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				Perfect pie moments


				Dave: The smell of the freshly baked pies from the corner shop in Barrow. When I was a lad, I used to eat three meat and potato pies for my dinner every day. 


				Si: The mince and onion plate pie my mam used to make. Just the thought makes my mouth water.


				Dave: Our pie plate. Every home had a plate that was kept for pies – a bit chipped, a bit brown around the edges. I can see it now.


				Si: The pies we use to eat at football on a Saturday. Nuclear interior and a cup of Bovril to wash them down.


				Dave: My Auntie Marion’s bramble tarts – her pastry was like cricket pads but we still gobbled them up!


				Si: Getting home on a weekend and finding the house full of the scent of baking pie, then burning my fingers on the pie plate because I was so keen to get my hands on it.


			


            


			

				This book is a celebration of our love affair with the pie, so get out your rolling pin and join us. Bring a pie to the table and you’ll see smiles all round. 


				Pies are our passion. We grew up eating pies, we love to cook pies and we eat them with our families now. Pies encased in buttery shortcrust, pies with a light-as-air topping of puff pastry, little tarts and pasties – we love ’em all. There’s nothing better than sitting round the table with family and friends and portioning up a pie – a pie is a dish meant for sharing. 


				The pie started as a way of carrying the filling – a portable feast. Originally the crust wasn’t necessarily meant for eating, just for getting the delicious contents to your mouth. Now the pastry can almost be the main event and you can have fun making all sorts of different kinds. Pies know no boundaries and every country has its own version – there are Indian samosas, Argentinian empanadas, French tarts and quiches, to mention but a few.


				In this book we’ve tried to leave no pie unturned and we’ve included cobblers and crumbles, suet puds and potato-topped pies – everything that we could think of that could possibly be described as a pie. There are lots of the favourites you know and love, such as steak pie, fish pie and apple pie, as well as some new ideas we hope you’ll love, and plenty of belting pies for vegetarians – try our roasted vegetable tart and our spicy bean hotpot pie. 


				When you’re having a party, what better to serve than pies? We’ve put together some cracking recipes for mini pies a nd tarts that make melting little mouthfuls your friends and family will go mad for. And let’s not forget the leftovers. You’ll find our pastry recipes are quite generous – always better to have too much pastry than too little – so we’ve included some ideas for using up those precious scraps, including the fastest fruit pie ever.


				Pastry is alchemy and wizardry. Who would have thought you could make a bit of flour, fat and liquid into something so meltingly delicious. And IT’S NOT DIFFICULT! Anyone can do it, so just follow our simple instructions for all the classic pastries from shortcrust to suet and you’ll be turning out pies like an expert in no time. If you don’t want to make your own, you can make most of these pies with bought pastry – in fact, like many people, we often use bought puff and you can put a pie together with this in double-quick time.


				There are plenty of tips about pastry-making throughout this book, but in the last chapter we’ve put together all the pastry knowledge we’ve gathered over the years. You’ll find the low-down on the best way to make pastry, roll it out, line your tins and decorate your pies. You’ll also find some extra-special pastries to try, such as chilli pastry and chocolate pastry. 


				So, pie lovers everywhere – it’s time to roll up your sleeves and start turning out perfect pies. Have fun.


				 Lots of love
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				A few little tips from us:


				Weigh all the ingredients carefully and use proper tablespoons and a measuring jug. Try to choose a dish or tin as close as possible to the one recommended in the recipe for best results.


				We’ve made cooking times and oven temperatures as accurate as we possibly can, but all ovens are different. Keep an eye on your pie and be prepared to cook for a longer or shorter time if necessary.  


				All onions and garlic to be peeled, unless otherwise specified.


				We always use free-range eggs. When making pastry it’s important to use the size of egg specified in the recipe so you have the right amount of liquid.
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				creamy chicken, 
ham & leek pie


				A fantastic pie for high days and holidays – or for a feast any day of the week. Poaching the chicken keeps it really succulent (see our tip), the leeks add a wonderful sweetness, and it's all encased in crispy, buttery shortcrust pastry. 


			

				Serves 4–5


				

				3 boneless, skinless chicken breasts, poached with a stock cube (see below)


				250ml cooking liquor (see below)


				75g butter


				2 slender leeks, trimmed and sliced


				2 garlic cloves, crushed


				50g plain flour


				200ml milk


				2–3 tbsp white wine (optional)


				150ml double cream


				150g thickly carved ham, 


				cut into 2cm chunks


				flaked sea salt freshly ground black pepper


				shortcrust pastry


				350g plain flour, 


				plus extra for rolling


				200g cold butter, cut into cubes


				1 large egg, beaten with 1 tbsp water


				beaten egg, to glaze


				You'll need a 23cm round pie dish


				


				Melt 25g of the butter in a large non-stick saucepan over a low heat. Stir in the leeks and fry gently for 2 minutes, stirring occasionally, until just softened. Add the garlic and cook for 1 minute more, then tip everything into a bowl. Return the pan to the heat and add the remaining butter. Stir in the flour as soon as the butter has melted and cook for 30 seconds, stirring constantly. Add the milk, a little at a time, stirring well between each addition. Gradually add the cooking liquor and the wine, if using, then stir until the sauce is smooth and thick. Bring to a gentle simmer and cook for 3 minutes, while stirring. Season to taste, then remove from the heat and stir in the cream. Pour into a bowl, cover with clingfilm to prevent a skin from forming and leave to cool.


