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Top Mince Pies With Lemon Mer‘ingae For An Ex+ra-$pecial Twist On A Christmas
Classic. With Homemade Paghf‘y, One Thne Is Guaranteed: They Won't Last Lona!

4009 Shop-Bought Or Homemade Mincemeat
/2 Lemon, Juiced
For The Pastry (Or use Shop-Bought)
25 Og Plain Flour, Plus Extra For Du«;’rina
254 Butter, Plus Extra For The Tin
259 Golden Caster Sugoar
2 Eggs, Yolks Only (Use The Whites To Make The

Mer‘inaue)

| Lemon, Zested
4 Tlosp Milk.

2 Eggs, Whites Only
| Tsp Lemon Juice
IOO@ Caster Suaar‘




Top Mince Pies With Lemon Mer"nal.se For An Exh"a-Special Twist On A Christmas
Classic. With Homemade Pash"y, One Thng Is Guaranteed: T‘hey Won't Last Long!

| - Makinﬁ Your Own Pastry, Tip The Flour Into A Bowl And Rub In

The Butter Using Your Fingertips unti The Mixture Resembles
Coarse Breadcrumbs. Add The Sugar, Egg Yoks, Lemon Zest And
Mik, Then Mix Into A Douah. Tip Cut Onto A Liﬂhﬂy Floured surface
And Gently Knead Until The Pastry Comes Together, Being Careful
Not To Over-Mix. Form Into A Disc, Cover And Chil For At Least 10
Mins Or Up To Two Days. Wil Keep Frozen For Three Months.
Defrost Before Using While The Pastry Chills, Mix Together The
Mincemeat And Lemon Juice In A Medium Bowl

2 - Heat The Oven To 220C/200C Fan/Gas 7 And Lightly Butter
The Holes OF A 12-Hole MufFin Tin Roll The Pastry Out To The
Thickness OF A £1 Coin And Use A I0cm Round Cutter To Stamp Out
2 Circles, Re-Roling The OFfFcuts IF Needed. Use These To Line The
Holes OF The Tin, Pressing Them Into The Base Using A Small Ball of
Excess Paeh"y. Spoon In The Mincemeat, Leavinﬁ A Little Gap At The
Top, And Bake For 15 Mins Until The Pastry Is Golden Remove From
The Oven And Leave To Cool A Little, But Keep The Oven On The
Pies Wil Keep Covered At Room Temperature For Up To A Day.




Top Mince Pies With Lemon Mer"nal.se For An Exh"a-Special Twist On A Christmas
Classic. With Homemade Pash"y, One Thng Is Guaranteed: T‘hey Won't Last Long!

3 - For The Meringue, Tip The Egqg Whites Into A Clean Bowl With
The Lemon Juice And A Small Pinch OF Salt. Beat With An Electric
Whisk. To Soft Peaks, Then Sprinkle Over Half The Sugar And
Continue To Whisk. Until You Have sof+ Peaks Again. Add The
Remaining Sugor And Whisk. Until The Meringue Is Glossy And stifE
Spoon The Mixture Into A Piping Bag Fitted With A Star Nozzle, Then
Pipe Swirls OF Meringue On Top OF Each Pie. Slide The Pies Back
Into The Hot Oven For 10 Mins To Brown The Meringue. (You Could
Also Do This Using A Kitchen Blowtorch I You Have One) serve

Warm. Once Complei-el\/ Cool, Will Keep In An Air‘+i@h+ Container For
Up To A Day.







