

 

the cup, leveled off

fine sea salt 

1/4 tsp 

– 
1.5 gr

baking powder  

1/8 tsp 

– 
–

(use only an aluminum-free variety)

cream cheese, cold 

1/4 cup 

2.3 oz 64 gr

heavy cream 

1-1/2 tbsp (22 ml) 0.7 oz 21 gr

cider vinegar 

1/2 tbsp (7.5 ml) 0.3 oz 7.5 gr

Double Crust or Lattice Pie

Makes 22 ounces/624 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

12 tablespoons 
6 oz 

170 gr

pastry flour (or bleached-all purpose flour) 2-1/2 cups plus 1  10.2 oz 290 gr

If not using pastry flour to achieve the same  tbsp (or 2-1/3 cups 

tenderness, use 2/3 bleached all-purpose  
plus 1 tbsp), lightly 

flour and 1/3 cake flour 

spooned into the 

 

cup and leveled off

fine sea salt 

1/2 tsp 

– 
3 gr

baking powder 

1/4 tsp 

– 
1.1 gr

(use only an aluminum-free variety)

cream cheese, cold 

1/2 cup 

4.5 oz 128 gr

heavy cream 

3 tbsp (44 ml) 
1.5 oz 44 gr

cider vinegar 

1 tbsp (15 ml) 
0.5 oz 15 gr

Make the Dough

1) Cut butter into 1/2 inch cubes and freeze for a minimum of 30 minutes.

2) Process flour, salt and baking powder for a few seconds to blend.

3) Add cream cheese and process for 20 seconds until coarse meal.

4) Pulse in frozen butter cubes until pea size. 

5) Add cream and vinegar and pulse until butter is the size of small peas.

6) Empty dough into a freezer-weight plastic bag. 

 Press dough together from the outside of the bag, using knuckles and heels of your hands 

 until it holds together and has just a little stretch.

7) Shape into one or two discs. Wrap and refrigerate 45 minutes.

Roll and Cut the Dough

1) Lightly sprinkle the Magic Dough Mat with flour.

 Using the Fast Tracks™, roll the dough to 3/32 or 1/8 inch thick. 

 (Keep the other half of the dough chilled until 10 minutes before rolling).

2) For the standard 9 inch pie plate with 1/2 inch rim, set the Dough Cutter to 12-1/2 inches.

3) Reroll any scraps by overlapping them and rolling between pieces of plastic wrap. Freeze for future use.

Line the Pie Plate

1) Transfer dough to pie plate by folding in quarters. Unfold and ease it into pie plate. 

2) For a single crust pie: Tuck under excess dough and press down firmly. Make decorative border if desired. 

 Cover loosely with plastic wrap and refrigerate for minimum 1 up to 24 hours. 

3) For a double crust pie: Use scissors or sharp knife to trim excess dough almost flush with edge of plate. 

 Refrigerate until ready to fill pie. After filling, roll top crust 12 to 12-1/2 inches. 

 Brush bottom crust with water and tuck top crust under bottom crust. 

  Press down firmly. Make decorative border if desired.

4) For lattice strips: roll the dough into a 12 by 11 inch wide oval.

Care Instructions:

Rinse and wipe clean.

DO NOT place in dishwasher.

Storage — roll sheet PRINTED SIDE OUT.

© 2020 American Products Group, Inc.

Non-Stick Surface

Non-Slip Base

Easily Releases Dough

Antibacterial Construction

ROSE’S FAVORITE FLAKY & TENDER PIE OR TART CRUST

Single Crust Pie

Makes 11 ounces / 312 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

6 tablespoons 
3 oz 

85 gr

pastry flour (or bleached all-purpose flour) 1-1/4 cups plus 
5.1 oz 145 gr

If not using pastry flour to achieve the same 
1 tbsp (or 1 cup 

tenderness, use 2/3 bleached all-purpose 
plus 3 tbsp), 

flour and 1/3 cake flour 

lightly spooned in 

 

the cup, leveled off

fine sea salt 

1/4 tsp 

– 
1.5 gr

baking powder  

1/8 tsp 

– 
–

(use only an aluminum-free variety)

cream cheese, cold 

1/4 cup 

2.3 oz 64 gr

heavy cream 

1-1/2 tbsp (22 ml) 0.7 oz 21 gr

cider vinegar 

1/2 tbsp (7.5 ml) 0.3 oz 7.5 gr

Double Crust or Lattice Pie

Makes 22 ounces/624 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

12 tablespoons 
6 oz 

170 gr

pastry flour (or bleached-all purpose flour) 2-1/2 cups plus 1  10.2 oz 290 gr

If not using pastry flour to achieve the same  tbsp (or 2-1/3 cups 

tenderness, use 2/3 bleached all-purpose  
plus 1 tbsp), lightly 

flour and 1/3 cake flour 

spooned into the 

 

cup and leveled off

fine sea salt 

1/2 tsp 

– 
3 gr

baking powder 

1/4 tsp 

– 
1.1 gr

(use only an aluminum-free variety)

cream cheese, cold 

1/2 cup 

4.5 oz 128 gr

heavy cream 

3 tbsp (44 ml) 
1.5 oz 44 gr

cider vinegar 

1 tbsp (15 ml) 
0.5 oz 15 gr

Make the Dough

1) Cut butter into 1/2 inch cubes and freeze for a minimum of 30 minutes.

2) Process flour, salt and baking powder for a few seconds to blend.

3) Add cream cheese and process for 20 seconds until coarse meal.

4) Pulse in frozen butter cubes until pea size. 

5) Add cream and vinegar and pulse until butter is the size of small peas.

6) Empty dough into a freezer-weight plastic bag. 

 Press dough together from the outside of the bag, using knuckles and heels of your hands 

 until it holds together and has just a little stretch.

7) Shape into one or two discs. Wrap and refrigerate 45 minutes.

Roll and Cut the Dough

1) Lightly sprinkle the Magic Dough Mat with flour.

 Using the Fast Tracks™, roll the dough to 3/32 or 1/8 inch thick. 

 (Keep the other half of the dough chilled until 10 minutes before rolling).

2) For the standard 9 inch pie plate with 1/2 inch rim, set the Dough Cutter to 12-1/2 inches.

3) Reroll any scraps by overlapping them and rolling between pieces of plastic wrap. Freeze for future use.

