rourtiere

Viakes one 9-inch tart; serves 6
-rust
3 cups (13 ounces) all-purpose flour

2 teaspoons sugar

1 teaspoon Diamond Crystal kosher salt or'/2
teaspoon finé sea salt

14 tablespoons (7 ounces) cold, unsalted butter, cut
into tablespoons

6 tablespoons (2.5 ounces) vegetable shortening
6 tablespoonsice water

Filling

2> medium Yukon Gold potatoes (about 14 ounces),
peeledand cubed

2 tablespoonsolive oil
> medium onions (about 11 ounces), finely diced

2 cloves garlic, minced
1 pound ground pork
12 pound ground beef
1/~ teaspoonsDiamond Crystal kosher salt

2 teaspoons minced fresh sage
14 teaspoons minced fresh thyme
142 teaspoon ground black pepper'
/. teaspoon ground nutmesg -
z teaspoon ground allspice "
1 large egg, foregg wash
Flaky salt, such as Maldon, for topping

To make the crust. Combine about two-thnrds (about 8
ounces) of the flour, all the sugar and saltinthe bowlofa
food processor and pulse to combine. Add the butter and
shortening and pulse until the dough begins to clump,
about 20 pulses. Add the remaining flour and pulse until the
butter pieces are the size of chickpeas, then pulse in theice
water until the dough begins to gatherin a very shaggy
mass. Turn out half of the dough onto a sheet of plastic
wrap and use it to gather the shaggy massintoa cohesive

disk. Wrap the disk tightly and flatten ittoaneven thick-

ness. Repeat with the remaining dough. Refrigerate the

- doughfor at least 1 hour; dough can be refrigerated forupto
~ fourdays or frozen for up 9 3 months thaw overnightinthe

fridge beforeusing.
- Tomakethe ﬂlllng. Put the potatoes ina medlum sauce-
 pan and add cold water to cover. Bring to a boil over high

‘heat and generously salt the water Boil until the potatoes
are soft, about 10 minutes, then drain, transfer toalarge
bowl and mash with a potatomasher.

In a large frying pan heat theiffv‘e oll over medium heat.

: Add the onlons, garlic and a few generous pinches of salt
- andcook, ’?fr;lmng. untll the onlons are SOﬂ but not browned

_" T {ji'fi eg ."f_,:fe-;,,.allsplce and cook break—
oden spoon. untll the
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Jessica Battllana / Specnal to The Chronlcle

Tourtiére is a French Canadian spiced meat
pie typically served on Christmas Eve.

potato and mixwell1o combine. Season to taste with
additional salt and pepper and let cool completely (the
meat mixture can be made a day ahead: let cool toroom

temperature, then cover and refrigerate). -

To assemble the pie: Preheat theoven1o 400 degrees and
arrange arack in the center. On a lightly floured work surface
with a lightly floured rolling pin, roll one disk of doughinto
an 11-inch circle. Transfer the dough to a deep S-inchtart
panwitha removable bottomor adeep pie plate, working it

- into the corners and leaving the overhanging dough.Fill the
pie with the meat mixture, smoothingitintoan even layer.
Roll out the second pie of dough and top the pie, crimping
the two pleces of dough together. If using atart pan, Us€ the

toroll over the top of the tart pan to trimthe
' 're using a pie plate, trim the

fyou d like, you cancutdec-

-orative Shapes from the extra dough that you trim off.
Inasmall bowl, w ther the egganm teaspoon of

water to rnake an eggwas th
' r the surface of the tart. (lfyou’ve cutout

ast shapes, place themonthe surface of the
art then brush th;em wlth additional egg

about 50t055m ve from tl
arackandlet\sughtlyu mold (if yo