				Preheat the oven to 200°C/Fan 180°C/Gas 6 and put a baking tray into the oven to heat. To make the pastry, put the flour and butter in a food processor and blitz on the pulse setting until the mixture resembles breadcrumbs. With the motor running, add the beaten egg and water and blend until the mixture starts to come together in a ball. Weigh the pastry and take off 280g for the lid. Gather the rest of the pastry into a ball and flatten slightly.


				Roll the pastry out on a lightly floured surface until it's slightly thicker than a £1 coin and 4cm larger than your pie dish. Lift it gently into the pie dish and press firmly into the base and sides, making sure there are no air bubbles. Leave any excess hanging over the edge. Cut the chicken breasts into 3cm chunks and add to the cooled sauce with the leeks and ham. Tip the filling into the pie dish and brush the rim of the dish with beaten egg. 


				Roll out the rest of the pastry and use it to cover the pie. Press the edges together to seal, then trim and crimp. Make a small hole in the centre of the pie with a knife tip and brush the top with beaten egg. Bake on the tray in the centre of the oven for 35 minutes or until the pie is golden brown and the filling is piping hot. 


			


			

				Tip:


				Poach the chicken breasts in a pan of 450ml simmering water with a chicken stock cube for 10 minutes. Reserve 250ml of the cooking liquor for making the sauce.
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				deep-filled chicken & 
mushroom pie


				This classic has a shortcrust pastry base, creamy chicken and mushroom filling and a light puff pastry crust. It’s surprisingly easy to make and will go down a treat with all the family. 


				

				Serves 6


				

				50g butter


				1 small onion, finely chopped


				1 garlic clove, finely chopped


				250g button mushrooms, halved


				(ideally chestnut mushrooms)


				6 boneless, skinless chicken thighs


				1 bay leaf


				2 tsp freshly chopped thyme 


				leaves or ½ tsp dried thyme 


				1 chicken stock cube


				200ml just-boiled water


				50g plain flour


				200ml whole milk


				4–5 tbsp double or single cream 


				2–3 tbsp white wine (optional)


				flaked sea salt


				freshly ground black pepper


				shortcrust pastry


				200g plain flour, 


				plus extra for rolling


				125g cold butter, cut into cubes


				1 large egg, beaten 


				with 1 tbsp water


				top crust


				500g block of ready-made


				 puff pastry 


				You'll need a 1.2-litre pie dish 


				


				To make the shortcrust pastry for the base of the pie, put the flour and butter in a food processor and blitz on the pulse setting until the mixture resembles breadcrumbs. Set aside 2 tablespoons of the beaten egg and water for glazing the pie, then, with the motor running, add the rest to the mixture and process until it starts to come together in a ball. Remove and shape into a slightly flattened ball. Roll out on a lightly floured surface and use to line your pie dish. If you prefer to make your pastry by hand, see page 337.


				To make the filling, melt the butter in a large non-stick frying pan over a medium-high heat. Add the onion, garlic and mushrooms and fry for 4–6 minutes, stirring often, until the onion and mushrooms are lightly browned. Cut the chicken into small bite-sized pieces, season with pepper and add them to the pan with the bay leaf and thyme leaves. Cook everything for 4–5 minutes until the meat is no longer pink, turning often. Dissolve the stock cube in the 200ml of just-boiled water.


				Stir the flour into the chicken mixture and cook for a few seconds before slowly adding the milk. Gradually stir in the stock and bring to a gentle simmer. Cook for 2 minutes until the sauce is smooth and thick. Season to taste, remove from the heat and stir in the cream and wine, if using. Cover the pan with clingfilm to prevent a skin from forming and set aside to cool. Preheat the oven to 190°C/Fan 170°C/Gas 5. 


				Spoon the cooled chicken filling into the dish and brush the edges of the pastry with a little beaten egg. Place the puff pastry on a well-floured surface and roll out until it is about 5mm thick and large enough to cover the pie. Place the puff pastry over the pie, trim off the excess and knock up the edges (see page 367). Brush the top with beaten egg. Bake for 40–45 minutes until the crust is puffed up and golden brown and the filling is piping hot. 


			


            


			

				rabbit & sausage 
picnic pie


				This is the perfect combo of bunny and banger – we love it. If you've never tried rabbit before, this is a good place to start, but you can use chicken thigh meat instead if you prefer.


				

				Serves 6–8


				

				1 tbsp sunflower oil


				1 large onion, finely chopped


				750g fresh boneless rabbit meat 


				or mixed game


				450g herby pork sausages


				50g fresh white breadcrumbs


				½ tsp ground mace


				1 tsp dried thyme


				flaked sea salt


				freshly ground black pepper


				shortcrust pastry


				400g plain flour, plus extra for rolling 


				125g cold butter, cut into cubes


				100g cold lard, cut into cubes


				6 tbsp water


				beaten egg, to glaze


				You'll need a dish that's about 20 x 30cm and not too deep


				


				Heat the oil in a large non-stick frying pan and gently fry the onion for 5 minutes until well softened, stirring occasionally. Remove from the heat and leave to cool. 


