
How To Make Pastry For Savoury Pies

How to make pastry for savoury pies is an art that combines techniques, ingredients, and personal
flair. The perfect pastry can elevate a simple filling into a culinary delight. Savoury pies, which can
range from classic meat pies to vegetarian options, rely heavily on the quality of their pastry. In this
article, we will explore the steps to create the ideal pastry for savoury pies, including tips,
techniques, and variations.

Understanding Pastry Types

When it comes to savoury pies, choosing the right type of pastry is crucial. There are several types of
pastry that can be used, and understanding the differences will help you make the best choice for
your dish.



Shortcrust Pastry

Shortcrust pastry is perhaps the most common type used for savoury pies. It is rich, crumbly, and
provides a sturdy base for various fillings.

- Characteristics:
- Made with equal parts fat and flour, giving it a rich, buttery flavor.
- It can be rolled out thinly, creating a flaky texture once baked.

- Uses:
- Perfect for quiches, tarts, and traditional meat pies.

Puff Pastry

Puff pastry is a more complex option that creates a light, flaky texture due to its layered structure.

- Characteristics:
- Made by folding butter into dough multiple times to create layers.
- When baked, it puffs up, providing a delicate and airy texture.

- Uses:
- Ideal for pot pies and any dish where a light, flaky crust is desired.

Rough Puff Pastry

Rough puff pastry is a quicker alternative to traditional puff pastry, combining aspects of both
shortcrust and puff.

- Characteristics:
- Easier to make than puff pastry; it uses larger pieces of butter.
- Still produces a flaky texture but in less time.

- Uses:
- Great for a variety of savoury pies when you want puff pastry without the lengthy preparation.

Ingredients for Savoury Pie Pastry

The quality of ingredients you use can significantly impact the final product. Here’s what you’ll
typically need to make a basic shortcrust pastry:

- Flour: All-purpose flour is commonly used, but you can experiment with whole wheat flour for a
nuttier flavor.
- Fat: Butter is the preferred fat due to its flavor, but you can also use lard or vegetable shortening.
- Salt: A pinch of salt enhances flavor.



- Cold Water: Used to bind the dough. Cold water is crucial for keeping the fat from melting and
ensuring a flaky texture.
- Optional Additions: For enhanced flavor, consider adding herbs, spices, or cheese to your pastry
dough.

Step-by-Step Guide to Making Shortcrust Pastry

Creating the perfect shortcrust pastry for savoury pies is achievable with the right technique. Follow
these steps for a successful outcome.

Step 1: Measure Your Ingredients

Accurate measurements are essential in baking. For a basic shortcrust pastry, you will need:

- 250g (about 2 cups) all-purpose flour
- 125g (about 1/2 cup) unsalted butter, chilled and cubed
- 1/2 teaspoon salt
- 4-6 tablespoons cold water

Step 2: Combine Dry Ingredients

1. In a large mixing bowl, sift the flour and salt together. This helps aerate the flour and ensures
even distribution of salt.

Step 3: Cut in the Fat

1. Add the chilled, cubed butter to the flour mixture.
2. Using your fingertips, rub the butter into the flour until the mixture resembles coarse
breadcrumbs. Be careful not to overwork the mixture; you want to retain small pieces of butter for
flakiness.

Step 4: Add Cold Water

1. Make a well in the center of the flour mixture.
2. Gradually add cold water, one tablespoon at a time, mixing gently with a fork until the dough
starts to come together.
3. Avoid adding too much water; the dough should be moist but not sticky.



Step 5: Form the Dough

1. Turn the dough out onto a lightly floured surface.
2. Gently knead it just until it forms a cohesive ball.
3. Flatten the dough into a disc, wrap it in plastic wrap, and refrigerate for at least 30 minutes. This
resting time allows the gluten to relax, making it easier to roll out later.

Rolling Out the Pastry

After chilling, it’s time to roll out the pastry. Here are some tips for achieving the perfect thickness
and preventing sticking.

