ROUGH PUFF PASTRY

ROUGH PUFF PASTRY
This pastry is called 'rough puff' and can be used for any pie - sweet or savoury!
1 x 250g block baking fat - frozen or very cold
400g plain white flour

TOP TIP!

1 teaspoon salt
250ml very cold water

1 Remove fat from
the freezer. Put the
flour and salt in a
large mixing bowl.

2 Holding the block of fat in
its wrapper, grate it into the
flour, dipping the end into
the flour each time you
grate.

3 Separate the
lumps gently. Using
an ordinary knife mix
in most of the water
until the dough
comes together in
one lump.

4 Turn it out onto a floured
worktop. Divide in half.
Gently shape into 2 smooth
balls. Wrap them in cling
film and put in the fridge for
at least 30 mins (or
overnight)

You can freeze the pastry for up to 1 month if you wrap it well. Try making fruit pies like apple,
add tinned apricots or peaches - or blackberries if you can find them!

MEAT PIE

Cook in oven at 200C / 180C fan / gas mark 8 for about
20 mins. The filling is already cooked (in the cans!)
so just cook until the pastry looks golden brown.

A delicious pie which is cheap and filling - and much easier to make than you might think!
1 tin of stewed steak or mince
1 medium tin of potatoes chopped into small pieces
1 small tin of vegetables ( mixed or peas or carrots etc)

1 teaspoon dried herbs
1 egg + a spoonful of water beaten mixed in a cup
1 ball of pastry

1 beef stock cube

1 Tip the tinned meat
and veg into a bowl.
Crumble stock cube on
top and add the herbs.
Mix well. Put the meat
mixture into the dish.

2 Sprinkle some flour on your
table or worktop. Unwrap the
pastry and roll out to a shape
just a bit bigger than your
dish.

3 Carefully lift the
pastry over the dish.
Press around the
edge, then cut the
spare pastry off to give
a neat edge.

4 Use the scraps to make
some shapes to decorate.
Brush the top with the beaten
egg, add the decoration. Cut
several slits in the pastry to
let the steam out as it cooks.

TOP TIP! You could make a vegetarian version of this using tinned potatoes instead of the meat.
Try adding some mushrooms to give it a 'meaty' feel.

MINCE PIES
One ball of pastry
About 1/2 a jar of mincemeat

These yummy festive delights are
much nicer than shop bought ones
and make a great gift!

Egg/water mix or a little milk
A 12 hole bun tin, lightly oiled (unless it’s non-stick)
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Roll out the pastry to
about the thickness of
a pound coin. Cut 12
circles to fit into the
tin.

Put just less than 1
teaspoon of mincemeat
into each one.
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Use a slightly smaller
cutter for the lids.
Brush the tops with
the egg/milk.

Make holes with a fork the
tops. Bake at 200C / 180C
fan / gas mark 8 for about
15 mins but check after 10
mins.

They should be a pale golden colour. Take out of the oven, leave in the tin for 10 mins then lift them out and dust
with a little sugar. Delicious eaten warm!

scraps of pastry can be made into shapes, sprinkle with cheese or sugar and
TOP TIP! Leftover
cinnamon, and cooked in the oven with your pies. Children will love doing this!

