Mincemeat Pies 
	Oven temperature: 2000C,  Gas 6
	Skills

	Preparation time: 25mins 
	1.  Hygiene and safety

	Time to bake: 15 mins
	2.  To roll out, to shape

	Container: plastic Box
	3.  No undue waste


	Ingredients
	Equipment

	Pastry
	large bowl

	100g plain flour
	sieve

	50g margarine
	cup

	cold water
	flour dredger

	Filling
	rolling pin

	50g mincemeat
	patty tin

	Glaze
	large and medium round cutter

	beaten egg
Make 6
	baking tray
pastry brush

cooling tray


Method

	1.
	Set oven.  Collect patty tin.

	2.
	Sieve flour into large bowl.

	3.
	Rub margarine into flour until it resembles breadcrumbs.

	4.
	Add sufficient cold water to mix to a dough.

	5.
	Turn on to a floured surface and knead lightly.

	6.
	Roll pastry and cut equal numbers of large and small circles.

	7.
	Line the patty tins with the large circles, then put in mincemeat to fill half the case.

	8.
	Dampen the edges of the large circles, then place the small circles on top of the mincemeat and press firmly at the edges.

	9.
	Brush the tops with beaten egg, make two slits on the top.

	10.
	Bake until golden brown.


	Mincemeat Pies
	Storage…
	Place in a container with a cover..

	
	Re-heat…

(pre-heat oven)
	Eat cold or re heat in oven 180C  Gas 5 for 10 minutes

	
	650 watt

Microwave
	10 seconds for one until piping hot


