
Mashed Potato Crust
Butter d Q- iVich pi't p4«-

-3o niirtut«s to pr-epa^e; 45 mirtutei to bolce

-p rehea t oucn to 31$*F.

t large. (the sue of a healthy £it) potatoes

Tb5. bu t t e r ^ oup f i n e l w - i * i i * i f ( d raw Okiuw

lf t ip. j a l t ("<- a U t t l t urra oil-j -for

VsiUy • g^urtd tUfik Pc?P<r bniilimg on ^id-wJau du r i r t a bftkmg)

(0 Scrub tUt pototoes; tu t them r'^to ci^unlcj, avid faofl tUeiw u.nt/1 5 oft. Drai'n Qnol m

^")Coi^(ji"-nt mash<d potatoej w^U batUr ^ a l t , peppf/ , a^d o/iion. Mix wel l - Uir^o <t

ipooia a^/or r u t b « f JpatuU, s c u l p t a ^ d u d i C k v i e cruit wf tL , an evew hatatfjomer
i n uour p r e - b u t U r e d ^ -t'ftch pi'e pun.

e M 5 min«t«. H^lfvjaij IrWougVi tUe bak ing , l i 'qkt l i j brujh th( tv\\it* top jur/ac

oi 'L. ~*lt i"i woi meciiiafu to Cool t-kt crust tefort f i 'MiMa and <c-bakina.

(wot
Nut Crust

li crujt-

to p rcpar f .

'i tup - f ine tu , -ft'n«N wiinced N w t s -op -you r - c -Uoue f f i M « ( u - w\intfd- Juii' Thij 5>'rfe

of 6 r o u n d - l F M O U use Q b l e n d e r or food pfocesior, go Ir^tlu, of ijou cowl of

t^d up m/i'tU w u j h w v\ut b**fl**".j

a cUsh of 5olt

M Tbj. told butter, cwt i^to iiviafl pt'eres.

l ^ H Cupj f l o u r f^e kviojll^ Wkite , u/t'th a li 'Hit uMt yjlacat)

flpprasiiviateiM 3'S" Tbi- coJd water

(i)Plact nuh, bwttcf,jfl i t a«d flfluc toa£th«r fn a bowl. Ui« a pastry cutter t^ wort
i^t mixers u^ifl it ii uMifor^vt and /<i<w\bl« codr ie corn tvieaL-

Ct^ 6radaa/ ( j dr^ile \n tUc cold w o f c c r ^ a n d Qr-adui te -fniwi pa i t r y CuH^r to-forfc-

Aliy bij J juJd i r tC j tVit douo^ irtto I'ticl-f ffi l-ke center of tU« bowi- ^/^cn tt\e dona
CkdKerej H f t K l f ^ uouVt a ided ^KouoVi water.

(3) Roll out tUt doiAaK and ^r»w tjour c ^ u i t . Cki ' l l until time to f i l l .
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