
How to make the mince pie of your dreams 

Ingredients 

you will need: 225g cold butter, (diced) 

350g plain flour, 100g golden caster sugar, 

280g mincemeat, 1 medium sized egg  

Icing sugar to dust  

 

Equipment  

1 large mixing bowl 

1 Wooden spoon 

1 Pastry cutter 

1 Pastry brush 

 

Have you ever dreamed of making your very own mince pie? Well now is your chance to shine! 

Just follow these simple instructions and you will never turn up empty–handed to a Christmas 

feast again.  

1. First of all, roll up your sleeves and put on your apron, Warning! If you do not like getting 

messy then this may not be the job for you. After you have placed all of your essential 

ingredients down in front of you remember to wash your hands, you don’t want to spread any 

unnecessary bacteria.  

2. Secondly, to start your crispy pastry grab a bowl and spoon and carefully pour 100g of 

golden caster sugar into the bowl. once you have finished that process then add a pinch of salt 

and 225g of diced butter to the mix.  

3. After that, roll the mix into a good-sized ball, also as a pre-warning don’t add liquid because 

you don’t want it too moist. Hopefully the dough will be as firm as you would find in a 

shortbread biscuit. If you decide to use the dough immediately or chill it, either way is fine.  

4.  Make sure your oven is pre heated to 200c to enable your mince pies to rise gracefully. Once 

you have turned on your oven locate a pastry cutter and press down with all your might on the 

dough. If you have proceeded with these instructions so far you should have a nice neat base for 

your mince pies. 

5. With the utmost of care spoon your mincemeat equally into your pastry bases filling in all 

the nooks and crannies which possibly could have opened up.  

6. Gently place the tops onto your bases and make sure their firm and sealed so the 

mincemeat doesn’t spill over the edges.  

7.  Skilfully crack your egg on the side of a bowl and use a pastry brush to coat each mince pie 

carefully. Then place the tray into the pre- heated oven and set a timer for 20 minutes so the 

pastry is a nice golden colour.  

8. Finally take your mince pies out of the oven and place them on the side to cool down. Once 

you have allowed enough time for the pies to cool down, sprinkle lightly with icing sugar and 

enjoy your masterpieces!   

 



    

  

   

 

 

  

 

 


