TURNOVERS
Ingredients for Turnovers:

2 c. flour

1 tsp. salt

1/2 c. butter

1/4 c. lard

1/3 c. water, iced

1/2 can fruit filling

1 egg

1 Tbsp. milk

Ingredients for Glaze:

2 tsp. milk

1/2 c. powdered sugar

Directions:

1. Preheat oven to 425˚.

2. In a large bowl place flour and salt.  Cut the butter and lard into small chunks and drop into the flour.  With a pastry blender cut ingredients together until the mixture resembles coarse meal.

3. Pour in the ice water, a tablespoon at a time, and with a fork gather the dough into a ball.  If the mixture is crumbly, add more water, a teaspoonful at a time.

4. Roll dough into a large piece no more than 1/8” thick.  With a pan lid, bowl, or other circular pattern, cut the desired number of circles.

5. Place each circle on an ungreased baking sheet.  Place 1-2 Tbsp. of canned fruit filling on one side of the circle.  

6. With your fingertip, moisten the margin around the edge with water.  Fold pastry in half.  Crimp the edges with the tines of a fork to seal.  

7. In a small bowl, beat together the egg and milk.  Brush the top of each pastry with this mixture.

8. Bake in oven for 15-18 minutes.

9. Place on cooling rack and allow to cool completely.
10.   In a small bowl, combine the glaze ingredients together.  Drizzle over top of turnovers when cooled.  Makes 6 turnovers.
