Amoumt Measurs Inovedient - Freparation Method

Flaim Fig Pastry - prebaked

153 oup corsamy pearut bother

CEE R powmderad Sugar
fillimo

152 oup ELEET

LA o all-purposs Flour
LA teaspoon =alt
CLSE whiole milk
son wolk - slishtly beaten
teazpoorns unsalted bobber

LanslE I R N

PRty warnilla extract
whippad topping

Combine pearut butber and confectionsrs suose and mix with & fork until ovumbla, Beserve
2 bablesspoons arngd sprinkls the vest in the orust.

T maks the filling, sl the sugse, flour, argd =2l in s saucepsan and stiv o combins. Fodd
the milk and uolks, then place over medium heat., Cook ard stiv for aboot 18 minobes, until
pudbbly andd thickened. Femows from the hesat and stiv in the butter and vanilla.

Four the filling indo the orust, then ohill in the refrigerator for L oo, until set.

Spresnd ahdpeed topedng over tThe ple and speinkls with reserved pearut buther mixture, Serwve
chilled,



Hmount Measurs Imoredient - Freparation Method

2 oupsE all-purposs Flour
1 besmpoon =alt
SPE oup A

oetable shovriening
i,

tablespoons oold whols milk

-

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,

Pl A1
'-i'i

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

by

=

i_L;

= iy
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.

Vielos Y2 9Y orusts®



