Jamie Oliver Cheese And Onion Pie

Jamie Oliver Cheese and Onion Pie is a delightful dish that brings together the comforting flavors of cheese
and onions in a flaky pastry crust. Known for his approachable cooking style, Jamie Oliver has created a
cheese and onion pie recipe that is both simple to follow and full of flavor. This dish is not just a meal; it's a
celebration of hearty, home-cooked food that evokes feelings of nostalgia and warmth. In this article, we'll
explore the origins of cheese and onion pie, why Jamie Oliver's version stands out, and provide a detailed

recipe along with tips for perfecting this classic dish.

History of Cheese and Onion Pie

Cheese and onion pie has its roots in British culinary tradition. The combination of cheese and onions is a
classic pairing that has been enjoyed for centuries. While the exact origins of the pie are somewhat murky,
it is believed to have originated in the working-class communities of England, where simple, filling meals

were essential.
Historically, cheese and onion pie was a staple in the diets of miners and factory workers, providing them

with the energy needed for their physically demanding jobs. Over the years, it has evolved into a beloved

dish that is often served at family gatherings, picnics, and pub menus across the country.

Why Jamie Oliver's Cheese and Onion Pie Stands Out

Jamie Oliver is a well-known British chef who has made a name for himself with his emphasis on fresh

ingredients and simple cooking techniques. His cheese and onion pie recipe is notable for several reasons:



1. Fresh Ingredients

Jamie emphasizes the use of fresh, high-quality ingredients. He often advocates for local and seasonal

produce, which not only enhances the flavor of his dishes but also supports local farmers.

2. Simplicity

One of the hallmarks of Jamie’s cooking style is his focus on simplicity. His cheese and onion pie recipe is

straightforward, making it accessible for both novice and experienced cooks.

3. Flavorful Combinations

Jamie Oliver’s recipe features a blend of flavors that elevate the classic cheese and onion pie. The use of

different types of cheese, herbs, and spices adds depth and complexity to the dish.

4. Healthier Options

In recent years, Jamie has also focused on making his recipes healthier. He encourages the use of whole
grains and less processed ingredients without sacrificing flavor, which can be seen in his take on the cheese

and onion pie.

Ingredients for Jamie Oliver's Cheese and Onion Pie

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

For the Pastry

- 250¢ plain flour

- 125g unsalted butter, cold and cubed
- A pinch of salt

- 1 large egg (for egg wash)

- Cold water (as needed)



For the Filling

- 2 large onions, finely sliced

- 100g cheddar cheese, grated

- 100g cream cheese

- Fresh herbs (such as thyme or chives), chopped
- Salt and pepper to taste

- Optional: a splash of Worcestershire sauce or a pinch of nutmeg for added flavor

Step-by-Step Recipe for Cheese and Onion Pie

Now that you have your ingredients ready, let’s walk through the steps to prepare this delicious pie.

Step 1: Make the Pastry

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

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

3. Gradually add cold water, a tablespoon at a time, mixing until the dough comes together.

4. Form the dough into a disc, wrap it in cling film, and refrigerate for at least 30 minutes.

Step 2: Prepare the Filling

1. In a large frying pan, heat a splash of oil over medium heat. Add the sliced onions.

2. Cook the onions slowly, stirring occasionally, until they are soft and caramelized (about 15-20 minutes).
Season with salt and pepper.

3. Once the onions have cooled slightly, mix them in a bowl with the grated cheddar cheese, cream cheese,

and fresh herbs. If desired, add Worcestershire sauce or nutmeg for extra flavor.

Step 3: Assemble the Pie

1. Preheat your oven to 180°C (350°F).

2. Roll out the chilled pastry on a lightly floured surface until it is about 3mm thick.

3. Line a pie dish with half of the pastry, making sure to leave some overhang for sealing later.
4. Spoon the cheese and onion filling into the lined pie dish, spreading it evenly.

5. Roll out the remaining pastry to cover the top of the pie. Place it over the filling and trim any excess



pastry.
6. Seal the edges by crimping them with your fingers or a fork. Cut a few slits in the top to allow steam to
escape.

7. Brush the top with beaten egg for a golden finish.

Step 4: Bake the Pie

1. Place the pie in the preheated oven and bake for 30-40 minutes, or until the pastry is golden and crisp.

2. Once baked, remove the pie from the oven and let it cool for a few minutes before serving.

Serving Suggestions

Jamie Oliver's cheese and onion pie can be enjoyed in various ways. Here are some serving suggestions:

- Side Salads: Pair the pie with a fresh green salad or a simple mixed leaf salad dressed with vinaigrette for
a balanced meal.

- Pickles: Serve with pickles or chutneys for added flavor and texture.

- Vegetable Sides: Roasted vegetables or steamed greens make a great accompaniment.

- Potatoes: For a heartier meal, serve with mashed potatoes or potato wedges.

Tips for Perfecting Your Cheese and Onion Pie

1. Dough Consistency: Ensure your pastry dough is not too wet or too dry. The right consistency is key to
achieving a flaky texture.

2. Caramelization: Take your time caramelizing the onions. This step enhances the sweetness and flavor,
making a significant difference in the final dish.

3. Cheese Choices: Experiment with different types of cheese for a unique flavor. Gruyere, blue cheese, or
a mix can add interesting dimensions to the pie.

4. Resting: Allow the assembled pie to rest in the fridge for about 15-30 minutes before baking. This helps

to firm up the pastry, making it easier to handle and bake evenly.

Conclusion

Jamie Oliver's cheese and onion pie is a true comfort food classic, combining simple ingredients into a
deliciously satisfying dish. Whether enjoyed as a main course or a snack, this pie embodies the essence of

home cooking. With its flaky pastry and rich filling, it’s a recipe that invites you to gather around the table



with family and friends. By following Jamie's recipe and tips, you can create a cheese and onion pie that is
sure to impress, bringing a taste of British tradition to your kitchen. So roll up your sleeves, get cooking,

and relish the wonderful flavors of this timeless dish!

Frequently Asked Questions

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

The main ingredients include cheese, onions, butter, flour, and a variety of seasonings.

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

Preparation takes about 30 minutes, and cooking time is approximately 45 minutes.

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

Yes, you can use a mix of cheeses like cheddar, blue cheese, or even feta for added flavor.

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

Yes, the pie is vegetarian-friendly as it does not contain any meat.

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

A shortcrust pastry is typically used for the base and top of the pie.

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.

What side dishes pair well with cheese and onion pie?

It pairs well with a fresh salad or steamed vegetables for a balanced meal.

How can I make Jamie Oliver's cheese and onion pie gluten-free?

You can use gluten-free flour for the pastry and ensure all other ingredients are gluten-free.

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.



Can I freeze Jamie Oliver's cheese and onion pie?

Yes, you can freeze the pie before baking it. Just ensure it's wrapped well to prevent freezer burn.
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Discover Jamie Oliver's delicious cheese and onion pie recipe! Perfectly creamy and savory
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