				Remove any sinewy bits from the rabbit meat, then use a food processor on the pulse setting to chop the meat finely. Do this in 2 batches to make sure the meat doesn’t get over-processed and mushy. Put the meat in a large mixing bowl. If you do not have a food processor, chop the meat by hand as finely as you can. 


				Squeeze the sausages out of their casings and add to the rabbit. Season well with salt and lots of freshly ground black pepper. Add the cooked onion, breadcrumbs, ground mace and thyme. Mix well together. Preheat the oven to 210°C/Fan 190°C/Gas 6½ for 45 minutes until golden brown.


				To make the pastry, put the flour, butter and lard into the bowl of a food processor and blitz on the pulse setting until the mixture resembles breadcrumbs. With the motor running, add the water and process until the mixture is just beginning to come together in a ball. Remove and divide the dough into two-thirds for the base and one-third for the lid, then shape into slightly flattened blocks.


				Roll out the larger block of pastry on a lightly floured surface until it is about 4cm larger than the dish you're using. Line the dish, pressing the pastry well into the corners and leaving any excess hanging over the edges. Add the rabbit and sausage filling, patting it well into the corners with a rubber spatula until the mixture is level and evenly spread. Brush the edges with beaten egg.


				Roll out the remaining pastry in the same way and lay it over the top of the pie. Press the edges together very firmly. Trim the pastry with a sharp knife until level with the top of the dish and use a fork to help seal the pie and make a decorative edge. Brush with egg or milk to glaze. Bake for 35–45 minutes until the pastry is golden and the filling is cooked. Serve warm or cold.
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				steak & mushroom pie


				Chuck steak is cheap and gives a great flavour in this proper, old-fashioned British pie that everyone knows and loves. Heritage on a plate.


				

				Serves 4–6


				

				750g chuck steak, trimmed 


				of any hard fat or gristle


				2–3 tbsp sunflower oil


				3 tbsp plain flour


				2 medium onions, 


				halved and sliced


				2 garlic cloves, finely chopped


				150ml red wine


				2 tsp Worcestershire sauce


				500ml beef stock (made with 1 stock cube)


				1 bay leaf


				25g butter


				250g chestnut mushrooms, 


				wiped and cut in half, 


				or quarters if large


				flaked sea salt 


				freshly ground black pepper


				shortcrust pastry


				400g plain flour, 


				plus extra for rolling


				250g cold butter, cut into cubes


				1 large egg, beaten with 


				2 tbsp cold water


				beaten egg, to glaze


				You'll need a 23cm round pie dish


				


				Cut the steak into rough 3cm cubes and season well. Heat 1–2 tablespoons of oil in a frying pan and fry the meat over a high heat until browned all over. Do this in 2 batches so you don’t overcrowd the pan, adding extra oil if the pan starts to seem dry. Transfer the beef to a flameproof casserole dish as it is browned and then toss it in the flour. Preheat the oven to 150°C/Fan 130°C/Gas 2.


				Add another tablespoon of oil to the frying pan and cook the onions and garlic for 5 minutes until golden and soft. Deglaze the frying pan with the wine (or 150ml of water if you don’t have any wine) and add the Worcestershire sauce. Bring to the boil, while stirring hard to lift all the sediment from the bottom of the pan. 


				Pour the gravy over the beef in the casserole dish, then add the stock and bay leaf. Bring everything to the boil on top of the stove. Remove from the heat, cover with a lid and cook in the oven for 1½ hours. Melt the butter in a frying pan and cook the mushrooms for 5 minutes, stirring until lightly browned. Add the mushrooms to the beef, then return the casserole dish to the oven and cook for another 30 minutes. Leave to cool.


				To make the pastry, put the flour and butter in a food processor and blitz on the pulse setting until the mixture resembles breadcrumbs. With the motor running, add the beaten egg and water and process until the mixture is just beginning to come together in a ball. Remove and divide the dough into two-thirds for the base and one-third for the lid, then shape into slightly flattened balls. If you prefer to make your pastry by hand, see page 337.


				Preheat the oven to 210°C/Fan 190°/Gas 6½. Roll out the larger ball of pastry on a floured surface and use it to line your pie dish. Add the beef and mushroom filling and brush the edges of the pastry with beaten egg. Roll out the remaining pastry for the pie top and carefully lay it over the filling. Trim and crimp the edges, then brush with beaten egg to glaze. Bake for 30 minutes, until the pastry is golden brown and the filling is piping hot.


			


            


			

				meat & potato pie


				All Northerners have their favourite pies and this is ours. It's more a religion than just a mere tummy filler.


