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Traditional Aussie Meat Pie 
 
 
 

EQUIPMENT 
 

3 Pie Tins, Baking Tray, Chef Knife, Wooden Spoon,  
Medium Size Fry Pan, Rolling Pin 

 
 

INGREDIENTS 
 

500gm Beef Mince, 3 Shallots, 30gm Butter, 30gm Plain Flour, 200gm Beef Stock, Salt,  
Worcestershire Sauce, 1 Egg Yolk, 300-400gm Shortcrust Pastry 

 
 
 

METHOD 
 

Heat a medium size frypan over high heat and add a splash of olive oil and then add the beef mince and cook until it begins to 
brown 

 
Season the mince well and once it’s starting to colour add the butter and shallots and cook for a further 4-5 mins 

 
Once the mince has cooked add the flour and cook the flour out for another 3-4 mins 

 
Add the stock and a few splashes of Worcestershire sauce bring to the boil and cook down for another 4-5 mins until 

thickened 
 

Remove from the heat and set aside to cool while you roll out the pastry 
 

Roll out the shortcrust pastry and cut 6 circles slightly larger than you pie tins 
 

Place a circle of pastry in the pie tins and press gently in to all sides, par bake the pie bases in a pre-heated oven combi setting 
180 degrees for 5 mins 

 
Remove from the oven and egg wash the pie bases on the inside and return to the over for another 5 mins 

 
Once cooked remove again and fill the pie bases with the mince mix, egg wash the outer edge of the pie tops and press onto the 

pie base 
 

Trim the excess pastry from the edges of the pies and egg wash the top, place in a pre-heated oven combi setting 180 degrees 
for 25 mins until golden 

 
Serve straight from the oven with lashings of tomato sauce while watching your favourite sport 

 
 

HINTS & TIPS 
 

- Brushing the inside of the pastry before adding the filling helps the pastry stay crisp and stops the bottom from going 
soggy 

 
- Add a splash of red wine once the mince is browned, remember to cook it out before adding the stock then you will have a 

Beef Burgundy pie 
 

- If beef is not your thing you can always do the same with pork or even chicken mince 


