
Au s s i e  M e a t  Pi e  
 
Ingredients: 
500g / 1lb chuck or blade steak 
2  tablesp oon s f lour 
F reshly  groun d black p ep p er 
1 tsp  salt 
1/2  cup  w ater 
1 x  3 7 5g / 12  oz  p acket f roz en  p uf f  p astry ,  thaw ed 
B eaten  egg to glaz e 
 
D irec tio ns: 
T ri m  gri stle an d f at f rom  steak,  cut i n to thi n  shreds,  then  chop  v ery  f i n ely . 
 
1. D ust w i th f lour,  salt an d p ep p er an d p lace i n  the top  of  a double boi ler or 
    p uddi n g p an . 
 
2 . P lace en ough boi li n g w ater to com e half w ay  up  si des of  bow l,  
    si m m er f or 2  hours or un ti l the m eat i s v ery  ten der. 
    R ep lace w ater i n  saucep an  as n ecessary  to m ai n tai n  lev el. 
 
3 . A llow  to cool com p letely . 
 
4 . R oll out p astry  dough thi n  an d cut 3 /4  of  i t to f i t i n di v i dual roun d,  
    oblon g or sq uare p i e ti n s. 
    L i n e ti n s w i th dough,  an d f i ll about 3 /4  f ull w i th m eat f i lli n g. 
    C ut li ds f rom  rem ai n i n g dough,  dam p en  edges an d p ut i n to p lace . 
 
5. C ut a v en t i n  the top  of  each p i e f or steam  to escap e. 
    C hi ll f or 15 m i n utes,  then  brush w i th beaten  egg. 
    B ake i n  a p reheated hot ov en  ( 2 00 C  / 4 00 F )  f or 2 5 m i n utes or 
    un ti l p astry  i s p uf f ed an d golden . 
    S erv e w i th tom ato sauce ( ketchup ) . 