				

				Serves 6


				

				1 large onion, finely diced


				2 medium carrots, 


				peeled and diced


				2 celery sticks, stringed and 


				finely sliced 


				500g lean, minced beef


				2 tbsp tomato ketchup


				2 tbsp brown sauce


				1 tbsp Worcestershire sauce


				2 tbsp plain flour


				½ tsp fine sea salt


				360g medium potatoes, 


				preferably Maris Pipers, 


				peeled and cut into 2cm cubes


				150ml water 


				freshly ground black pepper


				shortcrust pastry


				300g plain flour, plus extra for rolling


				150g cold lard or 


				half butter and half lard


				a good pinch of fine sea salt


				5 tbsp cold water


				beaten egg, to glaze


				You'll need a 20cm square cake tin that's about 4cm deep


				


				To make the pastry, put the flour, lard and salt in a food processor and blitz on the pulse setting until the mixture resembles breadcrumbs. With the motor running, add the water in a constant stream and process until the mixture is just beginning to come together in a ball. Remove and divide the dough into two-thirds for the base and one-third for the lid, then shape into slightly flattened blocks. Wrap these in clingfilm and chill for 20 minutes. If you prefer to make your pastry by hand, see page 337.


				Dry fry the onion, carrots, celery and beef together in a saucepan, over a high heat, until the beef is no longer pink. Stir frequently to break up the meat. Reduce the heat and add the tomato ketchup, brown sauce, Worcestershire sauce, flour and seasoning. Cook for 1 minute, then add the potatoes and water and bring to the boil. Reduce the heat, cover the pan loosely and simmer for 15 minutes until the potatoes are tender. Leave the mixture to cool completely.


				Preheat the oven to 200°C/Fan 180°C/Gas 6. Roll out the larger block of pastry on a lightly floured surface, turning it frequently to make a square. Line your cake tin, making sure there’s enough pastry to overhang the sides of the tin slightly. Pile in the filling and spread it out evenly, then brush the edges of the pastry with beaten egg. 


				Roll out the rest of the pastry on a lightly floured surface and place it on top of the pie. Trim off any excess and seal the edges neatly. Using a fork, pierce the top of the pie several times, then brush with beaten egg.


				Bake in the preheated oven for 30 minutes until the pie is golden brown. As soon as you remove the pie from the oven, use a knife to carefully loosen the pastry case away from the edge of the tin. Leave the pie to stand for 5 minutes before serving with veg and gravy if you like. (See page 302 for our home-made gravy recipe.)
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				luscious beef & 
oyster pies


				Oysters were once as cheap as chips and were used as fillers in pies like this. Now a beef and oyster pie is posh enough for a prince. The original surf and turf!


				

				Serves 6


				

				900g stewing beef, trimmed 


				of any hard fat and gristle


				2–3 tbsp sunflower oil


				3 long shallots, quartered


				2 garlic cloves, finely chopped


				125g smoked, rindless, streaky bacon rashers, cut into 1cm strips


				1 tbsp roughly chopped thyme leaves 


				2 bay leaves


				330ml bottle of Guinness


				400ml beef stock 


				(made with 1 stock cube)


				12 oysters, freshly shucked


				2 tbsp cornflour, blended with 2 tbsp water to make a smooth paste


				 flaked sea salt 


				freshly ground black pepper


				flaky freezer pastry 


				600g plain flour, 


				plus extra for rolling


				½ tsp fine sea salt


				375g butter, 


				frozen for at least 2 hours


				325ml cold water


				beaten egg, to glaze


				You'll need a flameproof casserole and 6 x 200ml pie dishes


				


				Cut the beef into rough 3cm cubes and season. Heat a tablespoon of oil in the frying pan and fry the meat over a high heat. Do this in 3 batches so you don’t overcrowd the pan, transferring the meat to a large flameproof casserole dish as it is browned. Add extra oil if the pan seems dry. Add another tablespoon of oil and cook the shallots for 4–5 minutes, then add the garlic and fry for 30 seconds. Add a dash more oil and fry the bacon until slightly browned. Transfer to the casserole dish and add the herbs.


				Preheat the oven to 180°C/Fan 160°C/Gas 4. Pour the Guinness into the frying pan and bring to the boil, stirring hard to lift the sediment from the bottom of the pan. Pour this over the beef and add the stock. Cover the dish and place it in the oven for 1½–2 hours or until the beef is tender and the sauce is well reduced. Check the seasoning, then remove from the heat, skim off any surface fat and stir in the cornflour paste. Put the casserole dish on the hob – don't forget that it will be hot – and simmer for 1–2 minutes, stirring, until thickened. Leave to cool.


				Preheat the oven to 200°C/Fan 180°/Gas 6. To make the pastry, put the flour and salt in a very large bowl. Grate the butter and stir it into the flour in 3 batches. Gradually add the water – you may not need it all – and stir with a round-bladed knife until the mixture forms a ball. Knead the pastry lightly on a lightly floured surface and set aside 500g for the pie lids.


