Hmount Measurs Imoredient - Freparation Method

1oaddd cups all-purposs Flour
154 teaszpoon =alt
13 ta

Dleaspoons  unsalisd botisr - frozen
£ tablespoons ios wsisr

= =alt into & lavos ohilled metsl bowl, Set s gorater in floor mishure
sl cosrsslu orate Yrozen bubter into Flour, oertly lifting flour and fTossing o ooat bubber.

i
Py
'-i'i
P
Pl
bl
%]
A
P
or
Hi
bl
'—i't
St
)
i
i
o
R

Drizele 3 tablespoons ios water evenly over flour mizurs ared gerdlu stiv with s fork until
irncorporatadd

,—s—'

Test mixbure be gently sogussrzing s snall hancdfuls dhen it has the proper esbures, will Fuoldd
tomgethee without orumbling spavt. I neccessard, acdd another tablespoon o tE'“, shivTrireg
urtil Just incorporated and testing sosin.

Hather mixture toosther and form into 2 5 inch sguars, then ohill, wrapped in plastic wrap,
urtil fivm, about 30 minutes. (Doooh will De lumpey and strealkygs

Foll oot doush on o s flouved surface with & floured volling pindinto 2 45 by 8 inch rectanals.
Hrranos douoh with 8 short side nearest go, then fold doush into thivds like 8 letber
bobbom thivod e ared top thivd dowrn over douoh. Beoras douoh sngd obdll ondil fivm, sbout E
mirnibes,

Hrevarms douoh owith s short side nesvest wou on & flouved surface argd repest vollims ook,
Foloiresm, arcd chillirs 2 more timss, Brush of V¥ oang esosss floor, ther wrap cdouoh in plastic
wrap andd ohdll et least L houre

Vislc YL pouned®



