Cheese And Onion Pie Recipe Jamie Oliver

Cheese and onion pie recipe Jamie Oliver is a delightful dish that has captured the hearts and
taste buds of many food enthusiasts. Known for his approachable cooking style, Jamie Oliver's take
on this classic British comfort food combines rich flavors with simple ingredients, making it a
favorite among home cooks. In this article, we will explore the origins of cheese and onion pie,
provide a detailed recipe inspired by Jamie Oliver, and offer tips for perfecting your pie-making
skills.

The Origins of Cheese and Onion Pie

Cheese and onion pie is a traditional British dish that dates back to the early 20th century. It has its
roots in the culinary practices of the North of England, where hearty, filling meals were essential for
working-class families. The combination of cheese and onions results in a savory filling that is both
satisfying and economical.

Why Cheese and Onion Pie is So Popular

There are several reasons why cheese and onion pie has remained a beloved dish over the years:
e Comfort Food: With its creamy filling and flaky pastry, cheese and onion pie provides a
warm, hearty meal that evokes feelings of nostalgia.

¢ Versatility: This dish can be served as a main course or a side, making it suitable for various
occasions.

e Easy to Make: The recipe requires minimal ingredients and can be prepared in under an
hour, perfect for busy weeknights.



e Customizable: While the classic version is delicious, you can easily add other ingredients like
herbs, vegetables, or different cheeses to suit your taste.

Jamie Oliver's Cheese and Onion Pie Recipe

Now, let’s dive into the recipe inspired by Jamie Oliver. This cheese and onion pie features a buttery
pastry crust and a rich, cheesy filling that is sure to impress.

Ingredients

To make Jamie Oliver's cheese and onion pie, you'll need the following ingredients:

For the Pastry:

e 250g plain flour

125g unsalted butter, chilled and cubed

1 large egg yolk

Cold water, as needed

Salt, to taste

For the Filling:

2 large onions, finely sliced

2 tablespoons olive oil

200g mature cheddar cheese, grated

2 large eggs

150ml double cream

Salt and pepper, to taste

Fresh parsley or chives (optional, for garnish)



Instructions

Follow these step-by-step instructions to create your cheese and onion pie:

Step 1: Prepare the Pastry

1. In a mixing bowl, combine the plain flour and a pinch of salt.

2. Add the cubed butter and rub it in with your fingertips until the mixture resembles fine
breadcrumbs.

3. Stir in the egg yolk and add cold water, one tablespoon at a time, until the dough comes
together.

4. Knead the dough gently on a floured surface, wrap it in cling film, and refrigerate for at least
30 minutes.

Step 2: Cook the Onions

1. Heat the olive oil in a frying pan over medium heat.

2. Add the sliced onions and cook slowly, stirring occasionally, for about 15-20 minutes until soft
and caramelized.

3. Season with salt and pepper, then remove from heat and let cool.

Step 3: Prepare the Filling

1. In a large bowl, combine the cooled onions, grated cheddar cheese, eggs, and double cream.

2. Mix until well combined and adjust the seasoning with salt and pepper.

Step 4: Assemble the Pie
1. Preheat your oven to 200°C (400°F).
2. Roll out the chilled pastry on a floured surface to fit your pie dish.
3. Line the pie dish with the pastry, trimming any excess edges, and prick the bottom with a fork.

4. Pour the cheese and onion filling into the pastry case and spread it evenly.



5. Roll out another piece of pastry for the top and place it over the filling. Seal the edges and
make a few slits for steam to escape.

Step 5: Bake the Pie

1. Brush the top of the pie with beaten egg for a golden finish.
2. Bake in the preheated oven for 25-30 minutes or until the pastry is golden brown and crispy.

3. Remove from the oven and let it cool for a few minutes before serving.

Serving Suggestions
Cheese and onion pie can be enjoyed in various ways. Here are some serving suggestions:
e With a Side Salad: A fresh, crisp salad can balance the rich flavors of the pie.

e With Pickles: Serve with pickles or chutney for a tangy contrast.

* As a Snack: Cold slices make an excellent snack or picnic food.

Tips for Perfecting Your Cheese and Onion Pie

To elevate your cheese and onion pie, consider the following tips:

Use Quality Ingredients

The flavor of your pie heavily relies on the quality of the cheese and onions. Opt for a mature
cheddar for a stronger flavor and fresh onions for the best results.

Experiment with Different Cheeses

While mature cheddar is a classic choice, try experimenting with other cheeses like blue cheese,
feta, or Gruyere for a unique twist.



Make it Ahead of Time

You can prepare the pie in advance and freeze it before baking. Simply bake it straight from the
freezer, adding a few extra minutes to the cooking time.

Serve Warm

For the best experience, serve your cheese and onion pie warm, allowing the filling to be creamy and
delicious.

Conclusion

Jamie Oliver's cheese and onion pie recipe is a wonderful way to enjoy a classic British dish that is
both easy to prepare and utterly delicious. Whether you're looking for a comforting dinner option or
a dish to impress your guests, this recipe is sure to satisfy. With its rich flavors and flaky pastry,
cheese and onion pie is a meal that brings warmth and happiness to any table. So gather your
ingredients and give this recipe a try—you won’t be disappointed!

Frequently Asked Questions

What are the main ingredients in Jamie Oliver's cheese and
onion pie?

The main ingredients include cheese, onions, shortcrust pastry, butter, milk, and seasonings such as
salt and pepper.

How long does it take to prepare Jamie Oliver's cheese and
onion pie?

Preparation time is approximately 20 minutes, and cooking time is around 45 minutes, totaling about
1 hour and 5 minutes.

Can I use different types of cheese in Jamie Oliver's cheese
and onion pie?

Yes, you can use a variety of cheeses such as cheddar, Gruyere, or even a mixture for added flavor.

Is Jamie Oliver's cheese and onion pie suitable for
vegetarians?

Yes, the recipe is vegetarian-friendly as it contains no meat.



What type of pastry is used in Jamie Oliver's cheese and onion
pie?

The recipe typically uses shortcrust pastry, but you can also use puff pastry for a flakier texture.

Can I make Jamie Oliver's cheese and onion pie ahead of time?

Yes, you can prepare the pie in advance and refrigerate it before baking. Just add a few extra
minutes to the cooking time if baking from cold.

What side dishes pair well with cheese and onion pie?

Serve it with a fresh salad, pickles, or steamed vegetables to balance the richness of the pie.

How do I prevent the pastry from becoming soggy in Jamie
Oliver's cheese and onion pie?

To prevent sogginess, blind bake the pastry before adding the filling or ensure the filling is not too
wet.

What is the best way to store leftovers of cheese and onion
pie?

Store leftovers in an airtight container in the refrigerator for up to 3 days. Reheat in the oven for
best results.

What variations can I make to Jamie Oliver's cheese and onion
pie recipe?

You can add ingredients like leeks, mushrooms, or spices such as mustard and nutmeg for added
flavor.
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