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meat pies
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find this recipe and many 
more on our website

check online

Ingredients
dough:
- 400 grams of flour
- 170 ml water
- 90 grams of butter (and 

some extra butter to grease 
the moulds)

- 100 grams of goose fat
- 8 grams of salt
- 2 eggs

filling:
- For the filling, You can go 

as crazy as you want. Use 
your leftover pulled pork, 
beef or chicken. Fill the pie 
with a nice chili or stew or 
go crazy with a gumbo.

materials
- Cake molds
- Brush
- Butcher's foil or              

baking paper

preparation
Preparations: 15 min 
+ 2 hours rest
Cooking: approx. 40-50 minutes.
BBQ temperature: 150-170°C
Core temperature: 74°C minimum

Butcher's foil or              Butcher's foil or              Butcher's foil or              Butcher's foil or              Butcher's foil or              Butcher's foil or              Butcher's foil or              

tasty with

step 1
Mix all the ingredients for the dough 
into a smooth dough. Let it rest in the 
refrigerator for at least 2 hours. You 
can also make it a day in advance.

stEp 2
Generously grease the mold or skillet 
with butter or goose fat. 

Roll out the dough thinly to about 4 
mm. Line your pie pan or skillet with 
the dough and make an extra circle for 
the lid.

Make sure the filling is well cooled 
and does not contain too much mois-
ture otherwise the pie will be very 
soggy. Season the filling with, for 
example Grate Goods Spicy Chipotle Rub 
and Grate Goods California Style Hot 
Sauce and your stuffing is ready. 

Fill the pie to the brim. Try not to 
touch the metal of your mold with 
filling, this will cause it to burn.

Brush the edge of the bottom and the 
lid with a beaten egg and use this to 
glue the bottom and the lid together.
Poke a hole in the middle of your lid to 
allow the steam to escape. Brush the 
top of the lid with a beaten egg yolk.

stEp 3
serve As a main course or lunch with a 
fresh salad.


