Egg And Bacon Pie Recipe

Egg and bacon pie recipe is a delightful dish that balances savory flavors with a comforting crust,
making it a popular choice for breakfast, brunch, or even a light dinner. This traditional pie has roots
in various cuisines, but it is particularly beloved in British and Australian households. Its combination
of eggs, crispy bacon, and a buttery pastry makes it a satisfying meal that can be enjoyed warm or
cold. In this article, we will explore the history of egg and bacon pie, its ingredients, step-by-step
preparation, and some tips for variations and serving suggestions.

History of Egg and Bacon Pie

The origins of egg and bacon pie can be traced back to the need for hearty meals that could sustain
individuals throughout the day. In the United Kingdom, pies have been a staple of the culinary scene
for centuries, often filled with meats and vegetables. The egg and bacon pie is a natural evolution of
this tradition, combining the nourishing qualities of eggs and the savory, smoky flavor of bacon.

Popularized in the 19th century, this dish has since become a favorite for picnics, family gatherings,

and comforting meals at home. Its versatility allows it to be served as a breakfast item, a light lunch,
or even as a snhack at parties.

Ingredients

To make a classic egg and bacon pie, you will need the following ingredients:

For the Pastry

- 2509 (2 cups) plain flour



- 125g (%2 cup) unsalted butter, chilled and cubed
- 1 large egg, beaten (for glazing)

- A pinch of salt

- Cold water (as needed)

For the Filling

- 2009 (7 oz) bacon, diced (smoked or unsmoked, depending on your preference)
- 4 large eggs

- 200ml (% cup) milk

- 1009 (1 cup) grated cheese (optional, but cheddar works well)

- Salt and pepper to taste

- Fresh herbs (optional, e.g., chives or parsley)

Preparation Steps

Making an egg and bacon pie is a straightforward process. Follow these steps to create your own
delicious pie.

Step 1: Making the Pastry

1. Combine the flour and salt: In a large mixing bowl, combine the plain flour and a pinch of salt. This
will be the base for your pastry.

2. Add the butter: Add the chilled, cubed butter to the flour mixture. Using your fingertips, rub the
butter into the flour until it resembles breadcrumbs.

3. Form the dough: Gradually add cold water, one tablespoon at a time, mixing until the dough comes
together. Be careful not to overwork the dough. If it becomes too sticky, add a bit more flour.

4. Chill the pastry: Shape the dough into a disc, wrap it in plastic wrap, and refrigerate for at least 30
minutes. This helps the pastry to firm up and makes it easier to roll out.

Step 2: Preparing the Filling

1. Cook the bacon: In a frying pan over medium heat, cook the diced bacon until crispy. Remove from
heat and drain any excess fat on a paper towel.

2. Whisk the eggs and milk: In a mixing bowl, whisk together the eggs and milk. Season the mixture
with salt, pepper, and any herbs you choose to use.

3. Combine with bacon: Once the bacon has cooled slightly, add it to the egg and milk mixture. If
using cheese, fold it in at this stage.



Step 3: Assembling the Pie

1. Preheat the oven: Preheat your oven to 200°C (400°F).

2. Roll out the pastry: On a lightly floured surface, roll out two-thirds of the chilled pastry to fit a 9-
inch pie dish. Make sure to leave enough overhang for crimping later.

3. Line the pie dish: Carefully transfer the rolled pastry to the pie dish, pressing it gently into the
edges.

4. Add the filling: Pour the bacon and egg mixture into the pastry-lined dish, spreading it out evenly.

5. Top the pie: Roll out the remaining pastry and place it on top of the filling. Seal the edges by
crimping them with your fingers or using a fork. Cut a few slits in the top to allow steam to escape.

6. Glaze the pie: Brush the top of the pastry with the beaten egg to give it a golden color when baked.

Step 4: Baking the Pie

1. Bake: Place the pie in the preheated oven and bake for 25-30 minutes, or until the pastry is golden
brown and the filling is set.

2. Cool and serve: Once baked, remove the pie from the oven and allow it to cool slightly before
slicing. It can be served warm or at room temperature.

Tips and Variations

Creating an egg and bacon pie allows for plenty of personalization. Here are some tips and variations
to consider:

Ingredient Variations

- Vegetables: Add chopped vegetables such as spinach, bell peppers, or mushrooms for extra flavor
and nutrition.

- Cheese: Experiment with different types of cheese, such as feta or mozzarella, to give the pie a
unique twist.

- Herbs and Spices: Fresh herbs like thyme or dill can elevate the flavor, while spices like paprika or
chili flakes can add a kick.

Serving Suggestions

- Salad: Serve the pie with a side salad for a balanced meal.



- Condiments: Accompany with tomato ketchup or a tangy relish for added flavor.
- Leftovers: The pie can be stored in the refrigerator for up to three days and is delicious when
reheated.

Conclusion

The egg and bacon pie recipe is a comforting, versatile dish that can be enjoyed any time of the
day. With its simple ingredients and straightforward preparation, it's an excellent choice for both
novice and experienced cooks. Whether you stick to the classic version or experiment with variations,
this pie is sure to impress family and friends alike. Serve it at your next gathering, and watch it
disappear in no time!

Frequently Asked Questions

What are the main ingredients for an egg and bacon pie?

The main ingredients for an egg and bacon pie typically include eggs, bacon, pie pastry, milk or
cream, and seasonings such as salt and pepper.

How long does it take to prepare and cook an egg and bacon
pie?

Preparation usually takes about 20 minutes, and the cooking time is around 30-40 minutes, making
the total time approximately 1 hour.

Can | add vegetables to the egg and bacon pie recipe?

Yes, you can add vegetables like spinach, mushrooms, or onions to enhance the flavor and nutrition of
the egg and bacon pie.

What type of pastry is best for making an egg and bacon pie?

Shortcrust pastry is commonly used for egg and bacon pie due to its buttery flavor and flaky texture,
but puff pastry can also be used for a lighter option.

Is there a way to make a healthier version of egg and bacon
pie?

Yes, you can use turkey bacon or lean ham, substitute whole eggs with egg whites, and incorporate
whole grain pastry for a healthier version.

Can | freeze egg and bacon pie?

Yes, egg and bacon pie can be frozen. Make sure it is completely cool before wrapping it tightly in
plastic wrap and aluminum foil, and consume it within 2-3 months.



What can | serve with egg and bacon pie?

Egg and bacon pie can be served with a side salad, baked beans, or roasted vegetables for a
complete meal.

How can | ensure the egg and bacon pie has a nice golden
crust?

To achieve a golden crust, brush the pastry with a beaten egg or milk before baking, and make sure
your oven is preheated to the correct temperature.
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Discover how to make a delicious egg and bacon pie recipe that's perfect for any meal. Easy to
follow and packed with flavor—your new favorite dish awaits!
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