Cornish Style Pasties

500g Plain flour
100g Lard or white vegetable fat
100g Block margarine

1 onion
1 small potato
1tbsp oil
250g mince
1 stock cube
1tbsp tomato puree

Egg or milk to glaze
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1. Make the pastry according to the shortcrust pastry recipe.  Chill.

2. Boil the kettle and make up 200ml of stock.

3. Finely chop the onion and potato.

4. Gently fry the onion and potato for 5 minutes.

5. Add the mince and cook until brown.

6. Add the stock and tomato puree.  Cool.

7. Pre heat the oven to 200°C.

8. Roll out the pastry to approximately 4 mm thick.

9. Using an up turned bowl or plate cut circles out from the pastry.

10. In the centre of each circle, place a spoonful of the filling mixture.

11. Brush the edges of the circle with cold water and fold over the pastry to make a semi circular shape.

12. Press to seal.

13. Place onto a baking tray and glaze.

14. Bake for 15 – 20 minutes or until crisp and golden.

