meat pie pastry recipe jamie oliver

Meat pie pastry recipe Jamie Oliver is a delightful culinary adventure that blends rich flavors with a
flaky, buttery crust. Jamie Oliver, a renowned chef known for his approachable cooking style, offers a
meat pie recipe that is not only delicious but also accessible for home cooks. In this article, we'll
explore the intricacies of making the perfect meat pie pastry, including tips, variations, and serving
suggestions that will elevate your pie game to new heights.

Understanding the Basics of Meat Pie Pastry

Before diving into the specific recipe, it's important to grasp the fundamental elements that make up
a great meat pie pastry.

Types of Pastry

There are two main types of pastry you might consider for a meat pie:

1. Shortcrust Pastry: This is the most common pastry used for meat pies. It is easy to make and
provides a sturdy base that can hold the filling without becoming soggy.

2. Puff Pastry: For a more luxurious option, puff pastry offers a flaky and airy texture. However, it
requires more time and skill to prepare.

For Jamie Oliver's meat pie, we will focus on using shortcrust pastry, which is both practical and
delicious.

Essential Ingredients

The ingredients for the pastry are straightforward and can be found in most kitchens. Here’s what
you'll need:

- Flour: 5009 of plain flour, sifted

- Butter: 2509 of unsalted butter, chilled and cubed

- Salt: A pinch of salt (about 1 teaspoon)

- Water: Approximately 6-8 tablespoons of cold water
- Egg: 1 egg for egg wash (optional)

Making the Perfect Shortcrust Pastry

Creating the pastry is a simple process, but attention to detail is key for achieving the right texture.



Step-by-Step Instructions

1. Mixing the Flour and Butter:

- In a large mixing bowl, combine the sifted flour and salt.

- Add the chilled, cubed butter to the flour mixture. Using your fingertips, rub the butter into the flour
until the mixture resembles coarse breadcrumbs.

2. Adding Water:
- Gradually add the cold water, one tablespoon at a time, mixing gently with a fork or your hands.
Stop adding water once the dough comes together but is not sticky.

3. Kneading the Dough:
- Turn the dough out onto a lightly floured surface. Knead gently for just a minute or two until smooth.
Avoid overworking the dough to prevent it from becoming tough.

4. Chilling the Dough:
- Wrap the dough in cling film and refrigerate for at least 30 minutes. Chilling the pastry helps to relax
the gluten, making it easier to roll out and ensuring a tender crust.

Rolling Out the Pastry

Once chilled, it's time to roll out your pastry:

1. Preparation:
- Preheat your oven to 200°C (180°C fan) or 400°F.
- Lightly flour your work surface and rolling pin.

2. Rolling:

- Divide the dough into two portions: one slightly larger than the other for the base and the other for
the lid.

- Roll out the larger piece to about 3mm thick. It should be large enough to fit your pie dish.

3. Transfer to Pie Dish:
- Carefully lift the rolled pastry and place it into your pie dish. Gently press it into the corners and trim
any excess with a sharp knife.

4. Chill Again:
- Place the base back in the fridge for another 15 minutes to firm up.

Preparing the Meat Filling

The filling is just as important as the pastry. Jamie Oliver often emphasizes using high-quality
ingredients for the best flavor.



Choosing the Meat

For a classic meat pie, you can use:

- Beef: Chuck or stewing beef works well.

- Lamb: Offers a rich flavor.

- Pork: Adds sweetness and moisture.

- Chicken: A lighter option that pairs well with herbs.

You can also mix meats for a complex flavor profile.

Additional Ingredients

For a well-rounded filling, consider adding:

- Onions: 1 large onion, finely chopped

- Garlic: 2-3 cloves, minced

- Carrots: 1-2, diced

- Herbs: Fresh thyme, rosemary, or parsley

- Stock: Beef or vegetable stock for moisture

- Seasoning: Salt and pepper to taste

- Optional Add-ins: Mushrooms, peas, or cheese for added texture and flavor

Cooking the Filling

1. Sautéing the Vegetables:
- In a large skillet, heat a tablespoon of oil over medium heat. Add the chopped onions and carrots,
sautéing until softened.

2. Browning the Meat:
- Add the meat to the skillet and cook until browned on all sides. This step is crucial for developing
rich flavors through caramelization.

