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GRAT{DTIAs SALAilI P|E
3% cups alhpurpose flour
!6 teaspoon salt
1 cup shortening
2 tablespoons cooking oil

1/s tolrh cup cold water
12 ounces salami, diced (2th cugsl
3 cups shredded Swiss cheese

(12 ounces)
5 hard-cooked eggs, sliced
1 cup grated Romano cheese
4 beaten eggs

% teaspoonpepper
In mixing bowl combine flour and

lolt. Cut in shorbening till size of small'peas. Stir in oil. Sprinkle t or 2 table-
spoons water over flour mixture; gently
toss with fork. Repeat titl all is moist
ened. Forrn into a ball. On liehtlv
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the dough to forrn a 16x12inch rectan-
gle. Press into bottom and up sides of a
13x9x2inch baking pan. Layer in pan
in order: salarrri, Swiss cheese, hard-
cooked €gs, and Romano cheese. Com-
bine qgs and f:epper; pour into pan.

On lightly floured surface, roll re
maining dongh to a L4xL&inch rectan-
gle. Place over filling in pan. Seal top
and bottom cnrst edges together by roll-
ing edges toward center. Flute edges.
Prick top crust well. Bake in a 375"
oven about 65 minutes or till golden.
Cool45 minutes. Cut into small rectan-
gles to serye. Seryes 28 tn 32.

Per seruing: 270 caL,11 g pro., 13 g
carbo., 19 g fat, 106 mg chol, 343 mg
sodium. US$A: 1L7o thiamine, L2Vo
riboflavirn" LTVo calciuq and L8%
phosphonrs.


