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To Ned, Fina, Lorna, Lettie and all the other young pie people. We’ll always try to bake things better.
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HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken straight to that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related sections.


You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.




abbreviation key:


V = Vegetarian


VG = Plant-based


VO = Vegetarian option


VGO = Plant-based option


GFO = Gluten-free option





INTRODUCTION


Welcome To our Wonderful, Sustainable World of Pies
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Since we started Pieminister in 2003 we’ve aspired to be a sustainable business and in recent years we’ve really upped our game. Food production accounts for a shocking 25% of global greenhouse gas emissions, so, to be part of the solution and to focus our collective minds, we set some goals in 2020 to help us make the greatest, most positive impact for the sake of the planet.


A great thing about this goal setting at work is that it’s flowed into our choices and actions at home. We see this book as a chance for us to share what we’ve learned more widely, alongside a raft of original pie recipes which all have two things in common; they’re created with sustainable ingredients and they’re insanely good to eat.


We’re far from being the last word in sustainability and we defer to people who are far cleverer than us in this book. You’ll gain loads of insight and inspiration from their contributions, as well as some amazing recipes they’ve kindly created with us.


We actively encourage you to freestyle with your piemaking depending on the time of year, your taste buds, or what needs using up in your kitchen. The way we’ve laid out the recipes reflects this, with tips and tricks to help you get creative.


We’ve also tried to untangle the truth from the myth among the recipes. From fighting food waste and finding truly deforestation-free fats for making pastry, to getting to grips with the mysterious world of recycling, this book is our sustainability story so far. It’s one long learning curve that we’re still navigating. We hope that by sharing what we’ve discovered, we can inspire you too, in the kitchen and beyond.


And just as importantly, we hope you enjoy baking these pies as much as we have.


Tristan & Jon





OUR LIFE OF PIE


From the very beginning


Jon:
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I was born in Croydon, South London in 1972. I was a busy kid, always playing football, messing around on my BMX or looking for ways to earn money. I started my first business aged 12, washing cars for local cabbies. I soon realized valeting wasn’t for me, so I offered my services as a delivery boy to the local greengrocer. Many more entrepreneurial endeavours followed, most of which involved long hours, low pay and pretending I knew what I was doing.


I left school with a couple of A levels and a circle of life-long friends. Then, following in the footsteps of Malcolm McLaren and Ray Davies I headed off to Croydon School of Art. This is where I hit my stride. I loved art and design and went on to Nottingham Trent University to study Furniture and Product design.


In the first week at uni, I met Romany, a fashion student who lived next door. Little did I know then that years later we’d be married with two kids and have started a pie business with her brother!


Tris:
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I was born in Birmingham in 1979. My parents moved a lot and soon we were living in Jeddah, Saudi Arabia, which I loved. Aged 10, we were back in England, in Bristol, where I enjoyed school, although I’m not sure school enjoyed me. I spent a lot of time in front of the headmaster or sneaking off to skateboard… At 15 (now in Cheshire), everyone agreed that it might be best if I left school and with a collective sigh of relief I headed to Broxton Hall, a country house hotel to learn to be a chef.


Jon:
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At the same time, I’d finished uni and knew I wanted to run my own business – I just didn’t know what. My ideas always led me towards food and hospitality, and I spent days at the local library researching everything from importing peanuts and olives to making energy sweets. It soon became clear that the most fun thing to do would be to open a bar. But I didn’t have any money, so I got myself on to a TV game show, determined to win the cash prize. Six months later, I’d done it, winning Wanted on Channel 4, with enough money to put my plans into action. In June 1996, I opened my first bar in Clapham, South London, and within a month my girlfriend’s brother Tristan had moved into the pub and was running the kitchen.


Tris:
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Training to be a chef in Cheshire was a revelation. I loved the fast pace and energy of it, but soon got tired of country life. So, I moved to London, to see if I could run a kitchen of my own – at my sister’s boyfriend’s new pub! This is where Jon and I became great friends and workmates.


