
Hash Pie
Elizabeth Vanden Burg

The Church of St. Michael and St. George - St. Louis, MO - 1985

Servings: 4 Preheat the oven to 350 degrees.

Place the defrosted pie crust into a deep dish pie
plate.

Layer the roast beef hash into the pie crust.

Layer in the spinach.

Cover the pie with cheese.

Bake fo one-half hour or until the crust is brown
and the cheese is melted.

1 frozen deep dish pie crust

1 can roast beef hash

1 box frozen spinach or
creamed spinach, thawed
1 package (8 ounce)
shredded cheddar cheese

Per Serving (excluding unknown
items): 114 Calories; 9g Fat (74.0%
calories from fat); 7g Protein; trace
Carbohydrate; 0g Dietary Fiber;
30mg Cholesterol; 175mg Sodium.
Exchanges: 1 Lean Meat; 1 Fat.


