
Potato Swiss Pie

2 T. unsalted butter
1 ½ cups sliced onions
1 lb. gold potatoes (about 4

med.)
1 cup grated Swiss cheese

4 - 6 slices lightly cooked bacon
1 T. olive oil
½ tsp. salt
½ tsp. pepper
1/3 cup half and half

Crust:
1 cup unbleached flour
½ tsp. cracked black pepper
2 ½ T. cold unsalted butter

l ½ tsp. baking powder
½ tsp. salt
1/3 cup milk or broth

Make filling by heating oil and butter in large skillet over medium.  Stir
in onions and cover.  Cook about five minutes, stirring or shaking once. 
Meanwhile, scrub potatoes (don't peel) and slice thin--about an
eighth-inch thick.  Sprinkle with salt and pepper; cover and cook for
another ten minutes over medium-low heat, stirring three or four times
until onions are golden and potatoes translucent.  (Reserve cheese and
bacon till you add filling to crust.)  While heating onions and potatoes,
preheat oven to 400º and start crust.  Mix flour, baking powder, salt and
pepper.  Cut in chopped-up butter and mix with fingers until you have
fine granules.  Add milk or broth and stir until mix forms a soft dough. 
Turn dough onto floured board and knead 10 or 12 times.  Turn up.  Roll
out into a 14" circle, gently lift from board and place on a baking sheet
or pizza pan.  Patch any tears.  Now stir Swiss cheese and bacon into
warm potato mixture. Spoon over the dough, but leave an inch-and-a-
half border.  Fold border over the filling.  Brush border with a couple
tablespoons of cream.  Bake 15 minutes.  Remove and pour remaining
cream over filling.  Bake l0 minutes longer, or until crust is golden. 
Serve warm with a good leafy salad.  (It reheats well.  Without bacon,
it's fairly bland.)
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Recipe Reprinted from “Alligators and Artichokes: Recipes from the Historic
Whittington Valley” published by the Whittington Valley Neighborhood

Association, copyright 2008.

We post a new recipe on-line each week.  Visit our website,
www.WhittingtonValley.org, and click on the “Our Cookbook” link for

details.