Working together at the Circle Bar was amazing. I was 18, Jon was in his early 20s and Clapham was rocking. The bar was packed at the weekends and the parties were legendary.


Jon:


At the time gastro pubs were almost unheard of; there was The Eagle in Farringdon and the Masons Arms in Battersea, and that was about it. Using these places as inspiration, we knocked the wall down between the bar and kitchen and Tristan started serving a new kind of pub grub: venison sausages and mash with redcurrant jus, lamb fillets on herb couscous, and possibly the best Sunday roast in London.


Tris:
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In between serving customers and having fun, we were experimenting with other food business ideas: takeaway soup tubs with par-baked bread, salad dressings, even flavoured vodkas which we served behind the bar. We talked about pies too – Jon had discovered a pie shop called Harry’s Café de Wheels in Sydney while travelling around Australia and thought something similar might work in the UK. But then I got an offer I couldn’t refuse.


Jon:


One day a guy walked in and asked Tris if he’d like to travel the world cooking for rockstars – six weeks later we waved him off!


Tris:
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The next two years were a blur, but eventually I landed in Sydney where I stayed for a year, working at a smart restaurant overlooking Sydney Opera House. I’d learnt so much as a tour chef, but this took my skills to a new level. The people working there were some of the best and I soaked up every ounce of knowledge I could.


However, it wasn’t all work and no play. I was making the most of the surf, sunshine and culinary delights that Sydney had to offer. One of which was their excellent pies! I was amazed how different they were; the flavours were adventurous, and they were enjoyed by everyone from surfers and skateboarders to cricket fans. The pastry was great too.


One day after a surf on Bondi Beach, I was eating a particularly good pie when the name Pieminister popped into my head. Remembering the conversations I’d had with Jon two years before and armed with plenty of energy and a great name for a new business, I headed back to the UK to pick up where we had left off and put our plans into action.


Jon:
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By early 2003 the Pieminister business plan was well underway! Working out how to make pies on a commercial level involved sourcing second-hand manufacturing equipment we didn’t have a clue how to use. And experimenting with recipes in Tristan’s mum’s kitchen in Bristol. Slowly but surely, things started to come together.


A derelict printworks on Bristol’s notorious Stokes Croft became Pieminister’s bakery and café. Uni friends were enlisted to help with branding, photography and a website, and finally, in December 2003, after working 16-hour days for months on end, we opened for business.


Tris:
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Day one, we sold 10 pies, and most of those were to my mum. Then we invited the local press along with the promise of a free pie, and within days the reviews were in, and they were good. A queue formed every lunchtime. Next came a stall at London’s Borough Market, then requests to supply local pubs and restaurants started rolling in. Then along came Glastonbury…


Jon:
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The Festival was a pivotal moment for us; everyone wanted one of our Mothership pie feasts, and within a couple of years, we were opening new restaurants, supplying fine food halls across the UK and exporting to Ireland and Holland.


Tris:


We soon outgrew our Stokes Croft kitchens, moving up the road to the bigger bakery where we still make our pies to this day. Stokes Croft is still our spiritual home, with the café and offices as busy as ever!


We continue to be amazed on the success of the business and we are so grateful for the support we get from all our customers and suppliers. There have been so many highs and certainly some lows. We try not to talk about the squid pie, or the Pie Pod…


Jon:


...or the restaurant we opened in Amsterdam!


Tris:


...or some of the disasters we have encountered while trading at festivals. I once got a call at 3am, when one of the team drove a truck into the middle of pond on the outskirts of Dublin.


Jon:
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It’s been a great adventure so far, we’re still great friends, and we’re super excited to be writing this next chapter in Pieminister’s history.
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BUT LET’S ALL TAKE A DEEP BREATH AND FOLLOW A FEW SIMPLE STEPS WHICH WE KNOW WILL LEAD US IN THE RIGHT DIRECTION.


• If you do eat meat or dairy, source local and pasture-fed, free range or organic. Eat the best you can afford and save it for special occasions.


• If you eat anything containing palm oil, make sure it’s certified sustainable palm oil. Ideally identity preserved.