				Divide the rest into 6 portions and roll out each one until about 2cm larger than the dishes you are using. Line the dishes with pastry and pile in the filling, then tuck 2 oysters into each pie. Brush the edges of the pastry with beaten egg. Divide the remaining pastry into 6 and roll out each piece until slightly larger than your dishes. Gently lift the pastry lids over the filling, press the edges firmly to seal, then trim. Brush with beaten egg to glaze. Put the dishes on a baking tray and bake for 25–30 minutes until the pastry is golden brown and filling is bubbling.
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				game pie


				Game on for a game pie. Just right for a yomp in the country or a grand day out at the coast. 


				

				Serves 6


				

				1.5kg mixed game meat


				500g venison steak


				4 tbsp sunflower oil


				125g smoked, rindless, streaky bacon rashers, cut in 1cm strips


				2 large onions, sliced


				1 celery stick, sliced


				250g chestnut mushrooms, 


				wiped clean and sliced


				55g plain flour


				2 bay leaves


				500ml red wine


				2 tsp finely chopped thyme


				500ml beef stock


				2 tbsp redcurrant jelly


				flaked sea salt 


				freshly ground black pepper


				shortcrust pastry


				450g plain flour, plus extra for rolling


				2 tsp baking powder


				½ tsp salt 


				60g cold butter, cut into cubes


				60g cold lard, cut into cubes


				about 120ml water


				beaten egg, to glaze


				top crust


				500g ready-made puff pastry 


				You'll need a deep 20cm cake tin


				


				To make the pastry, put the flour, baking powder and salt in a bowl and rub in the butter and lard with your fingertips, until the mixture resembles breadcrumbs. Stir in the water to form a dough, then knead lightly. Roll out the pastry on a lightly floured surface and use it to line a deep 20cm cake tin. Prick the base lightly with a fork and chill for 30 minutes.


				Cut the game meat and venison steak into rough cubes. Heat the oil in a large frying pan and brown the meat in batches. Take care not to put too much in the pan at once – the meat needs to be sealed, not poached. As the meat is browned, remove it and set aside.


				Add the bacon and onions to the same pan and cook until the onions are translucent. Add the celery and the mushrooms and cook for a further 3 minutes. Add the flour and cook for 2 minutes. Now add the bay leaves, red wine, thyme, stock and redcurrant jelly. Season well and simmer gently, uncovered, for about 2 hours or until the meat is tender and melting – exact timing depends on the meat. Leave to cool. 


				Preheat the oven to 200°C/Fan 180°C/Gas 6. Bake the pastry case blind (see page 358) for 20 minutes. Carefully remove the paper and beans, then return the pastry to the oven for a further 5 minutes.


				Once the pastry case is cool, fill it with the cooked meat, packing it well in. Preheat the oven to 180°C/Fan 160°/Gas 4. Roll out the puff pastry to about 5mm thick. Brush around the edge of the shortcrust case with the beaten egg and place the sheet of puff pastry on the top. Crimp around the edges, trim and cut a couple of holes in the top to let the steam out. Decorate the top with any excess pastry. Brush with beaten egg and bake for about 30 minutes until golden. Leave to cool completely before serving.


			


            


			

				greek lamb filo pie


				Enjoy our big fat Greek pie! If your filo is a little smaller than the size we give, you may need to stagger the layering of the sheets in your tin to give an even coverage. 


				

				Serves 6


			

				500g minced lamb


				1 medium onion, finely chopped


				2 garlic cloves, crushed


				1½ tsp dried mint


				1 tsp dried oregano


				¼ tsp ground cinnamon


				200ml red wine


				400g can chopped tomatoes


				1 tbsp tomato purée


				½ tsp caster sugar


				2 tbsp plain flour


				2 medium aubergines


				6 tbsp mild olive oil


				200g feta cheese, drained


				flaked sea salt 


				freshly ground black pepper


				pastry


				100g butter


				10 filo pastry sheets (each about 


				32 x 38cm), thawed if frozen 


				You'll need a 20 x 30cm baking tin or ovenproof dish – a lasagne dish is fine


				Put the lamb, onion, garlic, herbs and cinnamon in a large non-stick frying pan. Fry over a medium heat for 6–8 minutes until the lamb is no longer pink, stirring regularly to break up the meat. 


                


				Pour the wine into the pan, then add the tomatoes, tomato purée and sugar. Season well, bring to a gentle simmer and cook for 25 minutes until thick, stirring occasionally. Remove from the heat, check the seasoning, then stir in the flour and leave to cool.


				


				Trim the aubergines and cut them into 1cm slices. Pour 3 tablespoons of the oil into a large non-stick frying pan and place over a medium heat. Fry the aubergine slices in two batches until browned on both sides. Add more oil for the second batch and drain the aubergines on  kitchen roll once cooked. Preheat the oven to 200°C/Fan 180°C/Gas 6.


				


				Melt the butter in a saucepan over a low heat. Place a sheet of filo on a board and brush with butter. Top with a second sheet and brush with more butter. Repeat the layers 3 more times until you have a stack of 5 filo sheets. Brush your baking tin with a little butter and line it with the pastry stack, leaving the excess pastry rising up the sides.


				


				Spoon the mince mixture into the dish and spread evenly. Crumble over half the feta and then cover with slightly overlapping slices of aubergine. Crumble over the remaining feta, season with pepper and fold the pastry sides inwards to partly cover the filling. 


