f the health benefits of lard: The saturated fat in lard containg aboug

Here are SOTTIB 0_ hich may have a beneficial effect on cholesterol, and it helps to
one third of stearic actd; Ww;;ch is 40 percent unsaturated, belongs in the high oleje
relax bhmfl .vessels. [“al'.la’rli id profile to olive oil (meaning it has lots of beneficial
group, which ha; : Slf?;cidsf,uso, lard has antimicrobial properties, so things fried in
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Health issues aside, I think you will be sold on lard the first ln'm.- you make a pPiecrust
with it. Oh, okay, some all-butter pie crusts are good, but they don’t cut a cuff 10 piecrusts
made with lard. A piecrust made with lard is a wonder—delicious and delicate in fla vor,
but flaky, and a bit crisper, meaning that the bottom browns better and is less prone to
getting soggy than a crust made with just butter. I do love the taste of butter,
add some to my lard dough, but you can make an all-lard piecrust, which would
terrific. All-lard crusts work particularly well with savory pies such as the Tourtiére ( page
236). To make an all-lard crust, simply replace the butter in the recipe with lard, bhut you
may need to add a tablespoon or so of water because lard contains less wate

Ifyou're a baker and you've never used lard, I think you'll be surprised

your biscuits will be—not to mention how well lard works in cornbread, gingerbread,
y), and steamed pudding,

cookies (lard is what makes Chinese almond cookies so tast
fried chicken, fried fish,

Lard is also great for frying. The next time you make
orany coated pan-fried or deep-fried foods, use lard instead of vegetable oil or (God

forbid!) vegetable shortening. Food fried in lard
fried in vegetable oil and that's because saturated fats are not absorbed into fried food as

easily as vegetable oils are, assuming the food is fried at the proper temperature, about
350° to 365° F. Another reason to use lard for frying is that it does not chemically break

down at 365° F, yetit produces wonderfully crisp food,
Potatoes cooked in lard are plain irresistible, no matter whether they are deep fried,

ovep-masted, or pan-fried. Shredded Potatoes pressed into cakes and fried in lard with a
tad of butter for flayor make the best and crispiest hash browns you've ever tasted.
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