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Amoumt Measurs Imoredient - Freparation Method

oruEt
A wnblsached floure
He o ooup whols grain cornmeal - fins-orindg
152 teaspoon =alt
1rd o chilled unsalted butter - 102° cubes
F 0 bablespoons ohilled solid veoetabl
4 tablespoons los waitsr
ronEtick oll speay
fillims
1i2 pournd hacon - coarsely choppead

shortening - 152% cubes

H

1 A5E ocups swast onion - chopped
1 oo e peppar - chopped
18 oumces froFen covrn kernels - thawed and patbed dey
14458 oups Falf arad half

“eed Thgmes

L2 teaspoon salt

12 teaspoon worcastarshire Saun

1A teaspoon frashly orournd bla "i" FreEpepE
rEar onion - chopped

i %_Lx

1irE cups L cheess - grabted and packsd
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Bisk fivst 2 ingreedients for orust inos lares boul, Using back of fork, ool in butter and
shovtaning until misturs ‘resemblﬁf cosess nesl. Hodd 2 otsblespoons los waler. Toss until
clovigh comes togethar in molst clumps, sdding more water by fssspoonfuls if doush s oo
cr Shape doush indo disk. Weaps ohill et lsast 38 minotes,

Frahsat owven bo S88, Spreay 9 inch dismeber slass ple dish owith norestick sprag. Flaos
parchnent on work surfacs, Flace douosh in center, coser with mors parchment., Foll oot
dondoh to L2 dinch rouncd. Fesl of 7 top pavcehment. Turn doooh owser into pie dish., Femows
parchnent. Fit orust into dish, sealing ang teavs. Fold sxcess douoh under and orine edoss,
Forming Rioh starcding vime Cover ard ohill

Cook bacon in lavos skillet over mediom heat orti] ovisee Using slotted spoorn, fransfer
bamicorn Do paper bowsels to deaine Pour of T all bot L5 fablescoons deippings. Rodd orndon and
peppar o skillet., Ssubts until almost tender, sbout 8 minotes. Bdd corme saube undil wery
terder, about 3 ominuters Ioroer.

Whisk mest & ingvedisnts in s laves bowl o blende Mix in gresn ondons, then oorn mixbure.

Sprinklse bacon, then chesse over Dotton of orust., FPour in eos nixbure.

Bake pie uantil filling iz golden ardgd dust set in center, about 535 minutes. Let pde cool st
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A mirngtes arnod up to L hour, Seruee sliochtly warm.



