
Recipe: Rachel & Portia’s Falagones     Episode 84
Ingredients: Dough Directions:
* 10 c flour
* 1 c Crisco shortening
* 1 tsp table salt
* 4 c warm tap water

     Blend the Crisco and salt into the flour as if making a pie
crust. Once the Crisco is blended into the flour, slowly add
the water and mix until the dough is formed. The dough
consistency should allow you to be able to roll each piece out
with a rolling pin. Dough should be smooth and soft but
not sticky.
     Cut the dough into 10 equal size pieces. Cover with a
towel and let rest for a few minutes.
     Roll each piece into a 9-inch circle as if making a pie shell
on a floured cutting board.
Recipe makes 10 falagones. Side 1