• Make a few shopping changes to create less packaging waste. It’s not all or nothing.


• Do everything in your power to avoid food waste.


• Spend wisely and support farmers, shops and smallholders doing the right thing, near or far.
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FROM A PIE-GONE ERA


You don’t know what you’ve got ’til it’s gone: a fact that far too many pie lovers have learned the hard way.


For those of you still hankering after a pie from menus past, here’s an index of your most-missed ‘RIPies’. Use it to find the near-as-dammit recipes right here in this book to enjoy Pieminister pies gone by.
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PASTRY


Our favourite Recipes, tips & tricks


The key to making good pastry? Keeping a cool head. Meaning: don’t worry about making mistakes. Sometimes you’ll find the doughs break a bit when preparing them. This is fine – just patch up any cracks with spare bits of dough. The pie will still look and taste delicious once it’s baked. Also, try to keep your hands cool too, so that the fat in the pastry doesn’t get too greasy.


When making pastry, often more crumbly means more delicious, BUT it has to be workable and not completely fall apart when you roll it out. In this section, we’ve included the minimum amount of water needed for each pastry, but you may find you need more. It will depend on the flour you use, the temperature in your kitchen, whether there’s an R in the month :-). We know the importance of great pastry, but we also know that it’s good to experiment a little and find your own level.


Improvise. Rather than buy a new dish, adapt the shape of your pie to fit into something ovenproof you already have.


We sometimes like to mix the pastries in a pie, combining a shortcrust base and a suet top for example. But it’ll still be delicious if you decide to use just one kind.


To get a really crisp pie base, put your pie dish on a hot baking sheet in the oven. Baking blind (when the recipe requires) makes a huge difference too, as does making sure your filling’s not too liquid or too hot when added on to the base before baking.


There’s no need to use clingfilm when resting your pastry prior to cooking. A clean, damp tea towel over a bowl, reusable food wrap or an airtight container will all do the job just as well.


As a general rule it is better to cook pastry within a couple of hours of making it if you can. That said, most pastries made the night before or defrosted will still be delicious, just not perfect (but perfection’s overrated anyway, right?)


Our last tip to avoid the dreaded soggy bottom? Use metal pie dishes and tins.


And make good use of any spare dough. We’ve added a few suggestions for turning your trimmings into tasty little extras throughout the book.


[image: Illustration]






Vegan Almond & Olive Oil Pastry


This pastry is very short and can be tricky to work with so be prepared to use any trimmings to patch things up. But trust us, it’s a cracking recipe (excuse the pun) so well worth the effort. Don’t forget to pop the olive oil in the fridge well in advance, for it to solidify!


Makes about 650g (1lb 7oz)


Takes 15 minutes (plus 4 hours for chilling the oil beforehand)


Rest 1 hour


115ml (3¾fl oz) extra virgin olive oil


75g (2¾oz) flaked almonds


300g (10½oz) plain flour, plus extra for dusting


⅔ teaspoon xanthan gum


¼ teaspoon salt


150g (5½oz) icing sugar


2½ tablespoons light demerara sugar


5 tablespoons ice-cold water


1½ teaspoons orange zest


¼ teaspoon almond extract


Chill the olive oil in the fridge for at least 4 hours to allow it to solidify.


Blitz the flaked almonds in a food processor for 20 seconds, or until they form a textured crumb. You can use ground almonds but whizzing flaked almonds leaves a few nice chunky bits.


In a large bowl, mix the almonds, flour, xanthan gum, salt and both sugars together. Add the solidified oil and mix it through with your fingertips until if forms a crumb texture with no large lumps. In a separate bowl, whisk the water, orange zest and almond extract lightly with a fork. Make a well in the centre of the dry ingredients, gently pour in the wet ingredients and mix with a fork to form a crumbly mixture. Turn the pastry out on to a floured work surface and knead with your hands until it just forms a ball of dough, adding a little more water if required.