Line the Pie Plate

1) Transfer dough to pie plate by folding in quarters. Unfold and ease it into pie plate. 

2) For a single crust pie: Tuck under excess dough and press down firmly. Make decorative border if desired. 

 Cover loosely with plastic wrap and refrigerate for minimum 1 up to 24 hours. 

3) For a double crust pie: Use scissors or sharp knife to trim excess dough almost flush with edge of plate. 

 Refrigerate until ready to fill pie. After filling, roll top crust 12 to 12-1/2 inches. 

 Brush bottom crust with water and tuck top crust under bottom crust. 

  Press down firmly. Make decorative border if desired.

4) For lattice strips: roll the dough into a 12 by 11 inch wide oval.

Care Instructions:

Rinse and wipe clean.

DO NOT place in dishwasher.

Storage — roll sheet PRINTED SIDE OUT.

© 2020 American Products Group, Inc.

Non-Stick Surface

Non-Slip Base

Easily Releases Dough

Antibacterial Construction

ROSE’S FAVORITE FLAKY & TENDER PIE OR TART CRUST

Single Crust Pie

Makes 11 ounces / 312 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

6 tablespoons 
3 oz 

85 gr

pastry flour (or bleached all-purpose flour) 1-1/4 cups plus 
5.1 oz 145 gr

If not using pastry flour to achieve the same 
1 tbsp (or 1 cup 

tenderness, use 2/3 bleached all-purpose 
plus 3 tbsp), 

flour and 1/3 cake flour 

lightly spooned in 

 

the cup, leveled off

fine sea salt 

1/4 tsp 

– 
1.5 gr

baking powder  

1/8 tsp 

– 
–

(use only an aluminum-free variety)

cream cheese, cold 

1/4 cup 

2.3 oz 64 gr

heavy cream 

1-1/2 tbsp (22 ml) 0.7 oz 21 gr

cider vinegar 

1/2 tbsp (7.5 ml) 0.3 oz 7.5 gr

Double Crust or Lattice Pie

Makes 22 ounces/624 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

12 tablespoons 
6 oz 

170 gr

pastry flour (or bleached-all purpose flour) 2-1/2 cups plus 1  10.2 oz 290 gr

If not using pastry flour to achieve the same  tbsp (or 2-1/3 cups 

tenderness, use 2/3 bleached all-purpose  
plus 1 tbsp), lightly 

flour and 1/3 cake flour 

spooned into the 

 

cup and leveled off

fine sea salt 

1/2 tsp 

– 
3 gr

baking powder 

1/4 tsp 

– 
1.1 gr

(use only an aluminum-free variety)

cream cheese, cold 

1/2 cup 

4.5 oz 128 gr

heavy cream 

3 tbsp (44 ml) 
1.5 oz 44 gr

cider vinegar 

1 tbsp (15 ml) 
0.5 oz 15 gr

Make the Dough

1) Cut butter into 1/2 inch cubes and freeze for a minimum of 30 minutes.

2) Process flour, salt and baking powder for a few seconds to blend.

3) Add cream cheese and process for 20 seconds until coarse meal.

4) Pulse in frozen butter cubes until pea size. 

5) Add cream and vinegar and pulse until butter is the size of small peas.

6) Empty dough into a freezer-weight plastic bag. 

 Press dough together from the outside of the bag, using knuckles and heels of your hands 

 until it holds together and has just a little stretch.

7) Shape into one or two discs. Wrap and refrigerate 45 minutes.

Roll and Cut the Dough

1) Lightly sprinkle the Magic Dough Mat with flour.

 Using the Fast Tracks™, roll the dough to 3/32 or 1/8 inch thick. 

 (Keep the other half of the dough chilled until 10 minutes before rolling).

2) For the standard 9 inch pie plate with 1/2 inch rim, set the Dough Cutter to 12-1/2 inches.

3) Reroll any scraps by overlapping them and rolling between pieces of plastic wrap. Freeze for future use.

Line the Pie Plate

1) Transfer dough to pie plate by folding in quarters. Unfold and ease it into pie plate. 

2) For a single crust pie: Tuck under excess dough and press down firmly. Make decorative border if desired. 

 Cover loosely with plastic wrap and refrigerate for minimum 1 up to 24 hours. 

3) For a double crust pie: Use scissors or sharp knife to trim excess dough almost flush with edge of plate. 

 Refrigerate until ready to fill pie. After filling, roll top crust 12 to 12-1/2 inches. 

 Brush bottom crust with water and tuck top crust under bottom crust. 

  Press down firmly. Make decorative border if desired.

4) For lattice strips: roll the dough into a 12 by 11 inch wide oval.

Care Instructions:

Rinse and wipe clean.

DO NOT place in dishwasher.

Storage — roll sheet PRINTED SIDE OUT.

© 2020 American Products Group, Inc.

Non-Stick Surface

Non-Slip Base

Easily Releases Dough

Antibacterial Construction

ROSE’S FAVORITE FLAKY & TENDER PIE OR TART CRUST

Single Crust Pie

Makes 11 ounces / 312 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

6 tablespoons 
3 oz 

85 gr

pastry flour (or bleached all-purpose flour) 1-1/4 cups plus 
5.1 oz 145 gr

If not using pastry flour to achieve the same 
1 tbsp (or 1 cup 

tenderness, use 2/3 bleached all-purpose 
plus 3 tbsp), 

flour and 1/3 cake flour 

lightly spooned in 

 

the cup, leveled off

fine sea salt 

1/4 tsp 

– 
1.5 gr

baking powder  

1/8 tsp 

– 
–

(use only an aluminum-free variety)

cream cheese, cold 

1/4 cup 

2.3 oz 64 gr

heavy cream 

1-1/2 tbsp (22 ml) 0.7 oz 21 gr

cider vinegar 

1/2 tbsp (7.5 ml) 0.3 oz 7.5 gr

Double Crust or Lattice Pie

Makes 22 ounces/624 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

12 tablespoons 
6 oz 

170 gr

pastry flour (or bleached-all purpose flour) 2-1/2 cups plus 1  10.2 oz 290 gr

If not using pastry flour to achieve the same  tbsp (or 2-1/3 cups 

tenderness, use 2/3 bleached all-purpose  
plus 1 tbsp), lightly 

flour and 1/3 cake flour 

spooned into the 

 

cup and leveled off

fine sea salt 

1/2 tsp 

– 
3 gr

baking powder 

1/4 tsp 

– 
1.1 gr

(use only an aluminum-free variety)

cream cheese, cold 

1/2 cup 

4.5 oz 128 gr

heavy cream 

3 tbsp (44 ml) 
1.5 oz 44 gr

cider vinegar 

1 tbsp (15 ml) 
0.5 oz 15 gr

Make the Dough

1) Cut butter into 1/2 inch cubes and freeze for a minimum of 30 minutes.

