Hmount  Measura Ingradisnt -~ Preparvation Method
Filling

= slices Daaon - ooarealy chopped

112 pounds Ground lean pork

= mecdium oo - fimely ohopeesd
1z red Dell pepper - sesded and Tinely choppead
1 oclove oETiic - minoed
1 feazpoon popcEred Sooe
=alt argd pappar
112 cups Baaf broth
Crust
LR all-purpose flour
TesEpoon baking powcdsr
f:e&i”-}:!:u:srs =alt

S

tablespoons bubber - ohilled arndd ool into slecss
LI millk
tablespoon Paather - melibed

=
A

Grasse s 9 ple dish.

To make filling, fro bacon in s lavoe skillet over mediom heat 1l half cooked, break up pork
irmskillat, add the ondons, bell pepper, gerlic, sags, and 231t and pepper, ared stiv 1l pork
loses all pink color and ﬂ“u—x vansbablas are sofl, abs wit 8 mingtes. Bdd the broth, stirv il
sliohtly thickensd, about 18 minutes, and re

F‘i ’:’i"!'m.:‘_ Pkt o 'i"i! s ;H

To make the orust, combine the flour, babing powder, =alt, and & tablaspoons butier in s
ol ared work the mictburs with gour fingers 1 mealu. HSodd the milk arnd stiv dust @1 fthe
dough gathersz into & ball. On s labtly flouved suvface, khead the douab 3-18 dimes, divide
im half, ard voll oot one Belf with & flouved rolling pindinto & 12° civels. Fit the dough inbo
the ple dish, pressing bottom and sides, then spoon the pork filling into the dizhe BEoll mﬁ“
remaining doush into s 12¥ civcle, drape it over the filling, trim and pinch together the
choes, anod ot sswveral wents in fope Broush topoweith melted butter and bake for 15 mlrsutez
Eaducs heat fo 358 arnd continue babing till solden, 20-35 minutis
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