Chestnut Crust
Yields: 1 ¼ #’s of crust

Ingredients:

· 1 # Sweet Butter

· 2 Cup’s Chopped Chestnuts

· ½ cup Bread Crumb

· Zest of  two lemons

· 3 Tb Sliced Chives

· TT salt and pepper

Procedure:

1) Leave the butter out at room temperature until soften.  Then add all ingredients into a stainless bowl and mix well.  Then lay out the compound butter between two sheets of wax paper and roll with a rolling pin until its 1/8 of an inch thick.  Refrigerate until the butter sets up again and cut into 2 inch by 3 inch pieces and reserve until needed.  This butter will keep in the freezer for at least 6 months.