2) Process flour, salt and baking powder for a few seconds to blend.

3) Add cream cheese and process for 20 seconds until coarse meal.

4) Pulse in frozen butter cubes until pea size. 

5) Add cream and vinegar and pulse until butter is the size of small peas.

6) Empty dough into a freezer-weight plastic bag. 

 Press dough together from the outside of the bag, using knuckles and heels of your hands 

 until it holds together and has just a little stretch.

7) Shape into one or two discs. Wrap and refrigerate 45 minutes.

Roll and Cut the Dough

1) Lightly sprinkle the Magic Dough Mat with flour.

 Using the Fast Tracks™, roll the dough to 3/32 or 1/8 inch thick. 

 (Keep the other half of the dough chilled until 10 minutes before rolling).

2) For the standard 9 inch pie plate with 1/2 inch rim, set the Dough Cutter to 12-1/2 inches.

3) Reroll any scraps by overlapping them and rolling between pieces of plastic wrap. Freeze for future use.

Line the Pie Plate

1) Transfer dough to pie plate by folding in quarters. Unfold and ease it into pie plate. 

2) For a single crust pie: Tuck under excess dough and press down firmly. Make decorative border if desired. 

 Cover loosely with plastic wrap and refrigerate for minimum 1 up to 24 hours. 

3) For a double crust pie: Use scissors or sharp knife to trim excess dough almost flush with edge of plate. 

 Refrigerate until ready to fill pie. After filling, roll top crust 12 to 12-1/2 inches. 

 Brush bottom crust with water and tuck top crust under bottom crust. 

  Press down firmly. Make decorative border if desired.

4) For lattice strips: roll the dough into a 12 by 11 inch wide oval.

Care Instructions:

Rinse and wipe clean.

DO NOT place in dishwasher.

Storage — roll sheet PRINTED SIDE OUT.
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ROSE’S FAVORITE FLAKY & TENDER PIE OR TART CRUST

Single Crust Pie

Makes 11 ounces / 312 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

6 tablespoons 
3 oz 

85 gr

pastry flour (or bleached all-purpose flour) 1-1/4 cups plus 
5.1 oz 145 gr

If not using pastry flour to achieve the same 
1 tbsp (or 1 cup 

tenderness, use 2/3 bleached all-purpose 
plus 3 tbsp), 

flour and 1/3 cake flour 

lightly spooned in 

 

the cup, leveled off

fine sea salt 

1/4 tsp 

– 
1.5 gr

baking powder  

1/8 tsp 

– 
–

(use only an aluminum-free variety)

cream cheese, cold 

1/4 cup 

2.3 oz 64 gr

heavy cream 

1-1/2 tbsp (22 ml) 0.7 oz 21 gr

cider vinegar 

1/2 tbsp (7.5 ml) 0.3 oz 7.5 gr

Double Crust or Lattice Pie

Makes 22 ounces/624 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

12 tablespoons 
6 oz 

170 gr

pastry flour (or bleached-all purpose flour) 2-1/2 cups plus 1  10.2 oz 290 gr

If not using pastry flour to achieve the same  tbsp (or 2-1/3 cups 

tenderness, use 2/3 bleached all-purpose  
plus 1 tbsp), lightly 

flour and 1/3 cake flour 

spooned into the 

 

cup and leveled off

fine sea salt 

1/2 tsp 

– 
3 gr

baking powder 

1/4 tsp 

– 
1.1 gr

(use only an aluminum-free variety)

cream cheese, cold 

1/2 cup 

4.5 oz 128 gr

heavy cream 

3 tbsp (44 ml) 
1.5 oz 44 gr

cider vinegar 

1 tbsp (15 ml) 
0.5 oz 15 gr

Make the Dough

1) Cut butter into 1/2 inch cubes and freeze for a minimum of 30 minutes.

2) Process flour, salt and baking powder for a few seconds to blend.

3) Add cream cheese and process for 20 seconds until coarse meal.

4) Pulse in frozen butter cubes until pea size. 

5) Add cream and vinegar and pulse until butter is the size of small peas.

6) Empty dough into a freezer-weight plastic bag. 

 Press dough together from the outside of the bag, using knuckles and heels of your hands 

 until it holds together and has just a little stretch.

7) Shape into one or two discs. Wrap and refrigerate 45 minutes.

Roll and Cut the Dough

1) Lightly sprinkle the Magic Dough Mat with flour.

 Using the Fast Tracks™, roll the dough to 3/32 or 1/8 inch thick. 

 (Keep the other half of the dough chilled until 10 minutes before rolling).

2) For the standard 9 inch pie plate with 1/2 inch rim, set the Dough Cutter to 12-1/2 inches.

3) Reroll any scraps by overlapping them and rolling between pieces of plastic wrap. Freeze for future use.

Line the Pie Plate

1) Transfer dough to pie plate by folding in quarters. Unfold and ease it into pie plate. 

2) For a single crust pie: Tuck under excess dough and press down firmly. Make decorative border if desired. 

 Cover loosely with plastic wrap and refrigerate for minimum 1 up to 24 hours. 

3) For a double crust pie: Use scissors or sharp knife to trim excess dough almost flush with edge of plate. 

 Refrigerate until ready to fill pie. After filling, roll top crust 12 to 12-1/2 inches. 

 Brush bottom crust with water and tuck top crust under bottom crust. 

  Press down firmly. Make decorative border if desired.

4) For lattice strips: roll the dough into a 12 by 11 inch wide oval.

Care Instructions:

Rinse and wipe clean.

DO NOT place in dishwasher.

Storage — roll sheet PRINTED SIDE OUT.

© 2020 American Products Group, Inc.

