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Cornish Pasties

Makes 4 
Ingredients for short crust pastry

500g plain flour
250g hard margarine or butter or a combination of these
pinch of salt
cold water to mix
Method 
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Rub the fat into the flour but not too finely. Add the salt and then start adding the water gradually until it works together into a ball without being sticky. Put aside in a cool place.
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Ingredients for filling

750g beef, not stewing beef
raw potato
1 small swede 
small onion
salt and pepper
a piece of butter

Method
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Cut the steak into small pieces. Slice potato and swede into thin, small pieces about half an inch across. Chop onion finely. Dust the work surface with flour. Roll out the pastry to about 1/4 inch thickness. Using a small plate cut out circles. Moisten the edge with milk or water and support half of the pastry nearest to you over the rolling pin. On the other half, put a small layer of prepared vegetables then a layer of beef. Be careful not to have too much filling. Sprinkle sparingly with salt and pepper then add a small bit of the butter. Sprinkle a dusting of flour over the filling (this helps to make the gravy). Fold the other half of pastry over the filling and squeeze the half circle edges firmly together. Starting at the right side, whilst supporting the left side with other hand, using first finger and thumb turn the edge over to form a crimp. Repeat this process all along the edge. Brush pasty with beaten egg wash to help with browning process and put a cut in the centre of the top to allow steam to escape. Bake in a hot oven (220°C) for about 20 minutes then reduce temperature to 160°C for a further 40 minutes. Smaller pasties need less time. 
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