Butter Tarts
Cookery Principle:

Pastry making- pastry should be handled as little as possible to prevent the pastry from becoming tough.

Pastry:

250 mL flour

     1 mL salt

90 mL shortening

50 mL ice-cold water + 5 mL vinegar
1.) Combine flour and salt in bowl. Cut shortening with pastry blender until it is the size of small peas.

2.)  Make 5 holes in flour/fat mixture and add water into each hole.

3.)  Mix lightly with a fork.

4.)  When all the flour is damp, press together into a ball. Chill for 5 to 10 minutes.

5.)  On a lightly floured pastry sheet, roll the dough to a 20 cm circle.

6.)  Cut out 9 shells using the 250 mL cup.

7.)  Ease tart shells carefully into a tart pan.

Filling:

95 mL brown sugar

15 mL butter or margarine

30 mL corn syrup

1 egg-beaten

1 mL vanilla

Raisins or 12 pecan halves
1.) Cream butter, add brown sugar and corn syrup, beat well. Add egg and vanilla, beat well again.
2.) Sprinkle raisins or pecans into tart shells. Put a spoonful of mixture on top. (do not fill too full as they will bubble over the top and make a BIG mess!)

3.) Bake at 400 F for about 15 minutes.