Non-Stick Surface

Non-Slip Base

Easily Releases Dough

Antibacterial Construction

ROSE’S FAVORITE FLAKY & TENDER PIE OR TART CRUST

Single Crust Pie

Makes 11 ounces / 312 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

6 tablespoons 
3 oz 

85 gr

pastry flour (or bleached all-purpose flour) 1-1/4 cups plus 
5.1 oz 145 gr

If not using pastry flour to achieve the same 
1 tbsp (or 1 cup 

tenderness, use 2/3 bleached all-purpose 
plus 3 tbsp), 

flour and 1/3 cake flour 

lightly spooned in 

 

the cup, leveled off

fine sea salt 

1/4 tsp 

– 
1.5 gr

baking powder  

1/8 tsp 

– 
–

(use only an aluminum-free variety)

cream cheese, cold 

1/4 cup 

2.3 oz 64 gr

heavy cream 

1-1/2 tbsp (22 ml) 0.7 oz 21 gr

cider vinegar 

1/2 tbsp (7.5 ml) 0.3 oz 7.5 gr

Double Crust or Lattice Pie

Makes 22 ounces/624 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

12 tablespoons 
6 oz 

170 gr

pastry flour (or bleached-all purpose flour) 2-1/2 cups plus 1  10.2 oz 290 gr

If not using pastry flour to achieve the same  tbsp (or 2-1/3 cups 

tenderness, use 2/3 bleached all-purpose  
plus 1 tbsp), lightly 

flour and 1/3 cake flour 

spooned into the 

 

cup and leveled off

fine sea salt 

1/2 tsp 

– 
3 gr

baking powder 

1/4 tsp 

– 
1.1 gr

(use only an aluminum-free variety)

cream cheese, cold 

1/2 cup 

4.5 oz 128 gr

heavy cream 

3 tbsp (44 ml) 
1.5 oz 44 gr

cider vinegar 

1 tbsp (15 ml) 
0.5 oz 15 gr

Make the Dough

1) Cut butter into 1/2 inch cubes and freeze for a minimum of 30 minutes.

2) Process flour, salt and baking powder for a few seconds to blend.

3) Add cream cheese and process for 20 seconds until coarse meal.

4) Pulse in frozen butter cubes until pea size. 

5) Add cream and vinegar and pulse until butter is the size of small peas.

6) Empty dough into a freezer-weight plastic bag. 

 Press dough together from the outside of the bag, using knuckles and heels of your hands 

 until it holds together and has just a little stretch.

7) Shape into one or two discs. Wrap and refrigerate 45 minutes.

Roll and Cut the Dough

1) Lightly sprinkle the Magic Dough Mat with flour.

 Using the Fast Tracks™, roll the dough to 3/32 or 1/8 inch thick. 

 (Keep the other half of the dough chilled until 10 minutes before rolling).

2) For the standard 9 inch pie plate with 1/2 inch rim, set the Dough Cutter to 12-1/2 inches.

3) Reroll any scraps by overlapping them and rolling between pieces of plastic wrap. Freeze for future use.

Line the Pie Plate

1) Transfer dough to pie plate by folding in quarters. Unfold and ease it into pie plate. 

2) For a single crust pie: Tuck under excess dough and press down firmly. Make decorative border if desired. 

 Cover loosely with plastic wrap and refrigerate for minimum 1 up to 24 hours. 

3) For a double crust pie: Use scissors or sharp knife to trim excess dough almost flush with edge of plate. 

 Refrigerate until ready to fill pie. After filling, roll top crust 12 to 12-1/2 inches. 

 Brush bottom crust with water and tuck top crust under bottom crust. 

  Press down firmly. Make decorative border if desired.

4) For lattice strips: roll the dough into a 12 by 11 inch wide oval.

Care Instructions:

Rinse and wipe clean.

DO NOT place in dishwasher.

Storage — roll sheet PRINTED SIDE OUT.
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ROSE’S FAVORITE FLAKY & TENDER PIE OR TART CRUST

Single Crust Pie

Makes 11 ounces / 312 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

6 tablespoons 
3 oz 

85 gr

pastry flour (or bleached all-purpose flour) 1-1/4 cups plus 
5.1 oz 145 gr

If not using pastry flour to achieve the same 
1 tbsp (or 1 cup 

tenderness, use 2/3 bleached all-purpose 
plus 3 tbsp), 

flour and 1/3 cake flour 

lightly spooned in 

 

the cup, leveled off

fine sea salt 

1/4 tsp 

– 
1.5 gr

baking powder  

1/8 tsp 

– 
–

(use only an aluminum-free variety)

cream cheese, cold 

1/4 cup 

2.3 oz 64 gr

heavy cream 

1-1/2 tbsp (22 ml) 0.7 oz 21 gr

cider vinegar 

1/2 tbsp (7.5 ml) 0.3 oz 7.5 gr

Double Crust or Lattice Pie

Makes 22 ounces/624 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

12 tablespoons 
6 oz 

170 gr

pastry flour (or bleached-all purpose flour) 2-1/2 cups plus 1  10.2 oz 290 gr

If not using pastry flour to achieve the same  tbsp (or 2-1/3 cups 

tenderness, use 2/3 bleached all-purpose  
plus 1 tbsp), lightly 

flour and 1/3 cake flour 

spooned into the 

 

cup and leveled off

fine sea salt 

1/2 tsp 

– 
3 gr

baking powder 

1/4 tsp 

– 
1.1 gr

(use only an aluminum-free variety)

cream cheese, cold 

1/2 cup 

4.5 oz 128 gr

heavy cream 

3 tbsp (44 ml) 
1.5 oz 44 gr

cider vinegar 

1 tbsp (15 ml) 
0.5 oz 15 gr

Make the Dough

1) Cut butter into 1/2 inch cubes and freeze for a minimum of 30 minutes.

2) Process flour, salt and baking powder for a few seconds to blend.

3) Add cream cheese and process for 20 seconds until coarse meal.

4) Pulse in frozen butter cubes until pea size. 

5) Add cream and vinegar and pulse until butter is the size of small peas.

6) Empty dough into a freezer-weight plastic bag. 

 Press dough together from the outside of the bag, using knuckles and heels of your hands 

 until it holds together and has just a little stretch.

7) Shape into one or two discs. Wrap and refrigerate 45 minutes.

Roll and Cut the Dough

1) Lightly sprinkle the Magic Dough Mat with flour.

