Flake Pastrv (Kifle)

5C flowr— }Toundec T. shortening,

1t. salt, 3 erg yolk beaten, 2T, vinegar,
1:C plus Y#1T. water, li shortening

Meas. Sifted flour add IT. oleo, salt; ego
volks & vinegar mixed with the water,

beat dough with wooden or nead till
blisters, roll out on flo¥red board to
re~tangle & spread completly with 1/3
shortening fold bottm of deouch to cénter
& f%ld overlap with top %2 fold other enc
over to overlap coWer chill 1 hr. revpeat

2 more times each time spreading int:

1 shortening(dough may be refl over might
when ready to use roll 1 4n. théck&cut



in squares place cook fruit in cé&nter form
over to form trilangle.
375% ti1l brown, about 25 min.
cool sprinkle with powdered suczhe.



