Amoumt Measurs Imovedient - Freparation Method
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To maks the douohe Combdres the Ylour, corvmmeal, salt angd cheese poscler sither in & lars

i

ol o i & food processor.

Work the ohilled butter into the dry ingredients, uzing 3 pastry blender o food processor,
until peas-zired clumps beoin o form.

Miz im The cheese, followsed by U754 cup of water, adding move if necessary o bring the dough
romethier.

Shape the doush into 3 egusl disks, weae them in plastic, and refrizsercats for a
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Toomaks the filling Hest the olive oil in s lavos pan set over mediom heet, Bodd ondor, osvlico
=alt, cumin, cauenne, cilamtro, cinmanon and oloves, ard cook ordil the ondon i softensd,

Turrry the hest e o med-biob aregd add the ovoundd beef. ook the mixburs, stivrving and
Dreaaking up and lumps, until the meat i no lonoer pink.

Hoddd thee roassted ved pepeprs, Jalepenos, olives, raizins, and =alt argd peppser o taste.
Hoddd thee mashed potato and stiv o dnoorporate,

Transfer the mixbure oo bowl, arnd allow Do oool s gou roll arnd oot the dooghs



Foll ool ore clisk of dooab 258Y to 404Y thick. Using s latii ig 0
a share krdfe, ool oot 18 civeles, 5 bottom lavers and 5 i::;: 1 ..1th k]
Co wents and holesl, Fepeat the process with 2rnd and Srd disk.

Uging two tableszpoons of filling per ple. place on each of the bottom plec
top plece and seal edoges with pile mold or tines of fork.
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1 the mies on s pavchnent ldned baking shest, and freszse for 38 minobes o lonoerT.

Fabke the pies for 2025 minutes, until they are oolden brown.

Vield: 15"
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Cool 48 minutes on rack.