 Using the Fast Tracks™, roll the dough to 3/32 or 1/8 inch thick. 

 (Keep the other half of the dough chilled until 10 minutes before rolling).

2) For the standard 9 inch pie plate with 1/2 inch rim, set the Dough Cutter to 12-1/2 inches.

3) Reroll any scraps by overlapping them and rolling between pieces of plastic wrap. Freeze for future use.

Line the Pie Plate

1) Transfer dough to pie plate by folding in quarters. Unfold and ease it into pie plate. 

2) For a single crust pie: Tuck under excess dough and press down firmly. Make decorative border if desired. 

 Cover loosely with plastic wrap and refrigerate for minimum 1 up to 24 hours. 

3) For a double crust pie: Use scissors or sharp knife to trim excess dough almost flush with edge of plate. 

 Refrigerate until ready to fill pie. After filling, roll top crust 12 to 12-1/2 inches. 

 Brush bottom crust with water and tuck top crust under bottom crust. 

  Press down firmly. Make decorative border if desired.

4) For lattice strips: roll the dough into a 12 by 11 inch wide oval.

Care Instructions:

Rinse and wipe clean.

DO NOT place in dishwasher.

Storage — roll sheet PRINTED SIDE OUT.
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ROSE’S FAVORITE FLAKY & TENDER PIE OR TART CRUST

Single Crust Pie

Makes 11 ounces / 312 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

6 tablespoons 
3 oz 

85 gr

pastry flour (or bleached all-purpose flour) 1-1/4 cups plus 
5.1 oz 145 gr

If not using pastry flour to achieve the same 
1 tbsp (or 1 cup 

tenderness, use 2/3 bleached all-purpose 
plus 3 tbsp), 

flour and 1/3 cake flour 

lightly spooned in 

 

the cup, leveled off

fine sea salt 

1/4 tsp 

– 
1.5 gr

baking powder  

1/8 tsp 

– 
–

(use only an aluminum-free variety)

cream cheese, cold 

1/4 cup 

2.3 oz 64 gr

heavy cream 

1-1/2 tbsp (22 ml) 0.7 oz 21 gr

cider vinegar 

1/2 tbsp (7.5 ml) 0.3 oz 7.5 gr

Double Crust or Lattice Pie

Makes 22 ounces/624 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

12 tablespoons 
6 oz 

170 gr

pastry flour (or bleached-all purpose flour) 2-1/2 cups plus 1  10.2 oz 290 gr

If not using pastry flour to achieve the same  tbsp (or 2-1/3 cups 

tenderness, use 2/3 bleached all-purpose  
plus 1 tbsp), lightly 

flour and 1/3 cake flour 

spooned into the 

 

cup and leveled off

fine sea salt 

1/2 tsp 

– 
3 gr

baking powder 

1/4 tsp 

– 
1.1 gr

(use only an aluminum-free variety)

cream cheese, cold 

1/2 cup 

4.5 oz 128 gr

heavy cream 

3 tbsp (44 ml) 
1.5 oz 44 gr

cider vinegar 

1 tbsp (15 ml) 
0.5 oz 15 gr

Make the Dough

1) Cut butter into 1/2 inch cubes and freeze for a minimum of 30 minutes.

2) Process flour, salt and baking powder for a few seconds to blend.

3) Add cream cheese and process for 20 seconds until coarse meal.

4) Pulse in frozen butter cubes until pea size. 

5) Add cream and vinegar and pulse until butter is the size of small peas.

6) Empty dough into a freezer-weight plastic bag. 

 Press dough together from the outside of the bag, using knuckles and heels of your hands 

 until it holds together and has just a little stretch.

7) Shape into one or two discs. Wrap and refrigerate 45 minutes.

Roll and Cut the Dough

1) Lightly sprinkle the Magic Dough Mat with flour.

 Using the Fast Tracks™, roll the dough to 3/32 or 1/8 inch thick. 

 (Keep the other half of the dough chilled until 10 minutes before rolling).

2) For the standard 9 inch pie plate with 1/2 inch rim, set the Dough Cutter to 12-1/2 inches.

3) Reroll any scraps by overlapping them and rolling between pieces of plastic wrap. Freeze for future use.

Line the Pie Plate

1) Transfer dough to pie plate by folding in quarters. Unfold and ease it into pie plate. 

2) For a single crust pie: Tuck under excess dough and press down firmly. Make decorative border if desired. 

 Cover loosely with plastic wrap and refrigerate for minimum 1 up to 24 hours. 

3) For a double crust pie: Use scissors or sharp knife to trim excess dough almost flush with edge of plate. 

 Refrigerate until ready to fill pie. After filling, roll top crust 12 to 12-1/2 inches. 

 Brush bottom crust with water and tuck top crust under bottom crust. 

  Press down firmly. Make decorative border if desired.

4) For lattice strips: roll the dough into a 12 by 11 inch wide oval.

Care Instructions:

Rinse and wipe clean.

DO NOT place in dishwasher.

Storage — roll sheet PRINTED SIDE OUT.
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ROSE’S FAVORITE FLAKY & TENDER PIE OR TART CRUST

Single Crust Pie

Makes 11 ounces / 312 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

6 tablespoons 
3 oz 

85 gr

pastry flour (or bleached all-purpose flour) 1-1/4 cups plus 
5.1 oz 145 gr

If not using pastry flour to achieve the same 
1 tbsp (or 1 cup 

tenderness, use 2/3 bleached all-purpose 
plus 3 tbsp), 

flour and 1/3 cake flour 

lightly spooned in 

 

the cup, leveled off

fine sea salt 

1/4 tsp 

– 
1.5 gr

baking powder  

1/8 tsp 

– 
–

(use only an aluminum-free variety)

cream cheese, cold 

1/4 cup 

2.3 oz 64 gr

heavy cream 

1-1/2 tbsp (22 ml) 0.7 oz 21 gr

cider vinegar 

1/2 tbsp (7.5 ml) 0.3 oz 7.5 gr

Double Crust or Lattice Pie

Makes 22 ounces/624 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

12 tablespoons 
6 oz 

170 gr

pastry flour (or bleached-all purpose flour) 2-1/2 cups plus 1  10.2 oz 290 gr

If not using pastry flour to achieve the same  tbsp (or 2-1/3 cups 

tenderness, use 2/3 bleached all-purpose  
plus 1 tbsp), lightly 

flour and 1/3 cake flour 

spooned into the 

 

cup and leveled off

fine sea salt 

1/2 tsp 

– 
3 gr

baking powder 

1/4 tsp 

– 
1.1 gr

(use only an aluminum-free variety)

cream cheese, cold 

1/2 cup 

4.5 oz 128 gr

heavy cream 

3 tbsp (44 ml) 
1.5 oz 44 gr

cider vinegar 

1 tbsp (15 ml) 
0.5 oz 15 gr

Make the Dough

1) Cut butter into 1/2 inch cubes and freeze for a minimum of 30 minutes.

