Savoury Mince Pie

500g Plain Flour

pinch Salt

100g Lard or white vegetable fat

100g Block Margarine

cold water

200g approx Mince – beef, pork, lamb, turkey or quorn

1 tbsp Plain Flour

1 Stock cube
Salt and Pepper

Small quantity of Peas, carrots, mushrooms, onions, lentils, tomatoes etc

1. Heat the oven to 200°C.

2. Boil the kettle and make up 125ml stock.

3. Put the mince into a small pan over a low heat until brown.

4. Stir in the flour and gently add the stock.

5. Add your own choice of vegetables.  Stir and season.

6. Simmer gently for 15 minutes.

7. Allow to cool.

8. Make the pastry following the shortcrust pastry recipe.

9. Divide the pastry into two, one piece slightly larger than the other.

10. Line the pie dish using the larger of the two pieces.

11. Place the meat on the pastry, damp the edges and cover with the other piece of pastry.

12. Press the edges to seal.  
13. Brush with beaten egg or milk to glaze.

14. Bake for 30 – 40 minutes until the pastry is golden brown and firm.
