Serwinos 1 B
Hmount Measurs Imovredient - Freparation Method
Faztry Dough
15 ocups light brown susar - ldshily packed
2 laros SmmE - voom Demp
LI cup FEay CrSeam
LiE cup maple syrup - dark amber
£ teazpoons  unsalted butber - melted

fo g r-e [T 1 '}“x H ~_:‘E;i3u

Foll out douah ii‘“ﬁ:!':s ar 11 irnch vound on s liohtly floured surface with & flouved volling pin
arcd Fitirndo an 8 dnch olass pie plate. Trim excess arndd orime decorativelu.

Wiisk together Drown suger and eoos until oveanu. Fodd orean, sdyrue and buther, then ohisk
until smooth. FPour Tilling into pde shells

Fabke pis in lowsy thivd of owvern until pastry iz oolden and filling iz puffed and looks drg bt
=till trembles, 58 to 0 minutes. Cool on & vack o room temp.,



Hmoumt Measurs Imoredient - Freparation Method

20 stick cold unsalted butter - L52% cubes
LA cups all-purposs Flour
= bablespoorns  oold vessebable shoriening
i teaspoon =alt

tablespoons  los aater

Bug harck Blend together flouy, butber, shorbending and salt in s bowl with gour fingertips or

A pastru Dblercer undil most of it i 8 cosvess neal, with rest in small Lines, Drizzle 2 thepns
i wmater everly over arngd gently stiv with fork.

“f“‘. 3

CromsssoTy Fulze booethes

r flour, bobber, shorvtening arod =salt in procsssor uantil most ree
mbdes coarvse mesl, Hdd 2 thepns ice water arnd pulss 2 b0 3

!“Es

: bimes o incorporate,

Tezt: GHently sgusers s small handful, it should Reld together without orumbling spart. IT it
dossn’ t,, ad more ice water, 1 thepn 2t & time stiveing or pulsing 23 times,

Torm out onto & work surface and divide into 4 povtions,. ith heel of gour hand, smear sach
portion onces in & Toreard motion o distribute fat, Gather douoh and form it rotating it on
work surface, into & diske Chill, wrapped in plastio wrap, until fivm, st least 4 hour.

Vield: % inch®



