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g sll-purposs Flour
EEEROOIEE chrisd saoe - finely orumbled
BEROON table sall
ablespoons ohilled unsalised butter - cub into small cubes
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1452 pounds Cabanuh 3 lavaosd fivme-swsst ap

1452 pourads Cabanuh 3 lavaosd fivme-tard seples - unpesled, coved and oot inho 1747
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plos - unpesled, coved and oot into D599

2 tablespoons  weseltable oll

1 =mall oo - finsly chopped

= pouns ool pork

1 bablespoon light brown sugar - Tirmly packed
B kosher =alt
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e '?:E-EEF*CHBH oo cinmamon

L2 teaspoon oo ainoer

4% bessDoon s olones

L tesspoon arourd allspios
A tablespoons plain breasdocumbs

First maks the crust. In s mediom bowl, whizsk together the flour, sase and salt until well
ook ~x§:-'r-mi~'1e the butber cubes over the mizture and usse gour finsers o work them in
Doy fhis urndil fthe mistore looks ke cormmeal with some pes sized bits of bulber remaining.
Stiv in the chesse with & fork untl svenly distributed, Sprinkles & thepns ics water ower
the mixbure and stiv owith & fork until the doush begins o oome fogether. IT nesded, add
aryd additionsl L or 2 tablezspoons. Turn the doush oot onto s labtly flourved surface amd
Ermad thres times. Sather the doush into & baell, dhen divide indo tuo poviions, making ons
sliahtly bigoer than the x:d:hem Freszs easch portion down into & disk and weap in plastic wrap.
Fatfriosrats for

FMake the filling. Im s skillel owver med-low hest, cook the apeples without amg odl, stiveing
sarbly, wurndil they Just beoin to o soffer, D Lo ¥ minutes. Tramsfer to s dish and set asids.
HAdd oil to the pan and increase heat to med-high. Add the ondon, pork, brown sugar, =alt and
spices, Dook, using 8 wooden spoon o break up the meat, until it iz liahtly Dbrowned, shout
18 minutes. Let the meat mixture cool for 18 minutes, then transfer o 8 food proces
Heded H“sw breadovumbs arnd pulse Tive times until the mixture has the tecture of coars
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Frepare the orust, Unerap the lavoer disk of dous ard pot i dn the cenber of 2 laros shest
of parchment paper. Cover the douoh with & second plecs, Boll oo, sorking from the center,
L3 dnch civols, Pesl off the ftop piece of parchment argd Drarsfer the doooh o s pis




slate, pesled side down. Pesl off fthe remsining pavohmsnt and praess the orust into thes
mides of the pie plate, draping ang excess ower the edos. Urervap smaller disk of doush and
P'i._if‘ it in the center of parchment. Cower with 8 2nd pilecs and roll oot to oan 11 inch civels.
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aheat the oven to 425 and =et 3 vack to the 2nd to bobtbom position. Fill the ple. Pour
e meat mis h_h'" imto the bottom corust arnd gently smooth top with 8 spatuls. Arranos the
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oo eat, pressing down o makse the whole construction as smooth
= 2 top sheet of pavchment of f the crust. Transfer, pesled sids
chogry, o fhee pis, than pesl of T pavohsant. Using & sherve bnife, makse beo 3 inch slashss in
ridEh. Fold dthe sdoess of bobbom ovust o over the top ard orime o sseal. Brush the orost

i.t.m‘:h thee eoo wash arnd decorvate with =aoe lesves, Bake st 5325 for 18 minutes, then reducs
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A
aryd meat as possible. Fesl th

Feat to 373 and beke untl 1the orust iz *z*sldwﬁ recasr, 25 bo 35 minutes more. Femnows Trom
oy aned let ool 25 minutes beforse =
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