2) Process flour, salt and baking powder for a few seconds to blend.

3) Add cream cheese and process for 20 seconds until coarse meal.

4) Pulse in frozen butter cubes until pea size. 

5) Add cream and vinegar and pulse until butter is the size of small peas.

6) Empty dough into a freezer-weight plastic bag. 

 Press dough together from the outside of the bag, using knuckles and heels of your hands 

 until it holds together and has just a little stretch.

7) Shape into one or two discs. Wrap and refrigerate 45 minutes.

Roll and Cut the Dough

1) Lightly sprinkle the Magic Dough Mat with flour.

 Using the Fast Tracks™, roll the dough to 3/32 or 1/8 inch thick. 

 (Keep the other half of the dough chilled until 10 minutes before rolling).

2) For the standard 9 inch pie plate with 1/2 inch rim, set the Dough Cutter to 12-1/2 inches.

3) Reroll any scraps by overlapping them and rolling between pieces of plastic wrap. Freeze for future use.

Line the Pie Plate

1) Transfer dough to pie plate by folding in quarters. Unfold and ease it into pie plate. 

2) For a single crust pie: Tuck under excess dough and press down firmly. Make decorative border if desired. 

 Cover loosely with plastic wrap and refrigerate for minimum 1 up to 24 hours. 

3) For a double crust pie: Use scissors or sharp knife to trim excess dough almost flush with edge of plate. 

 Refrigerate until ready to fill pie. After filling, roll top crust 12 to 12-1/2 inches. 

 Brush bottom crust with water and tuck top crust under bottom crust. 

  Press down firmly. Make decorative border if desired.

4) For lattice strips: roll the dough into a 12 by 11 inch wide oval.

Care Instructions:

Rinse and wipe clean.

DO NOT place in dishwasher.

Storage — roll sheet PRINTED SIDE OUT.
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ROSE’S FAVORITE FLAKY & TENDER PIE OR TART CRUST

Single Crust Pie

Makes 11 ounces / 312 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

6 tablespoons 
3 oz 

85 gr

pastry flour (or bleached all-purpose flour) 1-1/4 cups plus 
5.1 oz 145 gr

If not using pastry flour to achieve the same 
1 tbsp (or 1 cup 

tenderness, use 2/3 bleached all-purpose 
plus 3 tbsp), 

flour and 1/3 cake flour 

lightly spooned in 

 

the cup, leveled off

fine sea salt 

1/4 tsp 

– 
1.5 gr

baking powder  

1/8 tsp 

– 
–

(use only an aluminum-free variety)

cream cheese, cold 

1/4 cup 

2.3 oz 64 gr

heavy cream 

1-1/2 tbsp (22 ml) 0.7 oz 21 gr

cider vinegar 

1/2 tbsp (7.5 ml) 0.3 oz 7.5 gr

Double Crust or Lattice Pie

Makes 22 ounces/624 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

12 tablespoons 
6 oz 

170 gr

pastry flour (or bleached-all purpose flour) 2-1/2 cups plus 1  10.2 oz 290 gr

If not using pastry flour to achieve the same  tbsp (or 2-1/3 cups 

tenderness, use 2/3 bleached all-purpose  
plus 1 tbsp), lightly 

flour and 1/3 cake flour 

spooned into the 

 

cup and leveled off

fine sea salt 

1/2 tsp 

– 
3 gr

baking powder 

1/4 tsp 

– 
1.1 gr

(use only an aluminum-free variety)

cream cheese, cold 

1/2 cup 

4.5 oz 128 gr

heavy cream 

3 tbsp (44 ml) 
1.5 oz 44 gr

cider vinegar 

1 tbsp (15 ml) 
0.5 oz 15 gr

Make the Dough

1) Cut butter into 1/2 inch cubes and freeze for a minimum of 30 minutes.

2) Process flour, salt and baking powder for a few seconds to blend.

3) Add cream cheese and process for 20 seconds until coarse meal.

4) Pulse in frozen butter cubes until pea size. 

5) Add cream and vinegar and pulse until butter is the size of small peas.

6) Empty dough into a freezer-weight plastic bag. 

 Press dough together from the outside of the bag, using knuckles and heels of your hands 

 until it holds together and has just a little stretch.

7) Shape into one or two discs. Wrap and refrigerate 45 minutes.

Roll and Cut the Dough

1) Lightly sprinkle the Magic Dough Mat with flour.

 Using the Fast Tracks™, roll the dough to 3/32 or 1/8 inch thick. 

 (Keep the other half of the dough chilled until 10 minutes before rolling).

2) For the standard 9 inch pie plate with 1/2 inch rim, set the Dough Cutter to 12-1/2 inches.

3) Reroll any scraps by overlapping them and rolling between pieces of plastic wrap. Freeze for future use.

Line the Pie Plate

1) Transfer dough to pie plate by folding in quarters. Unfold and ease it into pie plate. 

2) For a single crust pie: Tuck under excess dough and press down firmly. Make decorative border if desired. 

 Cover loosely with plastic wrap and refrigerate for minimum 1 up to 24 hours. 

3) For a double crust pie: Use scissors or sharp knife to trim excess dough almost flush with edge of plate. 

 Refrigerate until ready to fill pie. After filling, roll top crust 12 to 12-1/2 inches. 

 Brush bottom crust with water and tuck top crust under bottom crust. 

  Press down firmly. Make decorative border if desired.

4) For lattice strips: roll the dough into a 12 by 11 inch wide oval.

Care Instructions:

Rinse and wipe clean.

DO NOT place in dishwasher.

