Prize Tourtiere  (makes 2 pies)

1 ½ lbs ground pork

1 ½ lbs ground beef

1 medium onion, finely chopped

1 ½ tsp salt

½ tsp thyme

¾ tsp sage

½ tsp dry mustard

¼ tsp cloves

3 large potatoes, cooked and mashed

Combine all ingredients except the potatoes with ½ cup of water in a pot; mix well.  Bring to a boil; reduce heat.  Simmer for 30 minutes; remove from heat.  Stir in mashed potatoes; chill well.  Roll out half the pastry and line 9” pie pan.  Spoon mixture into shell.  Roll out remaining pastry; arrange over filling.  Turn edge under, seal and flute.  Cut steam vents in top crust.  Bake at 425 for 30 minutes or until golden.