Step 6: Prepare Your Work Surface

1. Lightly dust your work surface with flour to prevent sticking.
2. Use a rolling pin to roll out the pastry. Start from the center and work your way outwards, giving
it a quarter turn after each roll to maintain an even shape.

Step 7: Aim for the Right Thickness

- Aim for a thickness of about 3mm (1/8 inch). If it’s too thick, it may not cook through; if too thin, it
risks tearing.

Filling and Assembling Your Pie

Once your pastry is rolled out, it’s time to fill and assemble your savoury pie.

Step 8: Prepare the Filling

- Choose your filling based on your preference. Here are some popular options:
- Meat Fillings: Ground beef, chicken, or lamb mixed with vegetables and seasoning.
- Vegetarian Fillings: Spinach and feta, mushroom and cheese, or roasted vegetables.

- Cook your filling beforehand, especially if it contains raw meat or vegetables that require longer
cooking times.

Step 9: Line the Pie Dish



1. Carefully lift the rolled-out pastry and place it over your pie dish.
2. Gently press it into the corners and edges, taking care not to stretch the pastry.

Step 10: Add Filling and Top Crust

1. Fill the pastry shell with your prepared filling, leaving a little space at the top.
2. If you're using a top crust, roll out another piece of pastry and lay it over the filling. Seal the
edges by crimping them with your fingers or a fork.
3. Cut a few slits in the top crust to allow steam to escape.

Step 11: Baking the Pie

1. Preheat your oven to 200°C (400°F).
2. Brush the top of the pie with an egg wash (a beaten egg mixed with a tablespoon of water) for a
golden finish.
3. Bake in the preheated oven for 25-35 minutes or until the pastry is golden brown and crisp.

Tips for Perfect Pastry

To ensure your pastry comes out perfectly every time, consider these additional tips:

- Use Cold Ingredients: Keep your ingredients as cold as possible to maintain flakiness.
- Do Not Overwork the Dough: Handle the dough as little as possible. Overworking develops gluten,
which leads to tough pastry.
- Resting Time is Key: Allowing the dough to rest not only develops flavor but also makes it easier to
roll out.
- Experiment with Flavors: Try adding herbs or spices to the pastry for added depth of flavor.

Conclusion

Making the perfect pastry for savoury pies is a skill that improves with practice. By following the
steps outlined in this article and experimenting with different fillings and techniques, you can create
delicious savoury pies that are sure to impress. Whether you opt for a traditional shortcrust, a flaky
puff pastry, or a quick rough puff, the joy of creating your own pastry will enhance your culinary
adventure. So roll up your sleeves, gather your ingredients, and enjoy the process of making your
savoury pies from scratch!

Frequently Asked Questions



What ingredients do I need for making basic savoury pie
pastry?
The basic ingredients for savoury pie pastry include all-purpose flour, cold butter, salt, and cold
water. Optionally, you can add an egg for richness or incorporate herbs for extra flavor.

How do I achieve a flaky texture in my pastry?
To achieve a flaky texture, make sure to use cold butter and handle the dough as little as possible.
Cut the butter into the flour until it resembles coarse crumbs, and then add cold water gradually,
mixing just until combined.

Should I blind bake my pastry for savoury pies?
Yes, blind baking is recommended for savoury pies that have a moist filling. This helps prevent the
bottom crust from becoming soggy. To blind bake, line the pastry with parchment paper, fill it with
pie weights or dried beans, and bake until lightly golden.

How long should I chill the pastry before rolling it out?
It's best to chill the pastry for at least 30 minutes before rolling it out. This helps to relax the gluten
in the dough, making it easier to roll and ensuring a tender crust.

Can I make pastry in advance and freeze it?
Yes, you can make the pastry in advance and freeze it. Wrap the dough tightly in plastic wrap and
store it in an airtight container. It can be frozen for up to three months. Thaw it in the refrigerator
before use.

What are some common mistakes to avoid when making pastry
for savoury pies?
Common mistakes to avoid include using warm butter, overworking the dough, not chilling the
pastry long enough, and skipping the blind baking step for wet fillings. Each of these can lead to a
tough or soggy crust.
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