				


				Make a second stack of 5 filo sheets in the same way as the first. Place over the filling and use a round-bladed knife to tuck the pastry down the sides of the tin to enclose the mince, aubergine and cheese. Score through the top 2 layers of the pastry to make 6 portions. Brush with more butter and garnish with ground pepper. Bake for 40–45 minutes or until the pastry is deep golden brown and the filling is hot. 
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				pork & apple pie 
with cider gravy


				Pork and apple are a classic flavour combination and make a belter of a pie. Gravy is a must for some pies, and our cider gravy is the perfect partner here. 


			

				Serves 6–8


			

				1kg boneless, rindless pork shoulder, cut into 3cm chunks


				2 tbsp sunflower oil


				3 medium onions, about 300g total weight, halved and sliced


				500ml dry cider


				1 pork stock cube


				150ml cold water


				1 fresh bay leaf or 2 dried


				16 large fresh sage leaves


				400g Bramley cooking apples, peeled, quartered, cored and 


				cut into 2cm chunks


				2 tbsp plain flour


				2 tbsp cornflour


				flaked sea salt 


				freshly ground black pepper


				shortcrust pastry


				400g plain flour


				100g cold butter, cut into cubes


				100g cold lard, cut into cubes


				1 large egg, beaten with 1 tbsp 


				of cold water


				You'll need a casserole dish and 


				a 23cm springclip cake tin


				


				Season the pork all over generously with salt and pepper. Heat a tablespoon of the oil in a frying pan and fry the meat over a medium-high heat, until browned all over – best to do this in 3 batches so you don’t overcrowd the pan. Transfer the meat to a large casserole dish as it is browned.


				Add another tablespoon of oil and fry the onions over a medium-high heat until soft and golden. Preheat the oven to 180°C/Fan 160°C/Gas 4. Deglaze the pan with half the dry cider, dissolving a pork stock cube into the cider as soon as it begins to simmer. Stir hard to lift the sediment from the pan. Pour into the casserole dish and add the remaining cider, 150ml of water, 6 whole sage leaves and bay leaf. Cover and cook in the oven for 1½–2 hours, stirring halfway through cooking, or until the pork is very tender. 


				Carefully tip the pork mixture into a colander over a bowl and allow to drain, then set the cooking liquor aside. Remove the whole sage leaves and bay leaf. Transfer the pork and onions to a bowl and leave to cool. Finely shred the remaining sage leaves, then add the sage and apples to the pork, sprinkle with flour and plenty of seasoning, and toss everything together. Set aside while you prepare the pastry. 


				To make the pastry, put the flour, butter and lard into a food processor and pulse until the mixture resembles breadcrumbs. Reserve 1 tablespoon of the beaten egg and water for glazing the pie, then, with the motor running, add the rest to the mixture in a constant stream until the dough starts to come together in a ball. 


				Weigh the pastry and set aside 200g for the pie lid. Form the rest of the pastry into a flattish ball. Place on a lightly floured surface and roll it out into a circle about the thickness of a £1 coin, turning the pastry and flouring the surface and rolling pin regularly. 


				Use the pastry to line the cake tin, leaving the excess overhanging the sides. (There should only be about 2cm of excess pastry. If you have more, it might mean that you’ve rolled the pastry too thin to support the filling and you’ll knead to re-roll it a bit thicker.) Brush the edge with beaten egg.


				Add the pork and apple mixture to the tin, spreading it evenly. Roll out the reserved pastry for the lid in the same way as before, place the tin on top and cut around it to make a perfect circle for the lid. Place on top of the filling, pressing the edges firmly to seal. Trim off the excess pastry and press the edges firmly together. Use a fork to add a decorative edge to the pie. Make a small hole in the centre with the point of a knife., then brush with more beaten egg to glaze.


				Bake the pie in the centre of the oven for 50–60 minutes until the pastry is golden brown. Remove from the oven and use a narrow knife to carefully loosen the pastry case away from the edge of the tin – this will help prevent the pastry from splitting. Leave the pie to stand for about 5 minutes before carefully removing the tin and sliding the pie onto a board or platter to serve.


				While the pie is standing, make the gravy. Pour the reserved cooking liquor into a measuring jug and add enough cold water to make the quantity up to 400ml. Mix 2 tablespoons of the liquid with the cornflour in a small bowl. Pour the rest into a saucepan and place over a medium heat. Bring to the boil, then stir in the cornflour mixture, reduce the heat slightly and simmer for 2 minutes, while stirring. Adjust the seasoning to taste and strain into a warmed gravy jug. Serve with generous slices of the pie. 


			


			

				

					[image: filo-0887.jpg]

				


			


			

				

					[image: double_crust2.jpg]

				


			


            


			

				spinach & feta
filo pie


				Try saying feta-filo three times quickly after a few glasses of retsina! This is our version of the traditional Greek pie known as spanokopita. 