Transfer the pastry to a bowl and cover with a damp tea towel or wrap in reusable wrap and rest in the fridge for at least 1 hour before use. You can leave the pastry to rest in the fridge for up to a day, stored in an airtight container. It also freezes well.


TOP TIP


MAKE SURE TO USE A VERY GOOD EXTRA VIRGIN OLIVE OIL SO THAT IT WILL SOLIDIFY IN THE FRIDGE.
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Brown Butter Pastry


Incorporating the classic beurre noisette method, this pastry is as brown and nutty as the name suggests. This is a good one to use in the place of the sourdough pastry recipe if you’re not the sort of person to have a sourdough starter knocking about the kitchen.


Makes about 750g (1lb 10oz)


Takes 30 minutes (plus extra for solidifying the butter)


Rest 30 minutes


250g (9oz) salted butter


500g (1lb 2oz) plain flour, plus extra for dusting


3 tablespoons ice-cold water


Heat the butter in a heavy-based saucepan over a low heat; the butter will first melt, then start to bubble and foam. Swirl the pan a little, but do not stir. The butter will then become clear, and the solids will drop to the bottom of the pan and start to brown. Watch very closely at this stage as it can burn easily. Once the butter solids start to brown and smell nutty after a few minutes, remove the pan from the heat and carefully pour the butter into a heatproof bowl. Chill in the fridge until solid.


When the butter is chilled, chop it up and add it to the flour in a large bowl. Rub the butter into the flour until there are no large lumps left. Mix in the ice-cold water; at this point you should be able to squeeze the dough in your fist and it will stick together. You may need to add a little extra water if not.


Turn the dough out on to a floured work surface and knead for a minute. Transfer the pastry to a bowl and cover with a damp tea towel or wrap in reusable wrap and rest in the fridge for 30 minutes before use.


TOP TIP


If you would like to use the Brown Butter Pastry for a sweet pie, stir in 2 tablespoons of caster sugar before you add the water.
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Patty Pastry


Our version of a Jamaican patty pastry, we get the gorgeous golden colour from saffron, rather than the traditional turmeric. A great plant-based pastry that’s super-simple to work with.


Makes 650g (1lb 7oz)


Takes 10 minutes


Rest 30 minutes


⅔ teaspoon saffron strands


130ml (4½fl oz) ice-cold water


380g (13oz) plain flour, plus extra for dusting


3g salt


135g (4¾oz) plant-based or salted butter


Start by adding the saffron to the water. Then, in a large bowl, mix the flour with the salt, and rub in the fat with your fingers until there are no lumps. Make a well in the centre of the flour mix and add the cold saffron water.


Use your hands or a table knife to start mixing the dough and, as it starts to come together, tip it out on to a floured work surface and knead it for a further 2 minutes.


Transfer the pastry to a bowl and cover with a damp tea towel or wrap in reusable wrap and rest in the fridge for 30 minutes before using. You can leave the pastry to rest in the fridge for a few hours and it also freezes well.
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Sweet Pastry


Short and sweet, this is the recipe for tart cases and dessert pies. It’s also rather crumbly, but don’t despair if it breaks a little while lining a tin with it – just patch it up!


Makes about 700g (1lb 9oz)


Takes 10 minutes


Rest 4 hours+


250g (9oz) unsalted butter, softened


125g (4½oz) icing sugar


1 tablespoon whipping cream


1 free-range egg yolk


350g (12oz) plain flour, plus extra for dusting


Using an electric mixer, cream the butter until light and fluffy. Beat in the icing sugar, then the cream and egg yolk.


Mix in the flour on a slow speed until just combined, then turn out on to a floured work surface and knead lightly for a few seconds until smooth. Transfer the pastry to a bowl and cover with a damp tea towel or wrap in reusable wrap and rest in the fridge for at least 4 hours before use. It will keep in the fridge in an airtight container or wrap for a couple of days and also freezes well.


