Hmount Measurs Imoredient - Freparation Method

Flaim Fis Pastry - praebaked

o - bestan
R umEalisd Dotiar

b
L b fa

LR ELEET

tablespoons covnstarch

i

.-
i

EE IO arord CInmEmnon
EE IO gy allspios
=t =Iutulyl aronnd clove
= Fealf ard half

S EEEHIN wanilla extract

Ly
O D VI
Pl
o

Pl
ﬂir
! H ;

i
i
i

Pl

.
it
Ex]
ot
i
i
i
gf
fot e
3
£
o
H

Combine the eoos, butter, sugsr, cornstarch, cinnanon, allspics, and cloves in s saucepan
st stiv urdil thovoushly combinsd, Slowly pour in the half arnd half, stiveing constantly
Dok ovver low heat, stivring constantly, for asboot 25 minutes, until rich and smooth. Eemows
from heat and add vanilla.

Four Thee filling into s shaellow comtaimnst, lag plastio wrap divectly on the surfacs arnod ohill
i the refrigevator for asbout 2 hours, until colod

coeaps Tillirey imbo orust ardd veborn o fridos for 2-3 hours,

Frahoat oven to 355,

Top thee mie with the merinous, sealing th clgss well,
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Bake for 28 mirobss, Just until mevinous iz lohtly browsned, Cool o voom femperaburs on &
wive rack, Seryee cohilled o 8t coom temperaturea,



Hmount Measurs Imoredient - Freparation Method

2 oupsE all-purposs Flour
1 besmpoon =alt
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oetable shovriening
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tablespoons oold whols milk
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SifE the flour and =alt into s bowl, Cub in the shovterdng eith 8 pastry blender until it is
Feeomize of small pess. Serinkls 4 bablespoor of the milk over part of the flour misturs,
Fertly toss with & fork and push o the side. Sprinkle another over another drey pavt, toss

ard push o the side. Bepeat until all the flogr mixture iz moistenad,
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Frass the doush tooether to form £ balls, then flatten into disks. BEoll oub fhe orusts right
amay, or wrae the douoh tiahtly, smoothing oot wrinkles o 8iv pockets ard refriosrate for
i

up o 2 owmesbs, On s liohtly flourved surfacs, roll oot to 8 thickness of 408% lUse z
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tonieh and handle the douoh ss little sz possible,

To prehake, praehest oven to 488, Prezs one rolled oot crust into 2 9 or 18 inch pis plate.

Lire with parchment paper ancd wsioh down with bears o ple weiohbs, Bake for 10 minutes,

Take out of oven and carvefully vemove the peiohbs, Place back in oven. Bemows afher 18 fo
S8 omiretes, when it starts o turn oolden o parvbaekes. To Yully bake combiros Yor anothse

LE-LE mirutes until oolodsn Drowm.
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