Storage — roll sheet PRINTED SIDE OUT.
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Before using wipe countertop with damp cloth
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ROSE’S FAVORITE FLAKY & TENDER PIE OR TART CRUST

Single Crust Pie

Makes 11 ounces / 312 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

6 tablespoons 
3 oz 

85 gr

pastry flour (or bleached all-purpose flour) 1-1/4 cups plus 
5.1 oz 145 gr

If not using pastry flour to achieve the same 
1 tbsp (or 1 cup 

tenderness, use 2/3 bleached all-purpose 
plus 3 tbsp), 

flour and 1/3 cake flour 

lightly spooned in 

 

the cup, leveled off

fine sea salt 

1/4 tsp 

– 
1.5 gr

baking powder  

1/8 tsp 

– 
–

(use only an aluminum-free variety)

cream cheese, cold 

1/4 cup 

2.3 oz 64 gr

heavy cream 

1-1/2 tbsp (22 ml) 0.7 oz 21 gr

cider vinegar 

1/2 tbsp (7.5 ml) 0.3 oz 7.5 gr

Double Crust or Lattice Pie

Makes 22 ounces/624 grams

 

VOLUME 

WEIGHT

unsalted butter, cold 

12 tablespoons 
6 oz 

170 gr

pastry flour (or bleached-all purpose flour) 2-1/2 cups plus 1  10.2 oz 290 gr

If not using pastry flour to achieve the same  tbsp (or 2-1/3 cups 

tenderness, use 2/3 bleached all-purpose  
plus 1 tbsp), lightly 

flour and 1/3 cake flour 

spooned into the 

 

cup and leveled off

fine sea salt 

1/2 tsp 

– 
3 gr

baking powder 

1/4 tsp 

– 
1.1 gr

(use only an aluminum-free variety)

cream cheese, cold 

1/2 cup 

4.5 oz 128 gr

heavy cream 

3 tbsp (44 ml) 
1.5 oz 44 gr

cider vinegar 

1 tbsp (15 ml) 
0.5 oz 15 gr

Make the Dough

1) Cut butter into 1/2 inch cubes and freeze for a minimum of 30 minutes.

2) Process flour, salt and baking powder for a few seconds to blend.

3) Add cream cheese and process for 20 seconds until coarse meal.

4) Pulse in frozen butter cubes until pea size. 

5) Add cream and vinegar and pulse until butter is the size of small peas.

6) Empty dough into a freezer-weight plastic bag. 

 Press dough together from the outside of the bag, using knuckles and heels of your hands 

 until it holds together and has just a little stretch.

7) Shape into one or two discs. Wrap and refrigerate 45 minutes.

Roll and Cut the Dough

1) Lightly sprinkle the Magic Dough Mat with flour.

 Using the Fast Tracks™, roll the dough to 3/32 or 1/8 inch thick. 

 (Keep the other half of the dough chilled until 10 minutes before rolling).

2) For the standard 9 inch pie plate with 1/2 inch rim, set the Dough Cutter to 12-1/2 inches.

3) Reroll any scraps by overlapping them and rolling between pieces of plastic wrap. Freeze for future use.

Line the Pie Plate

1) Transfer dough to pie plate by folding in quarters. Unfold and ease it into pie plate. 

2) For a single crust pie: Tuck under excess dough and press down firmly. Make decorative border if desired. 

 Cover loosely with plastic wrap and refrigerate for minimum 1 up to 24 hours. 

3) For a double crust pie: Use scissors or sharp knife to trim excess dough almost flush with edge of plate. 

 Refrigerate until ready to fill pie. After filling, roll top crust 12 to 12-1/2 inches. 

 Brush bottom crust with water and tuck top crust under bottom crust. 

  Press down firmly. Make decorative border if desired.

4) For lattice strips: roll the dough into a 12 by 11 inch wide oval.

Care Instructions:

Rinse and wipe clean.

DO NOT place in dishwasher.

Storage — roll sheet PRINTED SIDE OUT.

© 2020 American Products Group, Inc.

Care Instructions:

Exclusive Products for Effortless Baking

Rose’s Magic Non-Stick/Non-Slip
Dough Mat™
- Non-stick surface
- Non-slip base
- Easily releases dough
- Rose’s pie crust and baking tips
- Easy to clean
- Handy storage tube included

MD006 - 18” x 24.5” 
MD008 - 13” x 17”    

Rose’s Magic Fast Tracks™ Rolling Rails
- Ensures exact dough thickness
- Dishwasher safe
- 3 pairs, 1” wide x 18” long:
     • 3/32” for pies & tarts
     • 1/16” for galettes & tartletts     
     • 1/8” for cookies
     • Combine all for fondant

RFT001

All-American Pie Kit
Everything you need to bake a pie.
Each kit contains:
• 1 Rose’s Magic Non-Stick Rolling Pin
• 1 Set of Rose’s Fast Tracks
• 1 Rose’s Magic Dough Mat

RPK001

Countertop Displays
Included at no charge 
with minimum order

Rose’s Cherry Pitter
Stainless Steel tool for quickly 
and easily removing the pit 
from all types of cherries. 
Simplifies the chores in 
preparing for making cherry 
pies and other confections.

RCP001

Rose’s Trinity of Spatulas
Exactly what the home baker needs!
Large spatula is 10.5” long.

RSS001 Set of 3

Rose’s Reducing Spatula
Entirely new way to provide 
easy measures for reducing 
and concentrating liquid
for bakers and cooks.

RRS001

Legendary
Author

MD006 18” x 24.5”

MD008 13” x 17”

Rose’s Perfect Muffin Pan
Perfect scalloped muffins everytime
Silicone with stainless steel frame
Vents ensure even baking
No liners, sprays or baking sheet needed
 RPM06



24"x36" ULTRA-THIN 
NON-SLIP DESK PAD
(60.0 x 91.4mm)

Declorate Your Desk
TMIMAGINE

W O R K  S U R F A C E

Aspen Forest
DS002

Business Word Cloud
 DS001

Clear
DS006 (DSS03 18X25)

World Time Zone Map
DS005 (DSS01 18X25)

Desk Top White Board
DS010 (DSS02 18X25)