LEFTOVER RECIPE


Sablé biscuits


(To use up Sweet or Vegan Almond & Olive Oil pastries)


Press any pastry trimmings together, roll them out to about 5 (¼in) thick, then cut out whatever shapes you fancy with a pastry cutter. Place on a greased baking sheet, brush with beaten egg or plant-based milk and bake at 180°C/160°C fan/350°F/gas mark 4 for 8-10 minutes until pale golden.






Gluten-free Pastry


Gluten-free pastry behaves very differently to regular pastry as the lack of gluten in the flour makes it more like a paste. Keep this in mind when pairing it with a pie tin – you will find it easier to line a shallow metal tin than a deep ceramic dish, for example.


Makes enough for 1 large pie


Takes 10 minutes, plus 30 minutes chilling


500g (1lb 2oz) gluten-free flour


½ teaspoon salt


200g (7oz) butter, diced


300ml (10fl oz) whole milk


1 free-range egg


Put the flour, salt and butter in the bowl of a stand mixer fitted with the dough hook. Mix until the butter is crumbed into the flour. Add the milk and the egg and mix until it forms a thick paste. Chill for 30 minutes before use. This also freezes well.


To line a pie tin with this pastry it can be easier to put a ball of the pastry in the middle of the tin and use greaseproof paper and your fingers to push it out over the base and sides of the pie tin.


To roll the pastry into a pie lid, you may want to do this between floured pieces of greaseproof paper.


Some suggestions for great GF pies:


• Chicken of Aragon


• Cheesy Cottage Pie


• Dusty Daisy’s Knuckle


• Mighty Aphrodite


• Matador


• Minty Lamb


• Mooless and Blueless






Foodle Pastry


This filo x strudel pastry hybrid is a cheat’s dream. Much easier to make than traditional filo, which can take years to master, this version is far more forgiving and works just as well for strudels as it does for filo-based treats.


Makes about 650g (1lb 7oz) or 7 sheets


Takes 1 hour


Rest 2 hours


445g strong white bread flour, plus extra for dusting


a generous pinch of salt


170ml (6fl oz) cold water


7 tablespoons olive oil, plus extra for greasing


Put the flour, salt and water in an electric mixer. Attach the dough hook and mix at speed 1 while slowly adding the oil. A dough should form after about 5 minutes. Add a little more water if it’s not a nice dough ball at this stage. Continue to knead in the machine for another 10 minutes to develop the gluten. Roll the ball in a little olive oil, place in a bowl and cover with a damp cloth. Rest in a warm place for a couple of hours.


Divide the dough into seven equal-sized pieces, using a dough scraper to shape each piece into a rectangle, and roll to 5mm (¼in) thick on a lightly floured board. Cover with a cloth and allow to rest again for 10 minutes.


Cover your work surface with a smooth, clean tea towel, lightly dust it with flour and place one piece of dough onto it. Putting your hands palms down over the dough at the edges, gently stretch the dough, rotating the tea towel 90 degrees as you go until the dough is stretched as thin as tissue paper and roughly the size of a piece of A4 paper. If it gets the odd little hole in it, this is fine. Use either a pizza cutter or a pair of scissors to trim the edges if they are too thick – you want to avoid too much waste dough here, but if you do end up with a few trimmings, they can be baked with sugar to make lovely little crisps to serve with ice cream!


Repeat with each piece of dough, covering the stretched pieces with a damp cloth while you work on the next. When stacking, dust a little bit of flour between each sheet to avoid them sticking together.


We like to use the foodle pastry straight away; this means being organized and having your fillings at the ready.
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Mighty White Pastry


We first developed this for a range of topless pies we made a few years back. Inspired by ‘that’ sliced bread of the same name, this is all about sneaking in some healthy wholemeal flour along with the white.


Makes about 650g (1lb 7oz)


Takes 10 minutes


Rest 30 minutes


255g (9oz) strong white bread flour


130g (4½oz) plain wholemeal flour


½ teaspoon salt


½ teaspoon bicarbonate of soda


125g (4½oz) salted or plant-based butter


100ml (3½fl oz) water


25g (1oz) Parmesan or plant-based hard cheese, finely grated


10g (¼oz) poppy seeds


In a large bowl, mix the flours with the salt and bicarbonate of soda, then rub in the fat with your fingertips until there are no lumps. Make a well in the centre of the flour mix and add the cold water.


