
How To Make Meat Pie

How to make meat pie is a culinary journey that combines the art of pastry-making with
savory fillings to create a comforting and delicious dish. Meat pies have been a staple in
various cultures around the world, each with its unique twist and flavor profiles. Whether
you’re looking to impress guests at a dinner party or simply craving a hearty meal,
learning how to make meat pie is a rewarding experience. In this guide, we will explore
the ingredients, preparation techniques, and tips to create a mouthwatering meat pie that
you can enjoy any time of the year.

Ingredients for Meat Pie

Before diving into the cooking process, it’s essential to gather all the necessary
ingredients. A classic meat pie typically consists of a flaky pastry crust filled with
seasoned meat and vegetables. Here’s what you’ll need:

For the Pastry Crust
- 2 ½ cups all-purpose flour
- 1 cup unsalted butter (cold and cubed)
- 1 teaspoon salt
- 1 teaspoon sugar
- 6-8 tablespoons ice water

For the Meat Filling
- 1 pound ground beef (or your preferred meat)
- 1 medium onion (finely chopped)
- 2 cloves garlic (minced)
- 2 carrots (diced)



- 1 cup peas (fresh or frozen)
- 2 tablespoons Worcestershire sauce
- 1 cup beef broth
- 1 teaspoon dried thyme
- 1 teaspoon dried rosemary
- Salt and pepper to taste
- 1 egg (beaten, for egg wash)

Step-by-Step Guide on How to Make Meat Pie

Now that you have all your ingredients ready, it’s time to start making your meat pie.
Follow these steps for a delicious outcome.

Step 1: Prepare the Pastry Dough
1. In a large mixing bowl, combine the flour, salt, and sugar.
2. Add the cold, cubed butter to the flour mixture. Using your fingers or a pastry cutter,
work the butter into the flour until the mixture resembles coarse crumbs.
3. Gradually add the ice water, one tablespoon at a time, mixing until the dough comes
together. You may not need all the water.
4. Form the dough into a ball, wrap it in plastic wrap, and refrigerate for at least 30
minutes. This resting period allows the gluten to relax, making the pastry easier to roll out
later.

Step 2: Make the Meat Filling
1. In a large skillet over medium heat, add the chopped onion and garlic. Sauté until the
onion is translucent, about 5 minutes.
2. Add the ground beef and cook until browned, breaking it apart with a spoon as it cooks.
3. Stir in the diced carrots and peas, cooking for an additional 5 minutes.
4. Pour in the Worcestershire sauce and beef broth, then add the thyme, rosemary, salt,
and pepper. Allow the mixture to simmer for about 10 minutes until the liquid has reduced
and the filling is thick. Remove from heat and let it cool slightly.

Step 3: Roll Out the Dough
1. Preheat your oven to 400°F (200°C).
2. On a floured surface, divide the chilled dough into two pieces (one for the bottom crust
and one for the top).
3. Roll out the first piece of dough into a circle about 1/8 inch thick, ensuring it’s large
enough to fit into your pie dish.
4. Carefully transfer the rolled-out dough to the pie dish, pressing it gently into the bottom
and sides.



Step 4: Assemble the Meat Pie
1. Pour the cooled meat filling into the prepared pie crust, spreading it evenly.
2. Roll out the second piece of dough and place it over the filling. Trim any excess dough
hanging over the edges.
3. Crimp the edges of the pie crust to seal it. You can use a fork or your fingers to create a
decorative edge.
4. Cut a few slits in the top crust to allow steam to escape during baking.
5. Brush the top crust with the beaten egg to give it a lovely golden color when baked.

Step 5: Bake the Meat Pie
1. Place the pie on a baking sheet to catch any drips and bake in the preheated oven for
30-35 minutes, or until the crust is golden brown and flaky.
2. Once baked, remove the pie from the oven and allow it to cool for about 10 minutes
before slicing. This will help the filling set and make it easier to serve.

Tips for Perfecting Your Meat Pie

Creating the perfect meat pie can take practice, but these tips will help you elevate your
dish:

Chill Your Ingredients: Keeping your butter and water cold will help create a
flakier crust.

Experiment with Fillings: Don’t be afraid to try different meats, such as chicken or
lamb, or add additional vegetables like mushrooms or bell peppers.

Season Well: Taste your filling before adding it to the pie crust. Adjust seasoning as
needed to enhance the flavor.

Use Leftovers: Meat pies are a great way to use up leftover meats and vegetables.
Get creative with your fillings!

Make Ahead: You can prepare the pie in advance and freeze it before baking. Just
add an extra 10-15 minutes of baking time if baking from frozen.

Serving Suggestions

Once your meat pie is baked and cooled, it’s time to serve. Meat pies pair wonderfully with
various sides:

- A fresh green salad with a light vinaigrette



- Mashed potatoes or creamy mashed cauliflower
- Steamed vegetables or roasted root vegetables
- A rich gravy or sauce for dipping

Conclusion

Knowing how to make meat pie is a valuable skill that can bring comfort and joy to your
dining table. With its flaky crust and savory filling, this dish is sure to become a family
favorite. Experiment with different ingredients and flavors to make it your own, and enjoy
the process of creating a delightful meal from scratch. Whether served at a cozy family
gathering or as a simple weeknight dinner, meat pie is a dish that warms the heart and
satisfies the soul.

Frequently Asked Questions

What ingredients do I need to make a classic meat pie?
For a classic meat pie, you'll need ground meat (beef, lamb, or pork), onions, garlic,
carrots, peas, beef broth, Worcestershire sauce, herbs (like thyme and rosemary), salt,
pepper, and pie crust (store-bought or homemade).

How do I prepare the filling for the meat pie?
To prepare the filling, sauté diced onions and garlic in a pan until translucent, then add
the ground meat and cook until browned. Stir in diced carrots and peas, add beef broth
and Worcestershire sauce, and season with herbs, salt, and pepper. Simmer until
thickened.

Can I use leftover meat to make a meat pie?
Yes! Leftover cooked meat works great in a meat pie. Just chop it up and follow the same
filling preparation steps, ensuring to add some broth to keep it moist.

What type of crust is best for a meat pie?
A flaky, buttery pastry crust is ideal for meat pies. You can use a store-bought pie crust for
convenience or make your own using flour, butter, and water.

How long do I bake a meat pie?
Bake a meat pie in a preheated oven at 375°F (190°C) for about 25-30 minutes, or until
the crust is golden brown and the filling is bubbling.

Should I blind bake the crust before adding the filling?
Blind baking is not necessary for meat pies, but if you prefer a crisper bottom crust, you
can blind bake it for 10 minutes before adding the filling.



Can I make a meat pie ahead of time?
Yes, you can prepare the meat pie ahead of time. Assemble it and refrigerate it for up to a
day before baking, or freeze it unbaked for up to 3 months. Just extend the baking time if
baking from frozen.

What are some variations of meat pie?
Some popular variations include shepherd's pie (made with lamb), steak and kidney pie,
chicken pot pie, or adding different vegetables and spices to cater to personal
preferences.

How can I ensure my meat pie filling is not too dry?
To prevent dryness, use a combination of fatty meat, add sufficient broth or gravy, and
avoid overcooking the filling before adding it to the crust.
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