Hmount Measurs Irmredisnt - Preparation Method

S o short it perres o obther bubolar macarond
A = Bechansl Sauos
142 o parmesan chesse - frashly orated

1A5E ocups Simple Tomato Saucs

zlices stals white bread - orusts removed andd cubed
bablasooorns  milk

i ol et

LT prrosciutto - sliced and cosrsely chopped
small ordon - ocoarsely orated
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LS D parmezan chesse - freshlu orated

S fresh flat-leaf parsley - chopped

R R i‘hlt!:f - E:E te
wans oil for fruing

Flowy for dredoing

pasbryg orust
2 o vmbdaachsd shite flour - ohilled
1 fesspoon sall, plus =tra pinch
4 pourd unsEalted buther - chilled

283 o i water
= o - beaben

unzalted butter arnd flour for costing pan

Mie the flowur ard the fessooon of salit. Cob o the botber dndo fthe flour with beo brdves, s
paztru cubber o in s food procsssor on low seesd, antil thombneil sized pleces are Tormedd

iTi

Mim the ics water indo the besten soos. Slowly asdd the louid o the flour mixturs and stiv
P bhardd until the doooh bholds together when pinched., I theve iz too much liguid for the
douah, do noy use it sl I u=sing & food processor, engage for only 5 minutes,

Puickly cather up the dough indo 2 baells, meking ons about beios the size of the other. Fress
sach Dall into 8 thick disk and wrap loosely in plastic wrap. Chill 2 hours,

Combirne meathall ingredients in & bowl, Shape into Dells sbout the size of laros olives,

lj']

He

at oil in fruing pane When hot enoooh to make meatballs sizsle, dredos liohtly in flour and
Fru until browned and cooked, about 8 minutes, Drain on paper towsls,

rabwmat oven o 375
Foll pastry disks on a floured surfacse until L08Y dhick,

Butter 8¢

spriraform pan and dust with floure. BFoll the lavaer disk saround 2 rolling pin amd



transter o parne Urroll it osntly, centerving it over the parne Gentla push the pastrg dindo
e Dobbom of the pan argd shaps i ue the sides, Doorot beim esosss,

feisby insicks of pie orust with eoo wbdte andd allow o dvue Combdires rensining soo ebdbs waith
e wolk and & pdnch oof sl and set asicde.

Ok The pasts unbil mob oguite 2] derds, Drain argd foss eith bechamnsl arnd parmesan. Combins
with meathalls ard tomato sSauce.
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Ot s small hols in the center of fop pie orust angd voll oot pastey soraps. Dol into decovative

Flower, Place over hols, leswving venbs,

Brush entive orust with soo wash, not tooching sides of pare Bake for L hour o undd] oolder,
Let stard for 18 minutes, arnd the carefully remove pan ring. Slics and sserve,



Hmoumt Measurs Imovredient - Freparation Method

= W4 ocups milk

despoons unsalted botter

i gzpoons all-purposs Flour

1id teaspoon =alt

LA besspoon radbman -~ frashly orated

Meat milk bo dust below bodlireg podnt sl Reso wsrmn.

Maelt bubber in & heavy Saucepar. Borking ower low heat, add the flour angd stiv eith s soocdsn
'TF'CHI!F: o whisk o get orid of lumps. Let the flour and butter paste heat throush for shout
2 mingtes, stirring constantliu. Do not let the paste browr.

Fedd the hot milk, 8 tablespoon 2t 2 time, stivving constantly o incorporate it thoroushla,
Comtinus o add the milk weryg slowiyg, just a3 few tablespoons 82t & time, until 72 cup iz used
LI

Hedd the rest of the milk in 8 very =low and gradaal trickles, stivving 211 the time. Hold back 5
little of the milk iz ssuce 18 being used 58 5 binding. IY lumes appesr, gou &re using oo much
milk, the heslt is too hish, or the milk i being sdded oo guickly Press the lumps sseinst
the side with the wooden spoon should this happan.

Wien all the milk has been acdced, simmer the ssucs wery osntly Yor anothese U5 minobss or

=, =tivring constantlu. Hdd the =alt -Ef“;d mutmes during the last 18 minutes of cookino.
Vimlch VI oupest



Marm the olive oil ared garlic in s pan ower mecdivum-low beet, ontil the oarlic iz ooldern.

Hmourt Measurs Imovredient - Freparation Method

g oup gxtra wirgln olive oil

2 clowves garlic - bruised
2402 oups canned chopped tomatoss
153 teaspoon =alt
e

foite
by
x'l"

ableszpoons fresh flat-leaf parsley - chopped
avound Dlack pepper

thee bomaboss, salt argd hevbe, Simmer gently for L5 minobes,
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saums throush & food mill oy pures in s blerdese or Yood procsssor. BEshes
erwirem, acliusting for salt and adding peppear.

Yield: 2 152 cups®
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