				

				Serves 6 as a main course, more as a starter or canapés	


			

				2 tbsp olive oil


				2 medium onions, sliced


				and finely chopped


				2 garlic cloves, crushed


				450–475g young spinach 


				leaves, or mature leaves


				trimmed and shredded


				4 medium eggs


				2 x 250g pots of ricotta cheese, drained


				½ nutmeg


				2 tsp roughly chopped 


				fresh thyme leaves


				2 x 200g packs of feta cheese, 


				drained


				2 tbsp plain flour


				freshly ground black pepper


				filo pastry


				100g butter


				10 filo pastry sheets (each about


				32 x 38cm), thawed if frozen 


				You'll need a 20 x 30cm baking tin or ovenproof dish – a lasagne dish is fine


				


				Heat the oil in a large saucepan. Gently fry the onions and garlic for 15 minutes until softened but not coloured, stirring from time to time. Add the shredded spinach and cook over a medium-high heat for 5–6 minutes. Tip the spinach mixture into a sieve over a bowl and press it down firmly with a ladle or wooden spoon to remove as much moisture as possible – this stops your pie being soggy. Leave the mixture to cool.


				Beat the eggs in a large bowl, then stir in the ricotta. Grate in the nutmeg and add freshly ground black pepper – no need to add any salt as the feta cheese will make the pie salty enough. Add the thyme, then crumble little pieces of feta into the mixture. Add the flour and stir. 


				Preheat the oven to 200°C/Fan 180°C/Gas 6. Melt the butter in a saucepan over a low heat. Place a sheet of filo on a board and brush with butter. Top with a second sheet and brush with more butter. Repeat the layers 3 more times until you have a stack of 5 filo sheets. Brush your baking tin with a little butter and line with the pastry stack, leaving the excess pastry rising up the sides.


				Mix the spinach with the cheese mixture, tip it into the tin and spread it evenly over the pastry. Fold over the excess filo and then cover with the remaining 5 sheets, buttering each one and placing butter-side down this time. Use a round-bladed knife to tuck the sheets down the sides and slightly underneath so the filling is neatly enclosed. Score the top into portion-sized squares, but only cut through 2–3 layers. Brush with melted butter and sprinkle with freshly ground black pepper.


				Cook in the preheated oven for 45–50 minutes, until the pastry is crisp and golden and the filling has set. Cool for at least 15 minutes before serving.


			


            


			

				proper cherry pie


				The best cherry pies are made with fresh cherries instead of sticky canned fillings, so make this an annual treat when cherries are in season. 


				

				Serves 6


				

				150g morello cherry jam


				100ml cold water


				2 tbsp ground arrowroot


				900g fresh cherries, stoned


				sweet shortcrust pastry


				350g plain flour, 


				plus extra for rolling


				200g cold butter, cut into cubes


				2 tbsp caster sugar 


				1 large egg, 


				beaten with 1 tbsp cold water


				beaten egg, to glaze


				1 tbsp caster sugar, 


				preferably golden


				You'll need a 23cm round 


				pie dish with a nice wide rim


				


				To make the filling, put the cherry jam in a saucepan with 75ml of the water and place over a low heat. Cook for 3–4 minutes, stirring constantly until it softens and becomes quite saucey. Blend the remaining water with the arrowroot to form a smooth paste. Stir the cherries and the arrowroot mixture into the jam and cook for 2–3 minutes more, or until the sauce becomes thick and translucent, stirring constantly. Remove from the heat and leave to cool.


				Preheat the oven to 200°C/Fan 180°C/Gas 6. Put a baking tray in the oven to heat. 


				To make the pastry, put the flour, butter and sugar in a food processor and blitz on the pulse setting until the mixture resembles breadcrumbs. With the motor running, add the beaten egg and water in a constant stream and process until the mixture is just beginning to come together. Remove, weigh the pastry and take off 280g. Roll it into a ball and set aside. Gather the rest of the pastry into a ball and flatten slightly. 


				Roll out the bigger ball of pastry on a lightly floured surface to the thickness of a £1 coin and a little larger than your pie dish. Lift the pastry into the pie dish and press it into place, making sure there are no air bubbles. It should overhang the dish by about 1cm.


				Tip the cherry filling into the pie dish. Brush the edge of the pastry with beaten egg. Roll the reserved ball of pastry in the same way as the first. Cover the pie with the pastry, then seal the edges and trim. Make a small hole in the centre of the pie with the tip of a knife. Glaze the top of the pie with beaten egg, then decorate with pastry trimmings if you like (see page 370). Sprinkle the pie with sugar and bake in the centre of the oven for 35–40 minutes or until golden brown. If the crust starts to get too brown, cover with foil. Leave to cool in the dish for 10 minutes, then remove and leave for at least 15 minutes before serving.


			


			

				Tip:


				You can serve this pie straight from the oven,but it's easier to slice if served warm or even cold.
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				perfect apple pie


				Nothing tastes better than an apple pie and this is a proper celebration of the great British Bramley. 


