COCKTAIL PATTIES
YIELD:  12-16 patties
	500 mL
	2 c.
	Flour

	7 mL
	1½ tsp. 
	Baking powder

	5 mL
	1 tsp.
	Curry powder

	2 mL
	½ tsp.
	Salt

	150 mL
	2/3 c.
	Shortening

	50 ml
	¼ c.
	Butter or margarine

	75 ml
	1/3 c.
	Ice water

	Filling:
	
	

	10 mL
	2 tsp.
	Vegetable oil

	1
	1
	Small onion, chopped

	3
	3
	Green onions

	1
	1
	Clove garlic, minced

	1 mL
	¼ tsp.
	Cayenne pepper (optional)

	250 g
	½ lb.
	Ground beef

	15 mL
	1 Tbsp.
	Curry powder

	5 ml
	1 tsp.
	Thyme

	2 ml
	½ tsp.
	Turmeric

	2 mL
	½ tsp.
	Each salt and pepper

	250 mL
	1 c.
	Water

	125 mL
	½ c.
	Bread crumbs


Day 1:
1. In a large bowl, stir together flour, baking powder, curry powder, and salt. Cut in shortening and butter until crumbly.

2. Gradually add water, stirring with a fork to make a soft dough.

3. Form into a ball and flatten into a disk. Wrap and chill for at least 1 hour.

Day 2:

1.  Preheat oven to 3750F (1900C).

2. In a skillet or fry pan, heat oil over medium-high heat; cook onion, green onions, garlic and pepper for 3 minutes, or until soften. 

3. Add ground beef and cook for 5 minutes, or until no longer pink; drain fat if necessary.

4. Add spices; cook for 1 minute.

5. Pour in water and bring to a boil. Add crumbs and simmer for 3 minutes, or until thickened but still juicy. Let cool slightly.

6. Divide dough into 12-16 equal pieces. Roll each pieces into a 12 cm (5”) circle.

7. Place 30 mL (2 Tbsp.) dough into the centre of each circle; brush top edges with water.
8. Fold in half, pressing edges together with a fork to sea. Prick top twice.
9. Place on baking sheet and bake for 20 minutes, or until crisp and golden.
