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This Reape For A S+unnnna Veaei'arnon Christmas Alternative,

Con Easily Be Reduced Or Increased To Make As Many As You Need

200g Leek, Thinly Sliced
25 g Butter, Plus A Knob

I00g Mushrroom Finely Chopped
4 Good Pinches Ground Mace

4 Good Pinches Thyme Leaves, Plus A
Few Extra Small Sprlas To Decorate
I00g Potato, Grated
1004 Puy Or Green Lentil, From A
Can, Rinsed And Drained
100g Cooked Chestnut, Finely Chopped
8 Tbsp Double Cream
4 Tbsp Cranberry,

Plus About 20 To Decorate
I Egg Beaten To Glaze
2 Tsp Redcurrant Jely

For The Pac;+r‘y

ZCCg Plain Flour, Plus A Little Extra
'Ooﬁ anM \/eaei‘arnan Suet
8 Tbc;p Milk.




-

This Recnpe For A S+um»na \/eﬂe’rornan Christmas Alternative,
Con Easily Be Reduced Or Increased To Make As Many As You Need

| - Gently Fry The Leeks In The Butter unti softened Add The Mushrooms, Mace And
Thyme, And Turn Up The Heat A Bit To Sofen The Mushrooms And Drive OFF Any Liquid
That Comes Out OF Them Stir In The Potato For 2 mins, Followed B\/ The Lentis,
Chestnuts And Cream Coock For 2 Mins More, Then Take OFF The Heat And Stir In The 4
Tbsp Cranberries

2 - To Make The Pastry, Put The Flour And Suet In A Food Processor With | Tsp Salt

Whizz Together until You Can't See Any Bna Suet Lumps, Then Keep Pulsing While You Add
The Mik, A Spoon At A Time, Untl The Pa<;+ry Comes Tocje'rher

3 - Roll Out A Quarter OF The Pastry On A Lightly Floured Surface, Then Use 4 Individual
Pie Dishes To Cut 4 Pastry Lids. Use A Small Star Cutter To Cut Out A Stor From Eoch
Lid Then Keep Stars And Lids Covered With Clna Fim

4 - Cut 4 Strips of Baknﬁ Parchment And Use A Little Butter To Stick One In Each Pie
Dish, So The Ends OF The Strips Stick Out Each Side To Help You Remove The Pies When
Baoked Gather Lid Scraps With The Remaning Pastry And Divide Into 4 Equal Pieces. Roll
Out Each To £1 Coin Thickness And Use To Line Each Pie Dish With An Overhang Divide The
Filing Between The Dishes. Top Each With A Lid And Roll Down The Overhang To Meet The
Lid use A Fork's Prongs To Press And Seadl Edges. The Pies Con Now Be Covered And
Chiled For Up To 24 Hours Before Baking

5 - To bake, Heat Oven To 220C/200C Farv Gas 7. Brush Each Pie With Beaten Egq And
Bake For 30 Mins. LiFt Pies From Dishes And Sit Drrectly Onto A Baknzj Sheet Mix 20
Cranberries With The Redcurrant Jely And Divide Between The Star Holes On Top. Brush
Pastry Stars With Beaten Egg Add A Small Thyme Sprig To Each Then Add To The Pie
Baking Sheet And Put Back In The Oven For 540 Mins, Until Pies And Stars Are Golden And
Crisp. Top Each Pie With A Star And Serve




Coming UF? }'
Tomorrow - "
Christmas Pudding |
\;(;)d‘f’&!




