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Mince pies (makes 6-8)
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It's Christmas time! This is a perfect and incredibly easy recipe for creating the traditional Christmas treat - mince pies!
Cooking Aims:
To weigh and mix ingredients to form a dough.
To use dough to create a pastry based dish.


Ingredients:

· 100g cold butter

· 50g caster sugar

· 150g plain flour

· 140g mince meat

· icing sugar (to dust)

Optional: 1 egg (for brushing)
What we need to do:
· Preheat the oven to 180C.

· First, dice and weigh the butter. Add this to a mixing bowl.
· Next weigh the flour and sugar, add these to the bowl and mix.

· Rub together the ingredients, creating a firm dough. No need to use liquid.

· Grease 8 holes of a muffin tin.

· Press a small ball of dough into each hole to form the casings of the pies. Leave some dough for the lids.

· Spoon the mincemeat into the pastry. Don't overfill.

· Flatten a small ball of dough to create the lids. 

Optional: Beat 1 small egg and brush the tops of the pies.

· Bake for 20 minutes until golden. 

· Finish with a dusting of icing sugar and enjoy!