3. Building Flavor:
- Stir in the minced garlic and herbs, cooking for another minute before adding the stock. Bring to a
simmer and let cook for about 30 minutes, or until the meat is tender.

4. Thickening the Filling:
- If the filling is too watery, simmer it uncovered to reduce the liquid. You can also add a cornstarch
slurry (cornstarch mixed with a bit of cold water) to thicken it up.

5. Cooling the Filling:
- Allow the filling to cool completely before assembling the pie. This prevents the pastry from getting

s0ggy.



Assembling the Meat Pie

Now that you have both your pastry and filling ready, it's time to bring them together.

Filling the Pie

1. Prepping the Base:
- Remove the pie base from the fridge and fill it with your cooled meat mixture. Be generous but avoid
overfilling.

2. Rolling the Lid:
- Roll out the second piece of pastry to the same thickness as before. Lay it gently over the filling.

3. Sealing the Pie:
- Trim any excess pastry and crimp the edges together to seal. You can use a fork for a decorative

touch.

4. Ventilation:
- Cut a few slits in the top of the pie to allow steam to escape during baking.

5. Egg Wash:
- If desired, beat an egg and brush it over the top of the pie for a golden finish.

Baking the Meat Pie

1. Baking:
- Place the assembled pie in the preheated oven and bake for about 45-50 minutes, or until the pastry
is golden brown and cooked through.

2. Cooling:

- Once baked, allow the pie to cool for a few minutes before serving. This makes it easier to slice and
helps the filling set.

Serving Suggestions

A meat pie pairs well with various sides and drinks:

- Sides: Consider serving with mashed potatoes, steamed vegetables, or a crisp salad.
- Drinks: A hearty red wine or a refreshing lager can complement the rich flavors of the pie.



Variations on Jamie Oliver’'s Meat Pie

While Jamie Oliver’s original recipe is fantastic, you can experiment with different flavor combinations:

- Spicy Meat Pie: Add chili flakes or fresh chili for heat.
- Vegetarian Option: Substitute meat with lentils, mushrooms, and a variety of vegetables.
- Cheesy Pie: Incorporate cheese into the meat filling for a creamy texture.

Conclusion

In conclusion, the meat pie pastry recipe Jamie Oliver offers is a wonderful way to explore the joys of
cooking. With its flaky pastry and savory filling, this dish is sure to impress family and friends alike.
Whether you stick to the classic recipe or add your twist, the satisfaction of creating a homemade
meat pie is unbeatable. So gather your ingredients, roll up your sleeves, and enjoy the process of
making this comforting dish from scratch!

Frequently Asked Questions

What is the key to making a flaky pastry for Jamie Oliver's
meat pie?

The key to a flaky pastry is to use cold butter and handle the dough as little as possible to prevent
gluten development.

What types of meat are typically used in Jamie Oliver's meat
pie recipe?

Jamie Oliver often uses a mix of beef and lamb, but you can also use chicken or pork depending on
your preference.

How long does it take to prepare the filling for Jamie Oliver's
meat pie?

Preparing the filling usually takes about 30 to 45 minutes, including browning the meat and
simmering with vegetables and herbs.

Can | make Jamie Oliver's meat pie pastry in advance?

Yes, you can make the pastry in advance and store it in the refrigerator for up to 24 hours or freeze it
for longer storage.



What is a good substitute for beef in Jamie Oliver's meat pie?

A good substitute for beef could be ground turkey or plant-based meat alternatives for a lighter or
vegetarian option.

How do you ensure the pastry stays crisp in Jamie Oliver's
meat pie?

To keep the pastry crisp, avoid overfilling the pie and bake it at a high temperature initially to set the
crust.

What herbs does Jamie Oliver recommend for flavoring the
meat pie?

Jamie Oliver typically recommends using fresh herbs like thyme, rosemary, and bay leaves for a rich
flavor in the meat filling.

Is it possible to use store-bought pastry for Jamie Oliver's
meat pie?

Yes, you can use store-bought pastry if you're short on time, but homemade pastry is recommended
for the best flavor and texture.

What side dishes pair well with Jamie Oliver's meat pie?

Good side dishes include mashed potatoes, peas, or a simple green salad to balance the richness of
the pie.

How can | make Jamie Oliver's meat pie recipe gluten-free?

To make it gluten-free, use a gluten-free flour blend for the pastry and ensure all other ingredients
are gluten-free.
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