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making tomorrow a brighter day

Mark’s Mince Pies!

o]

Mmakes 12 mince pies

preparation: 30 mins
cooking: 20 mins

shopping list...

3509 plain flour

1009 caster sugar

225 butter -cold

3009 mincemeat

a pinch of salt

| e99 - For brushing

1cing sugar - for dusting

kitchen ki+...

kitchen scales
large mi¥ing bowl
knife - watch your Fingers!
IZ hole bun +in
(or 2 ¥ b hole ones)
rolling pin
t+easpoon
fork
small bowl
pastry brush
cooling tray
fine sieve
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what +o0 do...

oNhe:
pre-heat the oven +o 180 (Gas
Mark 4) and put +he flour into
your Mixing bowl.

+wo:
cut +he butter into small squares
and add i+ +o the flour.
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three:
Zub +he Flour and butter +ogether using your fingers and
+humbs un+til +here are no big lumps and you have a breadcrumb
Mix - Make sure you Wash your hands Firs+!

four:

Add the sugar +o the bowl, and bring
i+ all +ogether into a ball - +his may
take a While +o stick +ogether but
keep at i+, and dont+ be +empted t+o
add any liquid. Once i+'s in a ball,
knead i+ +ogether for 5 - 10 mins.

Five:
Qrease the bun +ins wWith a lit+e butter, then
take ping-pong Sized balls of +he pastry, and
roll them out on a floured surface so they are
a little bigger +than +he bun +in hole. Place +hem
into the holes, and press down g9entiy so t+hey
are the right shape.

SiY:
Spoon in a litHe Mincemeat into each
onhe, usually about a +easpoon full.

ney+!
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Seven:

With t+he rest+ of your pastry, you can
either roll small balls out again as before
and place +them on the top, or you can roll
out the mixture and cut out shapes +o
places on +op. | like stars!

eight:
Beat the €99 in +he small bowl using your
fork, +then using your pastry brush, brush
a litHe e99 over +he +ops of your Mince
Pies. This will make +hem a lovely 9olden
colour When they are cooking.

Nine:
Bake in the oven for about 20 mins, +hen
When they are ready, place them on a
cooling +ray. When +hey have cooled down
completely, dust Some icing sugar over t+he
+op using your Sieve and en;joy.

T

all done!





