
Desserts – Cakes Betty The Baking Princess 15.10.2014 

Stellar Mince Pies 

 

 

 

Yields: 12-16 servings 

Preparation time: 40 minutes  

Baking time: 20 minutes 

 

 

 

Ingredients: 

For the pastry dough: 

o 350g all-purpose flour 

o Pinch of salt 

o 225g butter cubed 

o 1 beaten egg 

o Cold water as needed 

o 1 tbsp cinnamon 

o 2 tbsp icing sugar 

 

For the mincemeat (should be made at least one day ahead): 

o 3 small apples (peeled, cored, quartered and sliced into slices) 

o 1 1/2 cups raisins 

o 3/4 cup brown sugar 

o 1/3 cup dried cranberries 

o 3 tbsp candied orange peel 

o 1/3 cup almond slivers 

o 1/2 cup orange or apple juice + a few tablespoons more if the 

mixture seems dry) 

o 1 tsp nutmeg 

o 1 tsp cinnamon 

Method: 

1. Make sure to prepare the mincemeat at least one day in advance. Combine all ingredients in a 

bowl. The mixture should be moist and hold together a bit. If it seems too dry, add a few 

tablespoons of juice. Cover the bowl and refrigerate overnight.  

2. To make the pastry combine flour, salt, icing sugar and cinnamon in a bowl. Rub the butter cubes 

into the flour using your fingertips until the mixture resembles breadcrumbs. Carefully add the 

beaten egg and stir until fully combined. If the dough is too dry, add water by teaspoon but do not 

make it too wet that it is sticky. Wrap the dough in plastic wrap and chill for at least 20 minutes. 

3. Grease a regular sized muffin tin and preheat the oven to 205°C. 

4. Dust a work surface lightly with flour. Place a sheet of parchment paper onto the dough and roll it 

out, about 3mm thick. Using an 8cm cutter or something of similar size cut out circles of dough 

and slightly stretch them. Cut out small stars from the remaining dough to place on top of the 

pies. Fit each circle of dough into the cup of your muffin tin, don’t worry if the pastry doesn’t 

come to the top. 

5. Fill the pastry-lined tins with mincemeat to the very top. Place the stars on top and slightly 

sprinkle with some icing sugar on top. Bake in the preheated oven for about 20 minutes. Cool the 

pies in the muffin tin for about 5 minutes before transferring them to a plate.  

 

(Inspired by Dumbledore’s Vegan Army) 

http://dumbledoresveganarmy.com/2011/07/16/harry-potter-and-the-deathly-mince-pies/

