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Pie Dough

3/4 tsp salt

6 Tb. butter, chilled
2 c. all purpose flour
4 Tb. lard, chilled

7 Tb. cold water

Sift the flour and salt into a bowl. Cut the fats into small pieces. Rub quickly through
flour, using the thumb to press the fat and flour across the fingertips with some degree of
certainty. Don’t dally or the fat will warm and make a greasy crust. When the mixture is
fairly homogeneous, quickly wark the water in using a fork or a flat wooden spoon.

Turn the dough onto a lightly floured surface and knead lightly about 3 strokes. Divide
into 2 pieces, wrap, refrigerate. Chill for at least 20 minutes before rolling out.

(Makes 2-single or 1-double crust shell)

Sweet Potatc Pie

1 1/2 ¢. mashed cooked sweet potatoes
1 1/2 ¢. sugar -

21/2 Tbs. butter, softened

2/3 c. evaporated milk

3 egg yolks, beaten

1 tsp. vanilla extract

1 tsp. ground nutmeg

3 egg whites

1 unbaked 9-inch pie shell

Combine sweet potatoes,sugar and butter; stir well. Stir in milk, egg yolks, vanilla, and
nutmeg; set aside.

Beat egg whites (at room temp.) at high speed until stiff peaks form Fold beaten egg
whites into sweet potato mixture. Pour mixture into unbaked pastry shell. Bake at 375

deg. for 10 min, reduce heat to 350 deg. and bake for 45 minutes.

(Makes one 9-inch deep-dish pie)
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Geary’s Okra, Chicken and Sausaje Gumbo

2 Tablespoons Gumbo File’ Powder
2 teaspoons Garlic Powder

1 teaspoon Cayenne Pepper

1 Tablespoon Parsley

Va w..D All Purpose Flour

513 oons Olive Oil

4 Cups Chicken Stock

Salt to taste

Fresh Ground Black Pepper to taste

2-14.5 oz. cans Stewed ltalian Tomato2s w/juice
2- 10.5 oz. packages frozen Okra
Laﬁ;ﬂ yellow onion, chopped
Bunch green onions, chopped
Celery ribs, chopped
medium red bell pepper, chopped
- whole chicken, cut up
1 Ib. Sausage, sliced
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t. Inalarge Dutch oven, sauté okra, rellow onion, celery, bell pepper in 2
tal is of oil over medium-lowv heat unnl wx!ted Add 4 Cups

TG ITTT SLWULA, SITHAE! 10 fiinutles,

Z. In alarge frying pan, heat remaining 3 T of cil over medium-low heat.
Add chicken and brown 5 minutes on each side. Transfer chicken to
okra mixture. Stir flour into oil in the frying pan. Cook, stirring until a
nut-brown roux is made, about 50 minutes. Season with salt, black
pepper, cayenne, and garlic powder.

3. Add green onions, parsley and guinibo file powder before serving.

Serve over rice, if des;rea.




