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Meat Pie

ID Number : 0009

Type : Pie

Category : Meat

Quantity : 2 Pies

Time : Approx. 2 Hours(Preparation), 30 Minute (Cooking)

Difficulty : 

General Information

This a pie that contains ground meat in it. You can mix various kind for ground meat

together if you wish like beef and pork. I have used a series of spices, they are not all

essential except for the ground nails of clove. If you want it less spicy, you can remove the

peppers. You can also use a meat pie spice mix to substitute all the spices in this receipe.

You must use an uncooked pie crust with top for this recipe.

Ingredients

Qt. Ingredient

1.25 Kg Ground Meat (Beef, pork or other)

200 g Onion

500 g Potato

4 Cup Potato Powder or Flakes

2 Cup Water

--- Cooking Oil

4 Ts. Oinion Powder

2 Ts. Black Pepper

1 Ts. Red Pepper (Cayenne peper)

4 Ts. Mustard Powder

2 Ts. Nails of Clove

4 Ts. Garlic

Procedures

First you must cut the oinions and the potatoes in small pieces. You can use a

cutting machine to cut them really small if you wish.

1.

Boil the potato in hot water to partially cook them. Boiling time vary according to2.



the size of your potatoes. If you use shered potatoes, you might not need to boil

them. If you use potato pieces, boil tem half the normal cooking time.

Use a LARGE cooking pan, pour some oil and place all your meet in it. Cook on the

stove at maximum heat level. Use a fork to separate the ground meet in small piece

while cooking.

3.

While the meat is cooking, start adding the spices one after another and mix with a

large spoon.

4.

When all the meet turn grey, while there is still grease/water in the bottom of the

pan, add the onions and the potatoes.

5.

Cook until all the grease/water in the pan is evaporated. You can cook a for a few

other minutes if you think the onions and potatoes are not cooked.

6.

Then add the water. Start adding gradualy the potato powder while mixing with a

large spoon. The mixture will start to stick together. Continue to mix until the potato

powder has completely blended with the meat.

7.

Remove immediatly the meat mixture from the heat.8.

Divide the meat in 2 uncooked pie crust. Press the meat all over the crust.9.

Paint some water on the border of the crust. Add the top crust over the pie. Use the

finger to press the pie border together. Then use a fork to press crust together all

around the pie. Use a knife to make some small slice the top crust.

10.

If you wish, you can put the meat pie to the freezer and cook it later. Else, cook the

meet pie in the oven at 350F (180C) until the top crust start to become golden. You

only need to cook the crust and heat up the meat since the meet is already cooked.

11.

Variations

Reference Information

Related Recipes

Pie Crust