Mix and knead the dough and, as it starts to come together, add the Parmesan and poppy seeds. Transfer the pastry to a bowl and cover with a damp tea towel or wrap in reusable wrap and rest in the fridge for 30 minutes before using it. It can be kept in the fridge for a few hours in an airtight container or wrap and freezes well.


FLOUR TIP


This pastry is good for making cold-eating pies, savoury tarts and quiche.


If you’d like to experiment with other flours such as rye or spelt, swap out half of the wholemeal flour. You may need to add a little extra water too. Try this with other seeds as well if you’re feeling adventurous.
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Olive Oil Pastry


Created especially for our Timpano pies, the olive flavour shines through. Quite simply delicious.


Makes about 300g (10½oz)


Takes 20 minutes


Rest 5 minutes


250g (9oz) plain flour, plus extra for dusting


2 free-range eggs


½ teaspoon salt


2 tablespoons olive oil


3 tablespoons water


Put the flour, eggs, salt and olive oil in the bowl of stand mixer fitted with the dough hook.


Add the water and mix. Add more water, 1 tablespoon at a time, until the mixture comes together to form a ball.


Turn the dough out on to a lightly floured work surface and knead for about 10 minutes to make sure it is well mixed. Rest for 5 minutes before use. If not using immediately, store in the fridge in an airtight container or wrap for up to a day.


GO PLANT BASED


If you want to make this vegan, you can replace the eggs with ½ teaspoon of xanthan gum and increase the water to 100ml (3½fl oz).






Sourdough Pastry


This is yet another great way to put your starter to good use. But if you don’t have one, the Brown Butter pastry recipe’s a brilliant alternative.


Makes about 650g (1lb 7oz)


Takes 1 hour


Rest 30 minutes


2g citric acid


30ml (1fl oz) cold water


100g (3½oz) plain wholemeal flour


260g strong white bread flour


4g salt


110g (3¾oz) butter or plant-based butter


145g (5oz) sourdough starter or discard, on the wetter side


Dissolve the citric acid in the water.


In a large bowl, mix the flours and salt together and then crumble in the fat. Rub the fat into the flour until it has a sandy texture without any large lumps. Slowly add the water and sourdough starter and mix until it forms a dough. You may need to add more water, depending on the wetness of your starter. Knead a few times in the bowl to form a soft ball, then cover with a damp tea towel or wrap in reusable wrap and rest in the fridge for 30 minutes before use. It will keep in the fridge in an airtight container or wrap for a few hours and also freezes well.
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Rough Puff Pastry


AKA flaky pastry. It still has all the lip-smacking qualities of ‘proper’ puff pastry but is far easier to make. Just stick to the rules; keep your butter cold and don’t over work it – little lumps of butter in the dough is a good thing here.

OEBPS/images/f0009-01.jpg
Jon'S SoN
NED






OEBPS/images/f0023-01.jpg





OEBPS/images/f0007-02.jpg





OEBPS/images/f0008-02.jpg





OEBPS/images/f0022-01.jpg





OEBPS/images/f0024-01.jpg





OEBPS/images/f0025-01.jpg





OEBPS/images/f0009-02.jpg





OEBPS/images/f0020-01.jpg





OEBPS/images/f0006-01.jpg





OEBPS/images/f0007-01.jpg





OEBPS/images/f0008-01.jpg





OEBPS/images/f0004-01.jpg
WARNINg
CoONTENTS
ARE por!

