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Quick and easy mince pies
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Ingredients
	Checklist
	

	
	100g plain flour 

	 
	50g butter or hard baking fat

	
	2-3 tablespoons (15ml) cold water

	
	1 jar of mincemeat

	
	Icing sugar


Equipment
	Checklist
	

	
	Sieve

	
	Large mixing bowl

	
	Butter knife

	
	Tablespoon (15ml)

	
	Mixing spoon

	
	6 hole patty tin

	
	Teaspoon (5ml)

	
	Oven gloves

	
	Cooling rack


	Method 
	Checklist

	Pre-heat the oven
	

	1. Pre-heat the oven to 200°C or gas mark 6.
	

	Making the pastry
	

	1. Sift the flour into the mixing bowl.
2. Cut the butter or hard baking fat into small pieces. 
3. Add the fat to the bowl and rub-in using your finger tips.
4. Add 2-3 tablespoons (15ml) cold water and mix into the flour.
5. Make a ball with the mixture.
	

	Dividing the pastry
	

	1. Divide the ball into 12 pieces.
	

	Lining the patty tray
	

	1. Place one ball into the holes in the patty tray.

2. Press down to fill the bottom and sides of the holes.
	

	Adding the mincemeat
	

	1. Add a teaspoon of mincemeat to each of the holes in the patty tray.
	

	Adding a pastry lid
	

	1. Flatten the other 6 balls in your hands to make lids.

2. Put a pastry lid on top of the mincemeat.

3. Gently push down the slides of the lid with your fingers.
	

	Baking the mince pies
	

	1. Using oven gloves, carefully place the patty tin in the oven.

2. Bake for 20 minutes until golden brown
	

	Once cooked
	

	1. Using oven gloves, carefully remove the patty tin from the oven.

2. Place on a cooling rack.

3. Leave for five minutes to cool in the tin before removing the mince pies.
4. Sprinkle with a little icing sugar.
	


Food skills

Weigh and measure

Cut
Rub-in

Mix

Divide and shape

Bake
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