Mashed Potato Crust

=30 minutes to prepare; 45 minutes to bake
-Preheat oven to 315°F

(prebaked)
Outter a Q-inch pie pan.

L large (the size of o healthy fist) potatoes

A Cudp Fl'n\tlyyvliﬂt:d raw gvign
(~a little extea oil~ for

brushing on mid-way during baking)

2 Tos. hutter
& tip. sait
freshiy ground black pepper

(1) Serub the pototoes cut them ints chunks, ond boil them until soft. Drain and mash.

(2)Combine. moshed potatoes with bukber, salt, pepper, and onion. Mix well. Using &
spoon O"Y/or rubber SPatula, sculpt o handsome crust with an even handsomer edge
in your pre-buttered 4-inch pie pan.

(3) Bake 45 minutes. Halfway through the baking, Lightly brush the entice top surface
with oil. 1% s mol necenary to cool the crusk before filling and re-baking.

@% Nut Crust ‘éﬁ .
(ot prebaked) s “3 1 @-inch crust-

30 minutes to prepare.

4 cup finely, %\'nelg viinced Nut!-ﬂF-joUF‘dhﬂ“l (I‘.‘ne!?-m:'mrd=Jus+‘rhl;< Side
of Ground. IF you use @ blender oc food processor, qe h'ghﬂﬂj or You could
end up with mughy nut butter.)

o dash of salt

Y Thi. cold butter, cut inke swmall preces.

14y tups Hlour (use mostly White, with a lithe whele wheat)

appmimdelj 55 Ths. cold water

) Place nuts, butter, salt and Flour together in a bowl. Use a postry cutter o work
the mixbure until it i3 uniforan and vesembles coarie corn waeal.
(2) Gradually drizale in Elae cold wabtr, and graduate fram pastiy cutter to fork.

Miy by Puslm‘ng the duugh into itie in bhe ceater of bhe logwl. When the dough
adheres to itielf, yeu've added enough wa ter.

(3) Rell out the Jhuﬁh and form Your crust. Chill until time o fill.
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