Kentish Town City Farm

Mince Pies
Spice up your (Christmas) life!
Shop - bought mince pies are difficult to love. The pastry can be too soft, they can be too
sweet, they can be a bit tasteless. Making your own is so easy and yummy, you'll never
buy ready-made again!

Ingredients & T�ls
One large cookie cutter

Cupcake / muffin tray

One small decorative cookie
cutter

Ready-made shortcrust pastry

Silicone or paper baking cases

Mince pie filling (Waitrose
own brand is our favourite)

Handful of dark chocolate
chips (optional)
Splash of brandy (optional)
One large orange (optional)

Recipe
Heat the oven to 180 degrees, and put the baking cases in the muffin tray. If the pastry isn't prerolled, roll it out to about the thickness of a pound coin.
Grate the rind of the orange over the pastry, and lightly press into the surface.
Cut-out circles with the big cookie cutter, and gently put them in the baking cases, so they cover the
bottom and the sides.
Fill each pastry halfway up with the mince pie filling. Do not overfill - the filling bubbles up and out
of the pastry!
Cut out the top pastry shapes, and place on top of the filling. If you use a shaped cutter, place the
pastry shape on top of the pie. If you use a circle cutter, you can gently press the edges of the circle
to the top of the pie crust to seal. If you do this, make a small hole in the middle of the pie top with a
sharp knife to allow steam to escape.
Pop in the oven on 180 C, and cook according to the pastry instructions (usually 10-15 mins)
Your mince pies are are ready when the pastry
is cooked, and turns a lovely golden-brown
colour!
Let cool and enjoy!

Top Tip!
Add toppings to the filling - a splash of
brandy or a few chocolate chips go
really well!
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