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125g unsalted butter, chilled

2 sheets frozen puff pastry

10.

11.

12.

INGREDIENTS
Filling
1/2 large brown onion, diced

Pastry
265g plain flour

1 egg yolk

2 tsp iced water

1 egg

METHOD

Chop chilled butter into small cubes.
Add to flour, rub with fingers until the
mixture resembles small breadcrumbs.
Whisk egg yolk and chilled water in a
bowl until combined, then add to flour
mixture. Mix with a butter knife until

combined.

Turn pastry out on to a lightly floured
work surface, then gently knead until
smooth, then wrap pastry in plastic
wrap and place in the fridge to rest for

30 minutes to 2 hours.

Cover the pastry with a sheet of baking
paper, use uncooked rice to weigh down
the paper. Place the tin in the oven and
bake for 10 minutes. Remove the paper
and the rice, return to the oven to bake

for a further 5 minutes until golden.

Heat o1l in a saucepan over medium-high
heat. Add onion. Cook for 3 minutes or
until soft. Add mince. Cook for 4 minutes,

stirring with a wooden spoon, or until

330g beef mince
2 tsp cornflour
1 beef stock cube
1/2 cup (125ml) hot water

13.

14.

15.

1/2 cup (125ml) tomato sauce
1 tbsp + 1tsp Worcestershire
sauce
2 tsp barbecue sauce

2/3 tsp vegemite (optional)

browned.

Mix cornflour and 1 tablespoon of stock
to form a paste. Add remaining stock.
Add stock, sauces and Vegemite to mince.
Bring to the boil. Reduce heat to
medium-low. Simmer for 8 minutes or

until thick. Set aside to cool.

Preheat oven to 220°C. Place baking tray
in oven. Take the pastry from the fridge,
roll out into a circle on a sheet of baking
paper. Gently lift the pastry and line the

tin, cutting off any excess.

Fill pie base with mince filling, brush
edge of base with water, top with puff
pastry. Use fork to seal edges, brush
with egg wash (egg mixed with 1 tbsp

water).

16.Place pie onto hot oven tray, bake at

200°C for 15 minutes, then reduce
temperature to 180°C and bake for a

further 25 or until golden.



