APRIL 2009

RECIPE OF THE MONTH

MEAT AND MUSHROOM PIES

HALF OF A 17-OUNCE PACKAGE FROZEN PUFF PASTRY SHEET THAWED

10 OUNCES LEAN GROUND BEEF

¼   POUND SLICED MUSHROOMS

1 CUP CHOPPED ONION

1 ¾  TEASPOONS DRIED THYME

1 ½  TABLESPOONS ALL PURPOSE FLOUR

1 CUP CANNED SWANSONS BEEF BROTH

1 ½  TABLESPOONS STEAK SAUCE

PREHEAT OVEN TO 450 DEGREES.  ROLL OUT PASTRY ON FLOURED SURFACE TO

A TEN INCH SQUARE.  USING A SMALL PLATE AS YOUR GUIDE, CUT OUT TWO 5 ½  INCH DIAMETER PASTRY ROUNDS.  

HEAT LARGE SKILLET OVER MEDIUM HIGH HEAT.  ADD BEEF, MUSHROOMS, ONION AND THYME.  SAUTE’ UNTIL BEEF IS COOKED ALL THE WAY THROUGH.

ADD FLOUR.  STIR COUPLE MINUTES.  ADD BROTH AND STEAK SAUCE.  BRING TO

A BOIL.  REDUCE HEAT.  SIMMER UNTIL SAUCE IS THICK STIRRING OFTEN.  SEASON WITH SALT AND PEPPER.  SPOON INTO TWO 1 ¼ CUP CUSTARD CUPS OR

SMALL SOUFFLE DISHES.

TOP WITH PASTRY ROUNDS PRESSING ANY PASTRY OVERHANGING FIRMLY TO

SIDES OF CUPS.  CUT THREE SMALL VENTS IN TOP OF PASTRY ROUNDS.

BAKE PIES UNTIL PASTRY IS GOLDEN BROWN, APPROX.  12 MINUTES OR SO.