Colorado Flag
DS014

Arizona Flag
DS013

Machu Picchu Stone Wall
DS004

Floating Flowers
DS003

Letters & Numbers
DS012

Travel Phrases
DS011

Grand Canyon
DS021

Maryland Flag
DS019

Yosemtie Park – Half Dome
DS022 

Maroon Bells
DS023

Villa Tile
DS030

White Brick
DS029

Periodic Table
DS028

Hawaiian Sunset
by Douglas Peebles
DS031

24"x36" and 18"x25" STYLES

PATENTED 9,942,311, 9,997,995

Texas Flag
DS009

Graphite
DS007

USA Map with Capitals
DS016

The Perfect Beach
DS015

W in Pinstripe
DS018

Starry Night at Monument Valley
by Wally Pacholka
DS026

Travel Tags
DS025

Black
DS024 (DSS04 18X25)

Musical Note Sheet
DS032

www.facebook.com/ImagineWorkSurface   www.pinterest.com/ImagineWorkSurface

Rainbow Flag
DS027

• NO-GLARE MATTE FINISH • BPA-FREE • 100% RECYCLABLE 
• EXCELLENT MOUSING & WRITING • WIPE-CLEAN SURFACE 
• ANTI-BACTERIAL CONSTRUCTION • COMPATIBLE WITH EXPOTM WET/ERASE MARKERS

HANDY 
STORAGE 
TUBE

Designer Pads – 7.5"h x 8.5"w



Declorate Your Desk

Tech Pads – 8.5" round

Designer Pads – 7.5"h x 8.5"w

Gerberas
78WC90

Large Format Graphite
11.5”h x 12.5”w LFR48

The ULTIMATE Mouse Surface 

Red Graphite
8DG55-003

Black Graphite 
8DG55-001 LFR

White Graphite Battery Saver 
8DGW55

Clear
8DC31

Texas Flag
125WTX

Arizona Flag
125WAZ

California Flag
125WCAL

Colorado State on Clear
125WCSC

Shiplap
125WSL

Brush Gingham 
125WBG

World Time Zone Map 
185WTMZ

Clear 
185WCL

Mountain Lake
78WC83

Tropical Holidays
78WC06

Pixilated
78PX54

Keep Calm and Carry On
78KC61

Villa Tile
125WVT

Extra Large Pads – 12"h x 15"w

Picked ‘Best of Breed’ 
by Apple® and Intel®



Size: 13"h x 19"w

Our World by Sapna
MP001

Size: 13"h x 17"w

Soccer Field by Wendy Buser
MP004

Letters
MP007

USA Map by Sapna
MP002

Circus Big Top by Sapna
MP005

Numbers
MP008

Tropical Lagoon by Paul Brent
MP003

Solar System by Sapna
MP006

Good Doggy
PPD001 Handy travel tube included!

Handy travel tube
 included!

TM

TM

Paws to Refresh
PPD002

ORDERING INFORMATION



ORDERING INFORMATION

American Products Group, Inc.
www.apg2020.com

Phone: 630-543-0501
email: sales@apg2020.com

Pump Booster™ (MOQ 24 units includes CDU display or clip strip)

	SZ002 2 pack  		  $2.25
EasyGlide Counter Saver™  (MOQ 24 units includes CDU display or clip strip)

CS88 - 8" x 8" 		  $2.50 		
CS710  - 7" x 10" 		  $3.00
CS912 - 9" x 12" 		  $3.00		
CS10D - 10" round		  $3.50
CS1012O - 10" x 12" oval		  $3.50
CS301 - 3-pack		  $8.00

ContainerSaver™		  $8.00

BottleBrush™		  $4.00

GripIt Trivet™		  $3.00

SCRUBBY’s™ (MOQ 24 units includes CDU display)		  $5.00 

MAGIC SLICE™ & SPORTSMAN’S™ (MOQ 24 units/free display 48 pcs)

Gourmet Size - 12" x 15" 		  $6.00
Galley Size - 9.5" x 12.5" 		  $4.00 
Bar Size - 5" x 7" 		  $1.00

MAGIC DOUGH™ 		  $10.00

ROSE’S SIGNATURE SERIES™
RRP001W – Magic Non-Stick Rolling Pin™	  	 $12.50
RRP001WFT – Magic Non-Stick Rolling Pin™ (includes: Fast Tracks GWP)	  	 $15.00
RMR001W – Mini-Roller Rolling Pin™ 		  $6.00
RFT001 – Fast Tracks™  (Set of 3)		  $7.00 
MD006 – Magic Non-Stick/Non-Slip Dough Mat™ (18” x 25.5”)		  $10.00
MD008 – Magic Non-Stick/Non-Slip Dough Mat™ (13” x 17”)		  $6.00
RD001 – All-American Pie Recipe Deck™ 		  $7.50
RPK001 – All-American Pie Kit™ 		  $25.00
MS0203 – Baker’s Cutting Board™  		  $6.00
RSS001 – Holy Trinity Of Spatulas (Set of 3) 		  $5.00 
RRS001 – Reducing Spatula 		  $4.00
RBS001 – Baking Mat Half Sheet   		  $5.00
RCP001 – Cherry Pitter  (Stainless Steel)		  $7.50
RPM06 – Perfect Muffin Pan		  $10.00

IMAGINE WORK SURFACE™
24” x 36”		  $15.00
18” x 25”		  $12.00

WOWPADS!™

	Designer Pads - 7.5” x 8.5”		  $4.00
	Tech Pads - 8.5” round		  $4.00
	Extra Large Pads - 12” x 15”		  $6.00

PLAY N’ PLACEMATS™		        $6.00

PET PLACEMAT™		  $6.00



FREE DISPLAY WITH MINIMUM ORDER

MAGIC SLICE® DISPLAY 
Hanging or Counter Display

for Gourmet & Party Size

MAGIC SLICE® 2-TIER
Counter or Floor Display 

for Gourmet Size

2-TIER SLATWALL MAGIC DOUGH™

Floor or Power Wing Display
12 or 24 Piece Available

Non-stick Surface • Non-slip Base
Easy To Store • Easy To Clean

Easily Releases Dough 
Handy Measurement Conversions

Tuscan Stone 
Item# MD001

White 
Item# MD001W

Size: 18" x 24.5"

Red Gingham 
Item# MD001GR

Blue Gingham 
Item# MD001GB

“My favorite surface 
on which to roll the dough
is the Magic Dough pastry mat.”

Rose Levy Beranbaum

DESIGNER
STYLES

American Products Group, Inc.
385 Chaddick Drive
Wheeling, IL 60090