				

				Serves 6


				

				150g caster sugar, 


				preferably golden 


				½–1 tsp ground cinnamon


				2 tbsp cornflour


				600g Bramley cooking apples


				sweet shortcrust pastry


				400g plain flour, plus extra 


				for rolling


				2 tbsp caster sugar 


				finely grated zest 1 lemon


				250g cold butter, cut into cubes


				1 large egg, beaten with


				 2 tbsp cold water


				beaten egg, to glaze


				1 tbsp caster sugar, 


				preferably golden


				You'll need a 1.2-litre pie dish 


				with a nice wide rim


				


				To make the pastry, put the flour, sugar and lemon zest into a bowl and rub in the butter until the mixture resembles breadcrumbs. Add the beaten egg and stir with a round-bladed knife until the mixture forms a dough. Divide the dough into two-thirds for the base and one-third for the lid. Roll into balls and flatten slightly. 


				Roll out the larger ball of pastry on a lightly floured surface until it is about the thickness of a £1 coin and 5–7cm larger than the pie dish. The pastry should overhang the dish by 1–2cm. Lift the pastry over the rolling pin and drop it gently into the pie dish. Press the pastry firmly into the dish and up the sides, making sure there are no air bubbles. Put the dish in the fridge while you prepare the filling.


				Mix the sugar, cinnamon and cornflour in a large bowl. Peel, quarter and core the apples, then slice them thinly and add them to the spiced sugar. Toss well together. Preheat the oven to 200°C/Fan 180°C/Gas 6. Put a baking tray into the oven to heat.


				Tip the apple filling into the pie dish, making sure that it rises above the edge. Make sure you scrape all the sugary juices on top of the fruit too. Brush the rim of the dish with beaten egg.


				Roll out the reserved ball of pastry in the same way as the first. Cover the pie with the pastry and press the edges together firmly to seal. Using a sharp knife, trim off the excess pastry, then gently crimp all around the edge. Make a few small holes in the centre of the pie with the tip of a knife. Glaze the top with beaten egg. 


				Lightly knead the pastry trimmings and re-roll. Cut into leaf shapes (see page 370). Place all around the edge of the pie, slightly overlapping each other, and glaze with more egg. Sprinkle the pie with sugar and bake in the centre of the oven for 45–55 minutes or until the pie is golden brown all over and the apples are tender. If the pie crust starts to get too brown, cover with foil for the remainder of the cooking time. Serve hot or cold.


			


			

				Tip:


				About 1 tsp of cinnamon in the filling does the trick for us, but add less if you prefer a milder cinnamon flavour. 


			


			

				

					[image: double_crust4.jpg]

				


			


			

				

					[image: apple-pie_0030.jpg]

				


			


            

				

					[image: ricotta-pie_0063.jpg]

				


			


            


			

				baked ricotta pie


				Perfect for elevenses with a good strong cup of coffee, this delicious pie is a variation on the cheesecake vibe. It also makes a fab dessert with a few lightly poached berries. 


				

				Serves 12


				

				750g ricotta cheese


				150g caster sugar


				6 medium eggs


				100ml double cream


				finely grated zest of 1 orange


				25g sultanas


				25g cut mixed candied peel


				sifted icing sugar, to decorate


				shortcrust pastry 


				400g plain flour, 


				plus extra for rolling


				250g cold butter, cut into cubes


				2 tbsp caster sugar


				1 large egg, beaten with 


				2 tbsp water


				1 tbsp double cream or 


				beaten egg, to glaze


				You'll need a 20cm square loose-based cake tin that's about 4cm deep


				


				Drain the ricotta and put it into a mixing bowl with the sugar. Using electric beaters, whisk until well combined. Add the eggs one at a time, whisking well after each addition. Stir in the cream and orange zest. Preheat the oven to 180°C/Fan 160°C/Gas 4. 


				To make the pastry, put the flour, butter and sugar in a food processor and blitz on the pulse setting until the mixture resembles breadcrumbs. With the motor running, add the beaten egg and water in a constant stream and process until the mixture starts to form a ball. Remove, weigh the pastry and reserve 300g for the pastry lid. 


				Roll out the larger ball of pastry into a square, the thickness of a £1 coin and at least 5cm larger than the tin. Place the tin on a baking tray. Leave the excess pastry overhanging the edge and brush with a little cold water. Slowly pour in the filling until it almost reaches the top of the pastry. Gently sprinkle the sultanas and mixed peel over the top – they’ll slowly slide through the mixture as it cooks.


				Roll out the remainder of the pastry and carefully place over the mixture, leaving about 2cm overhanging the sides. Trim the edges by pressing the pastry gently with your thumb against the side of the tin. Brush lightly with cream or egg to glaze. Place the pie on its tray in the centre of the oven with great care – it will wobble!


				Cook for 50–60 minutes until the pastry is pale golden brown and the filling is set. If you wiggle the tin you shouldn’t see the filling ripple. You may find that the pastry rises as the pie cooks but this is quite normal and it will soon settle as it cools. If the pie begins to rise unevenly, turn the oven down a little and continue to bake.


				Let the pie cool completely in the tin, then cover and pop in the fridge for several hours or overnight. Loosen the sides with a knife if necessary, then lift out of the tin and transfer to a board. Dust with sifted icing sugar and serve in squares or rectangles.
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