
Ingredients

1 tsp vegetable oil 

125g beef mince  

½  onion, chopped

1 tsp tomato purée 

1 tsp plain flour, plus extra for

dusting

25g mushrooms chopped

100 ml beef or veg stock

Dash Worcestershire sauce
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Shortcrust pastry:

200g plain flour

100g butter

Cold water

1 free-range egg, lightly beaten
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Equipment

Saucepan

Wooden spoon

Sharp knife

Green chopping board

Metal spoon

Measuring jug

Oven proof plate or shallow flan dish

Plate to cool mince

Rolling pin

Pastry brush

Small bowl or cup to beat egg

Bowl

Table knife

Fork

Weighing scales
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Method

1.   Preheat the oven to 200C/400F/Gas 6.

 

2.   Heat the oil in a deep frying/sauce pan and fry the beef mince for 4-5 minutes, breaking it

up with a wooden spoon as it browns.

 

3.   Add the onion and cook for 2-3 minutes, then stir in the tomato purée and cook for 2-3

more minutes. Stir in the flour, then add the chopped mushrooms, beef or veg stock

and a couple of dashes of Worcestershire sauce. Bring to the boil, then reduce the heat,

cover the pan with a lid and leave to simmer for 5-10 minutes. Watch that it doesn’t dry out

and burn – add a drop more water if necessary. Turn the meat mixture out onto a plate to

cool a bit.

 

4.   Make the pastry – rub the butter into the flour until it looks like breadcrumbs. Make a well

in the centre and add cold water spoon by spoon until it starts to come together. Use your

hands to squeeze it into a ball.

 

5.   Cut 2/3 of the pastry off and roll out on a floured work surface until it is slightly larger

than the pie dish. Gently drape the pastry over a shallow flan dish or oven-safe plate and

trim.

 

6.   Spread the cooled mince over the pastry.

 

7.   Roll out the remaining pastry and cover the pie, sealing the edges with beaten egg.

 

8.   Cut some leaf shapes out of the pastry trimmings and decorate the top of the pie,

sticking them to the pastry with the beaten egg yolk.

 

9.   Make a slit in the pastry to allow the steam to escape, then brush the pie with the rest of

the beaten egg and bake in the oven for 20-25 minutes, or until golden-brown.
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