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Sweet Mince Pies
INGREDIENTS & METHOD

Mincemeat (1kg = 36 pies)
Peel and juice of one orange
Peel and juice of half a lemon
400g mixed dried fruit
250g chopped apples
200g brown sugar
25g chopped mixed nuts
2 tsp mixed spice
¼ tsp cinnamon
¼ tsp nutmeg
[Optional] 3 tbsp brandy/whisky

Cook all ingredients in a saucepan on a low heat for around 40 minutes. 
Prepare at least one day in advance to allow the spices to seep into the 
fruit.

Shortcrust pastry (for 12 pies)
150g plain wholemeal flour
75g margarine
½ tsp salt
2 tbsp cold water

Important: make the pastry with cold hands!

1. Rub the margarine into the flour and salt until it resembles breadcrumbs.
2. Slowly add the water, pressing the mixture together with your hands until

it forms a dough.
3. Roll out the pastry onto a floured surface and cut out 12 pie shapes and 

stars for on top.
4. Spoon a generous serving of mincemeat into the pie shapes and cover 

with a star.
5. Bake in the oven at 200°C for 20-25 minutes.
6. Allow to cool then dust with icing sugar.
7. Enjoy with a hot drink or a dram of whisky!
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