Lor7,





OEBPS/xhtml/nav.xhtml




Contents





		Title



		Contents



		How to Use This Ebook



		Introduction



		Our Life of Pie



		From a Pie-Gone Era



		Pastry



		Small Tin Pies



		Tray Bake Pies



		Other Top & Pot Pies



		No Tin Pies



		Pie Dish Pies



		Pie Subs, Sides & Sauces



		Jonny Si’s Crystal Balls: See the Future



		A Baker’s Dozen



		Index



		Acknowledgements



		Copyright













Guide





		Cover



		Contents



		Start















		1



		2



		3



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34



		35



		37



		36



		38



		39



		41



		40



		43



		42



		44



		45



		47



		46



		48



		49



		50



		51



		52



		53



		55



		54



		57



		56



		59



		58



		61



		60



		62



		63



		65



		64



		67



		66



		68



		70



		69



		71



		72



		74



		73



		75



		77



		76



		78



		79



		80



		81



		83



		82



		85



		84



		86



		87



		88



		89



		90



		91



		92



		93



		95



		94



		96



		97



		99



		98



		100



		101



		102



		103



		105



		104



		106



		107



		109



		108



		110



		112



		113



		114



		115



		117



		116



		118



		119



		120



		121



		123



		122



		125



		124



		126



		127



		129



		128



		130



		131



		132



		133



		134



		135



		136



		137



		138



		139



		140



		141



		143



		142



		144



		145



		146



		147



		148



		149



		150



		151



		152



		153



		154



		155



		157



		156



		158



		159



		160



		161



		163



		162



		165



		164



		167



		166



		169



		168



		170



		171



		173



		172



		174



		175



		177



		176



		178



		179



		180



		181



		182



		183



		184



		185



		186



		187



		188



		189



		190



		191



		192











OEBPS/images/cover.jpg
TRISTAN Hooe & Jown Simow





OEBPS/images/title.jpg
ETHicAL & SUSTAINABLE
PIiE MAKING

TRISTAN Hoce & Jon Simon





OEBPS/images/f0019-03.png
FIF%E SCAN TO WATCH HOW
¢ WE MADE THESE RECIPES





OEBPS/images/f0007-04.jpg
MAVE you seen
THIS MAN?

1FYoU st e
CALL THIS NUM






OEBPS/images/f0009-04.jpg
RomANY

Tow's wWire &
TRis's SISTER






OEBPS/images/f0009-03.jpg





OEBPS/images/f0007-03.jpg





OEBPS/images/f0011-02.png





OEBPS/images/f0023-02.png
FIFE SCAN TO WATCH HOW
i%¢ WE MADE THESE RECIPES





OEBPS/images/f0015-01.jpg
PLANT -BASED SUET,
RoUeH pUFF oR SOURDOUGH ~
THE PERFECT pASTRIES





OEBPS/images/f0016-01.jpg





OEBPS/images/f0017-01.jpg





OEBPS/images/f0018-01.jpg





OEBPS/images/f0019-01.jpg





OEBPS/images/f0011-01.jpg
...but simply switching to a different
oil like coconut could just make the
A veggie burger made from soy grown ~ situation worse...
in South America has likely contributed

to the devastation of rainforest, and
much of the palm oil in our foods

s linked to deforestation fox

But the proper infrastructure to recycle
_ bioplastics is limited in the UK and they
cause big problems if they end up in
conventional plastic recycling or in landfill...

So ISN'T THIS WORSE
THAN PLASTIC Tﬂtn_/!? s
COMPLICATED ISN'T {ir.






OEBPS/images/f0010-01.jpg
can actually be beneficial in
il heu Ith and biodiversity.

Hotever there’s not enough land fo

produce the amount of grass-fed meat

we currently consume. So yes, westill
need to reduce the amount we eat.

But does this disproportionately
create water stress on one
country, and would it be
better to share the strain?

>

but a tomato that has been shipped
from Spain to the UK is likely to be more
sustainable than out-of-season British
tomatoes grown in a heated polytunnel.

i,

»





OEBPS/images/f0012-01.jpg





OEBPS/images/f0014-01.jpg
n

FLOUR

*
N —

=AY

POWER!
&

LoVE YoUR LEF-DoUGH-VERS!
OUR PpASTRY RECIPES INCLUDE
TipS oN FREEZiNG, CHILLING
AND TURNING YOUR TRIMMINGS
INTO TREATS.












OEBPS/images/f0008-03.jpg





