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KEY POINTS

Preparation Time: 20 minutues

Cooking Time: 25 minutes

Difficulty Level: Easy

Servings: 12 pies
SHORT CRUST PASTRY INGREDIENTS

55g margarine

55g lard

220g plain flour

200g pot of mincemeat

a splash of milk


KITCHEN EQUIPMENT


Bun baking tin(s) for 12 pies 
Two pastry cutters (one slightly larger than the holes in the bun baking tin to cut the base of the mince pie, and one slightly smaller for the top)
A rolling pin.
A brush to coat the pastry edges with milk 

CLICK ANY PICTURE BELOW TO ENLARGE IT

INSTRUCTIONS

Step by step pictures on making the shortcrust pastry are shown below but you can also view out video for a practical demonstration by clicking here.
	



	Add the margarine and lard to a large bowl and sieve in the flour. 





  

	


	Gently rub the ingredients together with your hands.
The mixture should end up as small crumbs. It should only take two or three minutes. 



  

	


	Add 3 tablespoons of water to the mix. 
Then use your hands to gently blend the mix together even further. 
If it won't hold together add another half tablespoon of water. 

The mix is of the correct consistency when it is in one single ball.


  

Wrap the mix in cling film and place it in the fridge for 30 minutes to 'rest'. 
After it has rested for 30 minutes it is ready to be rolled out. Dust the work surface and rolling pin with flour and roll out the pastry with a rolling pin. 
Turn the oven on, setting it to 200°C / 400°F / Gas 6.

	


	Using the larger of the two pastry cutters, cut out the base for 6 mince pies. 



  

	


	Add one heaped teaspoon of the Mincemeat to each mince pie base. 





  

	


	Brush the edge of each of the mince pie bases with a light coating of milk. 

The purpose of this is to help the base and top of the pie stick together.



   

	


	Cut out the tops of the mince pies and place them on the top of the filled mince pies. 
Firm down the edges lightly to ensure top and bottom are firmly connected. 

Brush the top of the pies with milk.



   

	


	Cut a small hole in the top of each mince pie with a knife. 




Repeat the above process for the remaining pastry.

	


	Cook the mince pies in a pre-heated oven at 200°C / 400°F / Gas 6 for 25 minutes. 
Do not open the oven until at least 20 minutes has passed. 

Take the cooked mince pies from the oven and dust them with a little icing sugar.

They are delicious hot or cold and will keep for three or four days.
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